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Hybrid Rice and Cooked Rice
ZHU Lin', TONG Li-tao’, HE Yue?, LIN Xu-dong', LING Jian-gang'

(1. Institute of Agricultural Products Processing, Ningbo Academy of Agricultural Science; National R&D
Center for Vegetables Processing Technology; Ningbo Key Laboratory for Preservation Engineering of
Agricultural Products, Ningbo, Zhejiang 315040, China; 2. Institute of Food Science and Technology,

Chinese Academy of Agricultural Sciences, Beijing 100094, China)

Abstract: In order to clarify the quality change of indica-japonica hybrid rice in different packaging, this
experiment was conducted to study the effects of four packaging, woven bags, PE bags, vacuum packages
and kraft paper bags, on the rice and steamed rice quality at room temperature (20~25 °C) with YongYu 15

rice as raw material. The results showed that, with the extension of storage time, the fatty acid value, amylose
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content and rice hardness of indica japonica hybrid rice increased gradually, while the indexes of rice

freshness value, taste value, viscosity and taste value of rice decreased gradually. The correlation between the

quality indexes was significant (P<0.01). The results were evaluated by factor analysis and verified by

sensory evaluation, the storage effects of the four kinds of packaging was as follows: Vacuum > PE bag >

woven bag > kraft paper bag. The above results show that, the vacuum and barrier packaging could

effectively delay the decrease of the quality of indica-japonica hybrid rice and its cooked rice, and improve

its storage quality.

Key words: indica-japonica hybrid rice; Yongyou series; packaging; storage; quality; taste value
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Fig.1 Effect of different packaging on fatty acid value of
Yongyou 15 during storage
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Fig.2 Effect of different packaging on freshness value of
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Yongyou 15 during storage
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Tablel Correlation Analysisof quality indexes of Yongyou 15 rice with different treatments during storage

Jig 1y AR FEEREE  EEER SR JOREWE  ORIREEE R WREE  KRIREWE
Jg 15 ER A 1.000
Bt B {E —0.897%* 1.000
HEETEM TR 0.870%* —0.981%* 1.000
KK WRAY —0.783%* 0.826%* —0.779%* 1.000
KA A 0.898** —0.803%* 0.809%* —0.753%* 1.000
i —0.910%* 0.991%* —0.974%* 0.840%* —0.829%* 1.000
TR EE L 0.930%* ~0.879%* 0.845%%* ~0.878%* 0.943%* ~0.907** 1.000
KRR A ~0.927%* 0.949%* —0.923%* 0.910%* —0.886%* 0.968%** —0.973%* 1.000

i e FORTEEF RN 0.01 B SEHSE,

Note: “**” Indicates the significant difference at P <0.01.
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