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Abstract: The innovative development of green technology is the permanent scientific research topic in
the field of grain storage, and the controlled atmosphere is one of the green grain storage technologies.

This paper carried out the research on the storage technology of high-quality indica rice in the fifth
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ecological area of grain storage (medium temperature and high humidity) by air-regulating agent. The
concentration of oxygen, temperature and relative humidity of the storage environment were monitored,
and the quality of high-quality indicarice was also evaluated. The results showed that the technology of
air-regulating could effectively delay the quality deterioration of rice. Compared with the controlled
group, the experiment group can maintain the concentration of oxygen in the confined space below 0.1%
and the relative humidity at 70% during the 5-month storage period. The moisture content of the
controlled atmosphere group was 0.98% higher than that of the controlled group. The fatty acid value
was 1.34 mg (KOH)/100 g lower than that of the controlled group, while the freshness was 7 points
higher than that of the controlled group. The above results showed that the air-regulating agent can
adjust and control the oxygen concentration and relative humidity in the confined space according to the
demand, which could achieve the purpose of preserving the quality and freshness of grain. It is a green,
low-carbon and fresh-reserving new grain storage technol ogy.
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Table2 Thehighest, lowest and average values of temperature

and relative humidity under controlled-atmosphere
environment from June 2022 to November 2022

i EI°C X B2 196RH

B RAME PE RBon(E RAME FHE
6 289 251 267 904 77.3 797
7 328 279 302 844 771 797
8 334 297 318 83 796 812
9 298 269 287 843 798 816
10 312 205 238 845 785 806
11 241 134 204 836 771 791
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Table3 Thehighest, lowest and average values of temperature

and relative humidity in warehouse from June 2022 to
November 2022

L EE°C AERE L /%RH

HEE EARME CFMME REE RIRE PIE
6 30.1 251 275 970 931 94.9
7 34.2 282 310 951 625 83.0
8 343 287 324 797 612 70.7
9 30.2 267 287 732 506 61.8
10 31.9 193 237 755 360 57.7
1 247 11,9 200 993 594 78.6
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