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The Current Progress in Research on the Mechanism and Control
Techniques of Quality Deterioration of Fresh Brown Rice Noodles
WU Na-na, QIAO Cong-cong, TIAN Xiao-hong, TAN Binl<

(Institute of Cereal and Oil Science and Technology, Academy of National Food and
Strategic Reserves Administration, Beijing 100037, China)

Abstract: Whole grains have gained great attention due to their important roles in nutrition and health. Fresh
brown rice noodles, which have been considered as a nutritious and healthy whole grain staple food, are more
prone to be spoiling, aging, hardening and easy broken with high cooking loss rate. The factors affecting the
quality of fresh brown rice noodles were systematically described, and the changes in water content, pH
value, cooking quality, water migration, texture and microstructure of fresh brown rice noodles during

storage were also summarized. The mechanism of quality deterioration of fresh brown rice noodles was
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elaborated and analyzed. Furthermore, the latest research progress (from the year 2016 to 2023) on the

quality control technology of fresh brown rice noodles was reviewed, including the selection of raw materials

for brown rice, the addition of exogenous additives, the whole grain grinding of brown rice, and the

backfilling method of rice bran for preparing brown rice noodles. This review could provide the references

for the quality control and improvement of fresh brown rice noodles.

Key words: fresh brown rice noodles; quality deterioration; control techniques; texture; retrogradation;

cooking quality
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Fig.1 Scanning electron micrographs of cross section (A) and surface (B) of fresh brown rice
noodles during storage at different temperatures

TE: al, a2 432 % IR 2 oAl oK 2 AR AT AR AT A S e 7 2R (B 0 h)o BHBHRERZAE 37 °C R AREAKIE 48 h,

BEIUL i1 AT 12 S2Af5E 30 h A ff 3 e R 2 4 e 7 S AU

al, a2 are the scanning electron micrographs of cross section and surface of control FBRN (stored for 0 h), respectively. Fresh brown
rice noodles cannot be stored for 48 h at 37 °C, therefore i1 and i2 are scanning electron micrographs of FBRN stored for 30 h.
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Fig.2 CLSM of cross section (A) and surface (B) of fresh brown rice noodles during storage at different temperatures
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