Palatability of Paddy Rice as Affected by Storage Conditions and
Temperature

Gyeonggi-Do Agricultural Research and Extension Services : Sang-Wook Han*,
Young-Chul Cho, Jac-Hong Lee
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Fig. 1. Change of palatability values averaged across storage temperature treatments
of rough and hulled rice during storage(left, 2003; right, 2004).
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Fig. 2. Change of palatability values of rough and hulled rice at ambient storage(left
2003; right, 2004).
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Fig. 3. Change of palatability values during storage as affected by storage temperatures.
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