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Abstract

In order to investigate the changes of rice qualities during 4 years storage of paddy stored in ware-
house of normal temperature condition. Temperature in warehouse was changed more than 30°C under
the influence of average temperature outside of a warehouse . Water content of paddy was not increased
over 15%. But, as average temperature in wasehouse was gone up 18 from June to September every
years, it was supposed that these periods were to be deterioration of rice gquality. On investigation of
change in paddy components during the long term storage, reducing sugar, amylose, crude protein were
increased 0.24%, 19.23%, 7.02% at enterance time to 0.5%, 20.31%, 7.46% 4 years later, respectively.
Max. viscosity, final visocity and set back value by amylograph were increased 449B.U, 610B.U, 161B.U
to 493B.U, 715B.U, 222B.U but breakdown was decreased 125B.U to 76B.U with the increase of storage
period. Gel consistency of rice stored was decreased 44.7mm at enterance time to 39.9mm 4 years later.
Fatty acid was increased remarkably 4.5KOHmg /100g to 24.4KOHmg /100g. Germination ratio and
germ activity of paddy during long-term storage were decreased 97%, 100% to 0%, 0.4%, respectively.
With the increase of storage period, contaminated paddy by molds increased and its by bacteria decreas-
ed.
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Fig. 1. Changes of temperature and relative
humidity in warehouse and water content of pad-
dy during long term storage. O, water content
of paddy; @, relative humidity in warehouse; [],
temperature in warehouse,
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Fig. 2. Changes of amylose and reducing sug-
ar contents of paddy during the long term stor-
age. O, content of reducing sugar: [], content of
amylose,
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Fig. 3. Changes of fatty acid and crude pro-
tein content of paddy during the long term stor-
age. O, content of crude protein ; [], fatty acid.
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Table 1. Amylogram and gel consistency characteristic of rice flour during long term storage

(unit:B.U)
. Max. Break Final Gel
Time viscosity down Set back viscosity consistency(mm)
At entering time 449 125 161 610 44.7
A year after 475 115 162 637 42.3
2 years after 484 95 175 659 41.1
3 years after 484 79 221 692 40.5
4 years after 493 76 222 715 39.3
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Table 2. Changes of germination ratio and
germ activity of paddy during long-term storage

Germination  Germ activity

Time ratio(%) (%)
At entering time 97 100
A year after 42 91.3
2 years after 15 83
3 years after 0 4.2
4 years after 0 0.4

Table 3. Changes of microflora of paddy dur-

ing long term storage (CFU/g)
Time Bacteria Mold
At entering time 6.52 X 10* 1.0 x 10°
A year after 5.21 x 10* 3.74 x 10°
2 vears after 4.52 X 10* 4.81 x 10°
3 years after 3.70 X 10* 6.72 X 10°
4 years after 2.83 x 104 1.50 x 10*
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