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ABSTRACT  This study was carried out to investigate the
relationship between each quality characteristics and
changes of grain quality according to storage temperature
and moisture contents of rough rice of Dongjin 1 and
Sindongjinbyeo. Respiration rate of rough rice and fat
acidity of brown rice were increased with moisture contents
of rough rice and storage temperature. Germination rate of
rough rice was the highest at 17~18% moisture contents
of rough rice stored at low temperatures for 12 months.
Germiation rate of the stored at low temperature after 16
months was up to 80% however the rate of 13~14%
moisture contents of rough rice stored at room temperature
was severely decreased to below the 10%. Gloss value of
cooked rice was increased with moisture contents of rough
rice and the lower storage temperature. Fat acidity of
brown rice was lower in Sindongjinbyeo than Dongjin 1 at
the lower storage temperature. Sensory score of cooked
rice of Sindongjinbyeo which stored at low temperature for
16 months was better than Dongjin 1 and excllent at 17~
18% moisture contents of rough rice. Correlations between
sensory score of cooked rices and color b value of brown
rice, gloss value of cooked rice and color L value of brown
rice were significant 0.731*%* 0.625*, and 0.615*, res-
ectively, and were also positively significant correlated
with break down, peak viscosity, pasting temperature, and
fat acidity of brown rice -0.864**, -0.795** -0.786**, and
-0.779**, respectively.
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Fig. 1. Changes in temperature and relative humidity of ambient and cool chamber during storage period.
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Fig. 2. Changes in respiration rate of rough rice according to moisture contents and storage temperatures.

-@- : Ambient 13~14% -A.
-@--: Low 13~14%

: Ambient 15~16% -l-
A : Low

: Ambient 17~18%

15~16% - : Low 17~18%



T Y& ¥ MPRIO WE & EE By 15

120 120
Dongjin 1 , y
100 . g/ 100 —— Sindongjinbyeo
z .w'&.n.n““'n.“..k.&: . T Kl‘: ......... !’.u-"--q‘ -l -“
X 80 ’ ® 80
= 5]
poid 2
S 60t 8 g0 b
c
& £
'(E 40 E 40 f
§ 20 % 20
8 O R ) ’» R X O 0 1 1 |
0 4 8 10 12 14 16 0 4 8 10 12 14 16
Storage period{months) Storage period{months)
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Fig. 5. Changes in gloss value of cooked rice according to moisture contents of rough rice and storage temperatures.
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Fig. 6. Changes in fat acidity of brown rice according to moisture contents of rough rice and storage temperature.
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Table 1. Correlations between each quality characteristics of brown rice and milled rice after stored rough rice for 16 months
in the different moisture contents and temperatures.

GR MC GV FA CL Cb SS PV PT
rough rices brown rices cooked rices brown rices brown ricse brown rices milled rices milled rices milled rices

MC -0.958**

GV 0.355 -0.188

FA -0.798%* 0.843** -0.427
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GR: Germination rate, MC: Moisture content, GV: Gloss value, FA: Fat acidity, CL: Color L, Cb: Color
b, SS: Sensory score, PV: Peak viscosity, PT: Pasting temp., BD: Break down, *: P<.05, **: P<.01
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Fig. 11. Relationship between sensory score and break down of milled rice, fat acidity of brown rice and peak viscosity of
milled rice after stored rough rice for 16 months in the different moisture contents and temperatures.
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