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Effects of storage temperature and time on the
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Abstract ; In order to shorten the experimental time of aging, fresh wet rice flour was used as research material,
aiming to solve the technical problems caused by complex factors such as long aging time and difficulty in judging the
end point. The aging speed of fresh wet rice flour samples at different temperatures was investigated, the aging indexes
such as broken strip rate, pulp spitting value, hardness, tensile length and sensory score were used as the evaluation
basis. The structure was verified by SEM and X—RD analysis. The results showed that the order of the aging rate of
fresh wet rice flour under different conditions was 4 'C > 0 'C > 20 C, and the aging end point of fresh wet rice flour

was basically reached after being placed at 4 ‘C for 8 days. The accelerated aging effect of fresh wet rice flour was
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further verified by SEM and X—RD analysis. The order of aging degree of fresh wet rice flour at4 C > 0 C> 20 C

was verified by verification test. The conclusion was that the fresh wet rice flour reached the aging end point after being

placed at 4 C for 8 days was reliable. The study provides a practical reference for future study of aging retardation of

high moisture rice products and shortening the experimental time.

Key words: wet rice noodles; rice noodles aging; accelerated test; reference conditions; micro—structure
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Table 1 Sensory scoring standards for fresh and wet rice

flour

RS =L i SHE
HIFHEABF 18 ~ 25
#iE THA SIS 10 ~ 18
Tolg ) s o 0~ 10
R R (EARE o 18 ~ 25
JHh T g, HRARRE 10 ~ 18
R EARS, ARFHAF 0~ 10
KA R JC 18 ~ 25
AR WA KA, THA SRR 10 ~ 18
TokAy, HAF® 0~ 10
HHER, RALE 18 ~ 25
% BEIES, AL 10 ~ 18
PR, B2 ItiF 0~ 10

1.5 %itortn

i R ) SPSS 19.0 Geit 8¢k B 75 2243
B (one way ANOVA) ; 7 Hr25 5 H excel 2l ]
%,

2 H#R5iTR
2.1 SHEXRMEZ WAL

AN [5 JLPBE oF i  A y BEEE F 3 E T) g WL ¢
ORI L, LR, BEREI R,

249 I
202351 B



] £ s ) ,
China Food Aa’ditives&ﬁ"‘.zFﬁ

MR B BE BN, Ho —18 CH 37 C4%
PER, SRR R RN S8, o T, 4
C . 20 C AT B KO B L Y 8 0 e 0
K, 4 CrysgmEsmiR. T g aEHE K
Ky ZACHIITR], i SRR AR K AR, A
SRR AL L, gE—FPA0 T 4°CL 20 CH
WLEE 2R, WA EEI KA W 45 R b fE, A
BE. B, BYEISEIENR, SR HIITERIA
SRR KA IR BB SR B 26 F

400 ———18C —e-0C-a-4C—-o-20C—+-37C

350
300
250

3‘) 200

150

# 100

50

OI
_sol0 1 2 3 4 5 6 7 8

HCE I E)/d

9 10 11 12

1 EERRMENMEFLENEER
Figure 1 Results of accelerated aging experiment of wet
rice noodles
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Figure 2 Effect of storage temperature and time on

breaking rate of wet rice noodles
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Figure 3 Effect of storage temperature and time on spitting value of wet rice noodles
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Figure 4 Effect of storage temperature and time on hardness of wet rice noodles
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Figure 5 Effect of storage temperature and time on stretching of fresh and wet rice noodles
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Figure 6 Effects of storage temperature and time on sensory score of wet rice noodles
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Figure 7 SEM scanning of fresh wet rice flour
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Figure 8 X—RD analysis of fresh wet rice flour at different temperatures
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