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Study on Rice Quality Packaged by Different Materials in Different Storage Tem-
perature
QIN Yong-zi» WANG Jian-qing » CHAO Lu-song
(Tianjin University of Science and Technology, Tianjin 300222, China)
Abstract: In order to understand the influence of temperature on rice quality packaged by different materials,
accelerated testing of rice packaged by different packaging materials was carried out under different temperature
and humidity. The browning value, water content, fatty acids value, viscosity, and mildew of were tested. The
results showed that, when relative humidity is 90% , along with the increase of temperature and storage time,
browning value, water content and viscosity of rice gradually reduce, fatty acids value sharply increase, and
penicillium. blackberries, and so on produce.
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Fig. 1 The change of brightness of rice indifferent packaging

materials under different storage temperatures
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Fig. 2 The change of moisture content of rice in different packaging

materials under different storage temperatures
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Fig. 3 The change of fatty acid value of rice in different
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packaging materials under different storage temperatures
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Fig. 4 The change of viscosity of rice in different packaging

materials under different storage temperatures
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Fig. 5 Moldy situation of rice in different packaging

materials under different storage temperatures
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Tab.5 The mildew of rice in different packaging materials

W BE # i &

PE-1 60 0 20
PE-2 30 0 10
PE/PA/PE 9 0 8
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