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Effects of Packaging Ways on the Quality of Embryo Rice

WAN Zhi-hua, ZHANG Yong-lin, SONG Shao-yun, WANG Wang-ping

(Wuhan Polytechnic University, Wuhan 430048, China)

ABSTRACT: The work aims to investigate the effects of four different packaging ways on the quality of embryo rice at
three storage temperatures. The laboratory-made embryo rice (embryo retention rate was 85%) was taken as experimental
material, and the same packaging materials were used in the experiment. The packaging ways included ordinary packag-
ing, vacuum packaging, CO2 packaging and Nz packaging, and the samples were stored at three different temperatures
(5 °C, 25 °C and 35 °C). Taking sensory quality, moisture content and fatty acid content as evaluation indexes, the regu-
larity of variation of each index was measured by periodic sampling. The sensory quality of embryo rice in various pack-
aging ways decreased with the increase of storage time, the moisture content increased first and then decreased with the
increase of storage time, and the fatty acid content increased with the increase of storage time. The shelf life of ordinary
packaging stored at 5 °C, 25 °C and 35 °C was 45 days, 30 days and 15 days, respectively. The shelf life of vacuum
packaging stored at 5 °C was more than 120 days, and 105 days and 90 days, respectively at 25 °C and 35 °C. The shelf
life of CO2 packaging stored at 5 °C and 25 °C was 90 days, and that of N2 packaging stored at 35 °C was 60 days. The
shelf life of N2 packaging stored at 5 °C, 25 °C and 35 °C was respectively 90 days, 75 days and 60 days. The vacuum
packaging is the most suitable packaging way, followed by CO2 packaging and N2 packaging. The embryo rice in the or-
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dinary packaging way has the shortest shelf life.
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Fig.1 Effects of different packaging ways on sensory
quality of embryo rice
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Fig.2 Effects of different packaging ways on moisture
content of embryo rice
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Fig.3 Effects of different packaging ways on fatty acid
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