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Effect of Various Drying and Storage Conditions on Free Fatty Acid Formation of Purple Rice
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Abstract

This research was focused on finding effect of drying; high temperature (100, 130 and 150°C) fluidization
technique, and packaging; no bag, laminated bag with and without oxygen absorber conditions, on inhibition of
total free fatty acid (FFA) formation of purple rice during storage for 90 days. The results analyzed by Approved
Method of the American Association of Cereal Chemists showed that FFA content of reference sample increased
from 46.7 to 166.7 mg/100 g dry matter during 90 day storage. The dried rice had lower formation of FFA content
than the reference sample, which was dried by ventilation. During the storage time; the FFA decreased with
increasing of drying temperature. When the FFA content at the same drying temperature was compared, the
content in laminated bag with oxygen absorber was the lowest, except in the result of drying temperature at
150°C. The high temperature drying was effective to suppress FFA formation caused by hydrolytic rancidity while
laminated bag with oxygen absorber packaging was effective to suppress the formation caused by oxidative
rancidity. In the storage period of 90 days, sample dried at 150°C and packed by laminated bag had the lowest
FFA content of 49.3 mg/100 g dry matter.
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