Agricultural Sci. J. 42 : 3 (Suppl.) : 396-399 (2011) 2. 8L N 42 : 3 (WLAH) : 396-399 (2554)

HATBITZEZLIAINTNLADAMNININBAT N EMNTaiInaRans luussaAynIanIsa 2 18n
Effects of storage time on physicochemical quality of Phichit Hom Mali rice in 2 commercial
package types
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Abstract

Consistent quality of the milled rice under surrounding temperature from rice mill through consumer is
quite difficult to control. The objective of this trial was to determine quality changes of Phichit Hom Mali Rice
during 10 month-storage above room temperature (30°C and 40°C) in 2 different package types (polypropylene,
PP and oriented polypropylene with low density polyethylene, OPP+LDPE). Physicochemical quality such as
whiteness, gel consistency, water absorption ratio, water expansion ratio and volatile compounds was determined.
The results indicated that milled rice stored in different package types had a significant impact on hardness of the
cooked rice. PP packaging might be suitable for high storage temperature above 30°C. Furthermore, longer
storage time at the same storage temperature might be more appropriate for PP to keep rice than OPP+LDPE.
The rice sample at higher storage temperatures (30°C and 40°C) generated more volatile compounds than the rice
sample at harvest. The rice samples from different storage times and package type are grouped together as
demonstrated by principal component analysis (PCA) graph from electronic nose. This might be due to the
differences of water vapor and gas transmission rate. An increase in storage temperature tended to accelerate the
alteration of volatile compounds of milled rice samples. The results guide to appropriate milled rice storage time
and commercial package type, therefore, provide consistent quality and slow down the rice deterioration under
surrounding temperature from the rice mill through the consumer.
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(Figure 1a) (Figure 1b)

Figure 1 Gel |ength1(mm) of Phichit Hom Mali Rice from different storage temperatures during 1-10 month-

storage and 2 different package types: PP (Figure 1a) and OPP-+LDPE (Figure 1b).
' Hard gel = gel length 28 to 40 mm, medium gel = gel length 41 to 60 mm, soft gel = gel length more than 60 mm (Cagampang et al., 1973)
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(Figure 2a) (Figure 2b)

Figure 2 Principal component analysis (PCA) graph by electronic nose of 1-10 month-storage Phichit Hom Mali
Rice in PP and OPP + LDPE under the temperature of -12°C (Figure 2a) and 4°C (Figure 2b).
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