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Storage Stability of Vitamin-fortified Extruded Rice Grains

CHEN Hou-rong*?, KAN lJian-quan*?, LIU Jia’, LI Xue-giong®
(1. College of Food Science, Southwest University, Chongging 400716, China;
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Abstract: Vitamin-fortified extruded rice grains were packed in different packages and stored in different storage conditions,
and the changes of vitamins, moisture content and acid value during storage were determined. Results showed that packages and
storage conditions had effects on the changes of above indices in the rice during storage. The optimal storage conditions are that
the vitamin-fortified extruded rice grains are stored at 4 °C in tinplate can. More than 80% of VC and VDs, 95% of VB in the rice
remained after stored under the optimal conditions for 180 d, with the acid value below 1.0 mg/g and the water contents below
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8%.

Key words: vitamin-fortified extruded rice grain; nutrients; storage conditions; storage stability
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