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Study on Quality Properties and Establishment of Optimal Quality Evaluation Indexes of Quick-frozen Instant Rice
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Abstract: The quality propertiesof 15 different cultivars of Indian rice were analyzed. Among them, 4 cultivarswhich got higher
sensory quality score were selected for making quick-frozen instant rice. The relationship between the sensory evaluation and
texture was analyzed. Results showed that the hardness, adhesiveness and gumminess measured with texture analysis instrument
by TPA method are significantly correlated to those of sensory evaluation, so the texture analysis can be adopted to evaluate the
sensory quality. It wasfound showed that thereis asignificantly negative correlation between the sensory quality and the amylose
content and gel consistence of Indian rice, aswell as aextremely significantly positive correlation between the alkali spending

capacity and the sensory score.

Key words: quick-frozen instant rice; quality property; sensory evaluation; texture analysis

RS TS213.3

TAEKGAE R —Fh BRI 7 (&t EAEHE 7R
FUREF . WS A H S22 E, 2%
O L ZR 7 (K R F S B T ORE . &
F R B R e L MR AE, BB AE v B AR —
ANEBEWRA, XH N T AEEEZER M, RN
4R T T X AT BE o B SRR AR (Y PR A
FEAFRRE VP AR T VR . A A R R
5 SRR PRI B P 5 AN 2% 40 B R R O P i A SR A AT
Hrh Meullenet!>K i Spectral Stress Strain 43 #1 & D&k
PR OBERE . Fh G T R0 RE U M T DU A IR R R SR AR 1
HUFFAE: Sesmat!2HF 5t & BLAI H Single Compression 75 £
1) 52 s 2 5T DAASC A PR T DK D5 KD S5 3 5T ;- Per ez B
FLER AR P AR I e 19 2 1) B8 5 Bw VR 1 8 A )

ks H#4: 2008-06-15
HEETH: V)IE R T E R H

X E4S: 1002-6630(2008)11-0049-05

AR s FRE 2= RS S A 78 R BR ) TPA 85 2%t
57 (R ARFE i 2R AT 27 I SE 8, ROV E1Rir S TPA
SIS (1) hardness i1 adhesiveness i 1 45 b 5 4% 2 25 1 11
FHOGWM , fH2 DL B 9T 2 BUR AR TR IR, R 2
HR RN TS R, 0 SR T R R AT I R T
W S ACEE 7 T VRN, S R VP Fi b R E 14 TV
ARSI T X 15 A AR A R OK i) B ) R T (T R S
B IEN AR A PR, AT ARG T A 56 AAE DG 14 4y
Br, W B S PR FR AR, SR 45 A B AR 1 1 A
Hrs DA BRI I T3 7 1 1 S 34— 2 [ S 25 1

1 #MR5EZX
11 Mk

TEZE WA TLRME(1984-), 2, Wihwtsitt, FEMNFR I LS J. E-mail: Jiangly1984@yahoo.com.cn
*EWAEE: BX(1967-), &, IR, L, EBEMNFRSS SN LY. E-mail: Qinwenl1967@yahoo.com.cn



=sSt3

il = XIERIESE

50 2008, \Vol. 29, No. 11 =15
111 JFEEERD
x1 ERSIRH
Table 1  Cultivars and producing areas of Indian rice
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Table 2 Criteria of sensory evaluation
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Fig.1  Texture characteristic curve of texture profile analysis
(TPA) experiment
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Fig.2 Results of sensory evaluation
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Table 3 T-test results of sensory evaluation of sample after
microwave heating
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Fig.3 Results of TPA analysis of four selected samples
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Table 4  Results of correlation analysis of sensory evaluation
of sample after microwave heating
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Table 6  Results of correlation analysis of texture of sample after Table 8 Physico-chemical indexes of 15 different cultivars of
microwave heating Indian rice
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Table 10 Results of correlation analysis of physico-chemical
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