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Research advances on rice storage technology
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ABSTRACT: Rice (Oryza sativa L.) is one of the staple foods for human beings as it is rich in nutrients.
However, occurance of various biological and biochemical changes of starch, protein, fat and other components
in rice during long period storage result in the decline of rice edible quality. To an extent, rice storage technol-
ogy can inhibits the growth of insect pests, mildew and aging process of rice. Research advances on rice storage
technology, including the control of storage temperature and relative humidity, ionizing radiation, dielectric
heating, coating preservation, packaging technology and preservation with fresh keeping agents, were reviewed
in this paper. Present storage technology of the rice is, overall, outdated. And most technologies for rice storage
are in the stage of laboratory research and still far away to be applied in the rice industry. In addition, research
on rice storage is not comprehensive and extensive. Trends of technological development for rice storage in-
clude but not limited to the application of compound preservation technology, selection of best rice variety for
storage, and implementation of rice preservation at molecular level.
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Table 2  Effect of dielectric heating on rice preservation

2450 MHz, 384 W 539W,
30 s 1 min, s
25+3 C, 65+3% 1 min
, 3
2450 MHz, 0.017 kWh/kg,

55 C

2450450 MHz,

0~0.03 kWh/kg

100%

Zhong 124
Zhao %
Zhao 129

55~60 C Smin ( Lagunas -Solar 1?7
99%
52.56 MHz 105 s 27.12 MHz 100% Mirhoseini 2
S
[32] .
, VB, VB, Ca (4]
p- 1 =55:45:450:3:650
: B3] (modified at-
; mosphere packaging, MAP) (vacuum
Laohakunjit 133 packaging, VP) ) 3
(5% (wiw), 30%
(wiw), 25% , ) 3 )
RD23 SPR1  SPR90 3 CO, 0,
(KDML  PTT1) , 0, )
25 °C 6 )
[36]
2- -1- ,
(2-acetyl-1-pyrroline, 2-AP) ,
: PTTI , , ( 3
2-AP 16 REEFIREE
5 [49]

1.5 @\ iREE

[34]



1649

x3 TREBRIKAKRELR

Table 3 Effect of different packaging on rice preservation
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Table 4 Effect of different fresh keeping agents on rice preservation
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