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Research progress on measures to improve the quality of sticky rice products

QI Wen, YANG Chun-Hua, ZHANG Na

(College of Food Engineering, Harbin University of Commerce, Harbin 150028, China)

ABSTRACT: Sticky rice products will experience a series of aging phenomena such as texture hardening, reduction
of elasticity and loss of flavor during storage, which is an inevitable problem during transportation, storage and sales.
For the purpose of improving the quality of sticky rice products, this article proposed an improvement plan for the
industrialization problems caused by microbial mildew, water migration, and starch aging. We summarized the
development status and research progress of sticky rice products from the direction of microbial diversity and starch
modification, summarized the current research directions of direct-invested starter preparation, more efficient
anti-aging agents and new aging control technologies, and forecasted the development of ready-to-eat, pre-roasted
and pre-made sticky rice products in the future.
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