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Effects of different roasting degrees on quality characteristics of
compound brown rice flour
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ABSTRACT: Objective To study the changes of quality characteristics of compound brown rice flour during
roasting process, and provide references for infant rice research and development. Methods Brown rice and
japonica rice were mixed in the ratio of 8:2 (m:m) and roasted at (200+5) °C for light (9 min), medium (18 min) and
heavy (27 min) roasting, respectively. The basic nutrients, pasteurization characteristics, pasteurization degree,
chroma, rheological properties and flavor substance changes of the compound brown rice flour were studied under
different roasting degrees, and the optimal roasting conditions for the blended brown rice flour were determined.
Results As the roasting degree increased, the color of the compound brown rice flour gradually deepened, the
pasting degree increased, and the straight-chain amylose content, peak viscosity, regeneration value and attenuation

value decreased. The number of volatile flavor substances of the compound brown rice flour increased significantly
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after roasting, mainly adding 13 kinds of pyrazines and 7 kinds of aldehydes, and producing furfural, isooctanol and

other irritating flavor substances under heavy roasting conditions. Conclusion The best quality characteristics of

the compound brown rice flour have been obtained under medium roasting.

KEY WORDS: compound brown rice flour; roasting; quality characteristics; flavor
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Table 1 Basic nutrients of compound brown rice flour under different roasting degrees (n=3, g/100 g)
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Table 2 Effects of different roasting degrees on the pasteurization characteristics and pasteurization degree of compound brown
rice flour (n=3)
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Fig.l Frequency scanning curves of compound brown rice flour under different roasting degrees
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