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Research progress of volatile flavor substances in rice
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ABSTRACT: Rice is one of the most important staple foods in the world. Rice aroma is the comprehensive result of
the overall aroma and human sensory perception of volatile flavor compounds in rice. It is an important part of rice
quality and the main factor affecting consumers’ acceptability of rice. This paper reviewed the types of rice volatile
flavor compounds and the influencing factors of rice flavor were reviewed by referring to the related research on rice
volatile flavor compounds, emphatically introduced the effects of rice varieties and cultivation, milling accuracy,
crushing degree, storage conditions, cooking and non-thermal processing on rice volatile flavor compounds, and
prospected the research direction of rice volatile flavor compounds, aiming to provide new ideas and theoretical
reference for the high-quality development of rice industry.
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Table 1 Main volatile flavor compounds in rice and cooked rice
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Fig.l1 Factors affecting the flavor of rice
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Table 2 Influence factors of volatile substances 2-AP during cultivation
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Fig.2 Reaction pathway of cooking flavor formation of rice
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