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Changes on fatty acid and total acid of brown rice with

different treatment during storage
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Abstract; The changes of fatty acid and total acid of brown rice, ger-
minated brown rice and selenium-enriched germinated brown rice
were determined during storage under various temperature
conditions. Results: The fatty acid and total acid of these three sam-
ples all increased significantly with the increase of storage tempera-
ture. Under different storage temperature, the fatty acid of these
three samples increased firstly and then decreased with the extension
of storage time, but the total acid showed a reverse trend. The fatty
acid and total acid of brown rice showed minimal changes under vari-
ous temperature conditions. However, the storage quality of
selenium-enriched germinated brown rice was better than that of the
normal germinated brown rice, revealing that selenium can inhibit
lipid oxidation of brown rice during storage.
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Figure 1 Fatty acid changes of three kinds of brown rice

under 15 “C storage conditions
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Figure 2 Fatty acid changes of three kinds of brown rice
under 25 °C storage conditions
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Figure 3 Fatty acid changes of three kinds of brown rice
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Figure 4 Total acid changes of three kinds of brown rice

under 15 °C storage conditions
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Figure 5 Total acid changes of three kinds of brown rice

under 25 °C storage conditions
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under 35 “C storage conditions
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Figure 8 Fruit color detection results
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