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Effects of storage temperature and duration on

pasting properties of Indica rice
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Abstract: The pasting properties of three cultivars of Indica rice
(Zhefu 802, Yuanlong 8462, ‘Zaoxian 5-347) . at different tem-
perature (36, 25, and 4 °C) during 0~ 3 months storage, were
studied to understand effects of storage temperature and duration.
The results indicated that the storage time was significant (P<C
0.05) correlated to pasting properties of rice when stored at
36 °C. The peaks of viscosity and breakdown both increased first
and then decreased. The cool paste viscosity increased first and

then stabilized, and setback and pasting temperature showed an
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upward trend. However, the pasting properties varied depending
on the rice cultivar, When rice was stored at 25 “C , no significant
(P>>0.05) change in setback and pasting temperature of rice was
found, and the trends in other pasting properties index were con-
sistent with those of the 36 °C groups, while the change time was
significantly delayed compare to that of 36 ‘C groups. When rice
was stored at 4 °C, no significant change was found in the pasting
properties. Our research results indicated that 36 °C could be used
as a temperature for accelerated aging of rice. The conversion
time for accelerated aging was related to rice cultivar. and 4 C
could be used as a control group.
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Figure 1 Change in the peak viscosity of rice at different

storage temperature and duration
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Figure 2 Change in the cool paste viscosity of rice at

different storage temperature and duration
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Figure 3 Change in the breakdown of rice at different

storage temperature and duration
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Figure 4 Change in the setback of rice at different

storage temperature and duration
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Figure 5 Change in the pasting temperature of rice at
different storage temperature and duration
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