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Review of indica post-ripening on the qualities of rice noodle
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Abstract: The quality changes of rice noodles during indica post-
ripening were reviewed. and the physicochemical properties of re-
lated indica rice flour, including pasting properties, textural
properties and hydration properties, were also analyzed. In addi-
tion, the correlation between the structure of starch, protein and
lipid macromolecules among their interactions with the qualities
of noodles was also summarized. This review will supply the the-
oretical basis for the quality stability of rice-based products, espe-
cially rice noodles.
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Table 1 Quality changes of rice noodle affected by after-ripening of indica rice
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Table 2 Physicochemical properties changes of indica rice during after-ripening
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Table 3 Molecular changes of indica rice during after-ripening
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Figure 1

Effect of amylopectin chain length on the adhesiveness of fresh rice noodle
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Effect of SSIla on dextran and molecular structure of amylopectin

Figure 2
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Table 4 Influence of storage time and temperatures on rice protein secondary structure content
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