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Change in the quality of coix seed during storage
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Abstract; The aim of the study was to explore quality of coix seed
grown in Xingren, Guizhou (China) during storage. The results
indicated that, color, ordor, main contents and correlate indexs
of coix seed changed significantly during storage, which reflect
the quality of coix seed decreases. Results: the color of coix seed

changed with storing time lengthening. Original milky white,

glossy coix seed became dimmed with yellowish and grayish with
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storing period lengthens. The odor was also from the original
sweet aroma, which was ultimate rancidity. The rancidity of coix
seed bacame stronger with storing time lengthening. During stor-
age period, there was no significant difference in protein, starch
and ash contents, but moisture content declined gradually (decre-
aesd 37.06%) , fat content reduced obviously (reduced 15.00%).
Fatty acid value, peroxide value, electric conductivity, malondi-
aldehyde and reducing sugar content of coix seed increased with
storing time lengthening, and increased 272.56%, 416.21%,
123.78%, 99.91% and 5.83%, respectively. While, the acidity
and lipase activity increased at first and then decreased. The fatty
oxidation of coix seed was the main cause of the decrease in quali-
ty.Changes in fatty acid value, peroxidation value, malondialde-
hyde content, lipase activity and electric conductivity sensitively
oxidation of coix seed with

reflect the fat storing period

lengthens, and reflect the decline of coix seed quality.
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The changes of color and odour of coix Seed

during storage
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Table 2 Determination results of main components of
coix Seed g/100 g
Koy HHT HELAR Wi E A . Yix

12.8740.01 17.780.67 7.7640.75 52.1640.22 2.62£0.03
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Figure 1 Changes of L*, a”, 6" of coix Seed

during storage
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Figure 2 Changes of moisture and protein contents of

coix Seed during storage
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Figure 3 Changes of starch and ash contents of coix

Seed during storage

Ay B 4 WAL 7E 360 d Y B AR IR A AP L HLAR G &
U G I ) ) S K ¥ D 2 D 2 i DRI U A A Y
15.00 %6 2 45+ AT BE S i s 16 AL Bl 0 1 R & 2 T 20 i »
) B 52506 S AR I R IR A AR T K i A AR A L I U IR A R T
18 BN g 2 i 7 A A K AR ST 45 8
2.3 BILAMEIREPRELERHEL
2.3.1 JEWFBRAE M5 RR(E AE S WIS AR b R OK
A RERE . REACOR R RN R R —. B 5 A
ORI st A2 v i U R L 4 A A

Vi
Fat content/(102 g + o)
© = N WA U

0 90 180 270 360

i (1]

Time/d

A4 BloRkERIRPREEASEN TR
Figure 4 The change of fat contents of coix Seed

during storage
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Figure 5 The change of fatty acid value of coix Seed

during storage
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Figure 6 The change of peroxide value of coix Seed

during storage
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Figure 7 The change of malondialdehyde contents of

coix Seed during storage
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Figure 8 Changes of Lipase activity of coix Seed

during storage
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The change of electric conductivity of coix
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Table 3 Correlation analysis between biochemical indexs of coix Seed

b Koy JRWIRME S EAE R Vi 107 it 1% 5 LR
Koy 1.000 —0.859**  —0.790** —0.804" 0.264 —0.883"
i 15 R A 1.000 0.864" 0.728" —0.443 0.952
U A (EL 1.000 0.586* —0.672" 0.931"
W 1.000 —0.068 0.681~
i 07 it 3% 50 1.000 —0.568"
LS 1.000

T % FIARTE 0.05 /KF EBFEI, » x FIRTE 0.01 KF FBEHMK,
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