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The purposes of this study were to measure the water activity (aw) and
glass transition temperature (Tg) of grain and agricultural foods, to obtain the quality and
physicochemical evaluation during long-term storage, and to assess the environmental burden and cost

evaluation by using life cycle assessment (LCA) method.

Results indicated that the quality, microbial populations, and storagibility of grain and
agricultural foods during long-term storage were capable to evaluate by using two-index: water
activity and glass transition temperature. Furthermore, it was found that storage method, quality
preservation, and packaging method were important parameters for environmental burden of
agricultural products.

This study will contribute the systemization of long-term storage with keeping high quality of
grain and agricultural foods.
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