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Visualization and quantification of taste deterioration of cooked rice during
low temperature storage

OTAHARA, Miho

3,200,000
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In the proposed squashed cooked rice grain method, a grain of cooked rice
is mechanically compressed to 0.1mm, and the initial staling of cooked white rice is qualitatively
and quantitatively determined from image analysis and brightness measurements. The objective of this

study is to apply this method to various types of cooked rice.

In seasoned cooked rice, results from the squashed cooked rice grain method showed that vinegar
and mixed vinegar suppressed staling, while salt tended progressing. In brown cooked rice,
differences in staling were detected depending on the variety.These results indicate that this
evaluation method can be applied to various types of cooked rice. The results of the degree of
gelatinization measurement and differential thermal analysis suggested that the indices obtained by
the squashed cooked rice grain method indirectly capture the state of starch retrogradation and
structural changes due to rice staling during storage.
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Fig. 1. Changes in histogram patterns of gray
scale images of squashed cooked rice grains.
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