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The Influence of Rice Aging Degree on the Quality of Rice Flour Prepared by Direct Extrusion
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Abstract
[ Method ] This study focused on the influence of the rice aging degree on the adhesion, the breaking rate, the grout vomiting value, texture prop-

[ Objective | To investigate effects of rice aging degree on quality of rice flour prepared by direct extrusion and texture characteristics.

erties, sensory quality of rice flour prepared by double screw extruder, and the correlation analysis between the aging degree and texture charac-
teristics was also performed. [ Result] With the increase of the aging degree of rice, the viscosity and roughness of rice-flour noodles prepared by
the low aging level rice decreased slowly; the chewiness, elasticity and grout vomiting value showed the increase trend; the breaking rate showed
firstly decrease and then increase trend and the result of sensory evaluation gave the opposite trend. [ Conclusion ] Fatty acid value can be used as
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sensitive factor for evaluation of rice aging degree.
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