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(1. XFIAXRE LERREAREARERESH R T/

FE TR BAAF TREBARFRL P, LK 100048;
2. 3T FHARAGFRAT, LT L 110101)

W E. AT HikiE S TEIR 5 KRR R A S — AP AT B E R IR
ik A R ALH X 30 FRAE K A A BIAE SRR AR KR, B AT IR AT B 2 AT IR KK

822 NENIEAFAEEZ T, AT EERAHMIT 10% AF54A 6 AN, m KEVIMROR AL R
T YRR E 5 WAL BAEFEE KDL R IEAE X 6 N SARE AR AN, MRS
A, KRG IR AbE G ARMBEZRZZEMK(P<0.05), M BIALS N R M KA RS
ERFHMX(P<0.05), #EAFRGTHRHEHE BHEERIEZFEMX(P<0.01),
KT AT o+ F 8RB 51 RIR G 1T 0, 45632 w3 A7 43 8278 05 18 R BR R A I s B A |
AR SN IGAR T A Fo i AR, BT TR 09 BEIR TR KRR R0 5 BB IR 4R
B9 BEE RPARK 0.706 4, & 2R s & B 8, <7 A SR )BT R B o AR AR K ) AF 8178 7 12 K ARG 1E
T, B RESMRET 1 AR RES M ISR T2 KIR, AR S E AR TR RIRAEZR
Fhag R FIRAE B BRI
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E IR e IS o NS N s v DL S L R B )
SEZICG T I7 1, i AL ROK 5 I 5 K TR Rk
Nt (5] 7 A = U 0 IV e (R N
SR AT BRAL A AR -5 R B T AR S S &
AL AT e, S BOVH 7 ik ad T2 2% R
BRI 2H 5 | 2 I AL o 5045 4 AR 2R AT T
e, Bkl B iR B LR e v A A
R bR LR T R, I
FE L — A ROK JEURLE FE PR RS T R
TR ROK Al ol I b 6 388 7 (58 O AR it Jo it 114 v
P

FRACHB DX R REOR B S TR AR ST AL
PAZRACHBIX 30 ol A Sy TSR}, 000 5 4K 4 S0 0L it
Jit AR o IR | 2 R T L B G D7 R
TRBR) BT IR it S, S Ao 48 3 1 23 BT RIAR S A 2 A 4R 5
JEORPRE A X i 388 777 (S K A TR B 52 AR I 523
CIRANCR Ry R B S TG ) i i Fusz Sl
VA BT SRR R | 5 2355 3R 2 40 BT 1 A 325 R Y
L R N NV = R WS S M= L (BRI IR R S
TR X RE R B2 (L BRI 5 2% | Ry 3 i 6 300 U7
DR B IR f ot LA B i s 6 90 7 R DR U5 b g bR
K AR PEE A ST HE

1 #RETE

1.1 #ES5iH

ARACHEIX 30 FoRE K . Je bl 31 ek 39 Tk 46
T 71 4403 5, BAop T4 b A A BRSTT A
Al AT, SRRV A R TRl A F) B RE 18 2%
H 28 2R 302 224 306, B VT8 ARV Bl o B 2%
43 s 75 K 303 T 525 5B 816 . 7 K 830, 75
WA ML BB s 5 5 135 7 100 38 K 887 3l K
822 A} 29 G BE 568, il Ak i A Mk B2 5T Bt 5 1L
FH 212 G0H 436 I0KF 433 DR 419 LA 21 54T
THIKFEWEFT AT TR 027 EhHH 337 4R 47 bk
939 #hME 219, FE AR FHLARA R, U E
A AR 2020 4F 10 A ISR, A AE 4 CokAE,
KA RHCE 30 min, 73 5224 BREE (J5E 30 s, U
J80 s) , ik AN T — GO K br e ) 4 koki 22
AV URTHE 60 b, JE# it 80 H i , B E AU A7 ik
TE =20 CUKFE, FH TR il o S5

TR B BB R AR Tk
M AR s A o Al ALt E R

I3

RIEA R 2wl B Ak vE kil ok ) &, &R =
Megazyme 3 H]
1.2 E5iEE

CR-400 #0221, H AR Jé - 35 B8 1k 45 bk
Kot ISWL200 AR BRI, U R P AEAL S
FEARBRRAE;LGY -10 BAH T ML, Jb at K AkE
R A FRA 7] ; TMS - Pilot UYL, 5 [ FTC 2
Al ;RVA 4500 BUPR b B 43 A3, B L0843
) ; GR85DF AUy e K i, Jb it h Z2 e n B &k
H R, PHS] -3F %I pH {HINE AL, iR
J7;UV=2800A RUEHN00GRE T, LR RH( i)
IES AT BN 7] UDK1S9 B4 [ shil e /AN, Jb st
B AE 2B A BR 52428 7] 5 SOX 606 2 fig 17 il 5
A, B ma TR BEA AR A AT PR F
1.3 XEHE
1.3.1 AR RIS RN
1.3. 1.1 BRI E

SR A0 251D AN SRR R 1 52 BE (L) (4T
LRAE (o ) MIBEHEE (b7 ). (22 THIFALFIAS ~
10 min, W HTH FUARE 71, A HEALES BN RE T
FHIGE 6 WK, 353 (1) 5 AE™

AE= /(AL )+ (Aa™ ) + (AL*)> . (1)

K (1) T, AE a2, ALY 52 B 22 1,
Aa* HALwZER Ab" N E W IRE R,
1.3, 1.2 KR A R g

FEFIRE K BEDLIEE 15 Rk, bR RO R
KA PR RSP IE DL K TE L
1.3.2 #RaHpbEnE

EEETEN & % Megazyme EL4%E TE R 1857 6 4
RV &, BB & sk LIS Ak, 2 R
GB 5009. 5—2016 & M & & EFXIriE &M E
FIBRRIEY " B & R R SR EUE, B R
GB 5009. 6—2016 & i % E KhnifE &P ig
sy e Ko BN SR A TR, S
T8 GB 5009. 3—2016 & fh % & E b & &
AKAF I EY T
1.3.3 ki e

W KRR FF ML 30 min, IR HE, FREL
200 g MEORTBAKE Al Y, BE RS BEZR T 4101 635
A 30 s J5 RIS ERAE, [A]—#F &P AT I E 3
W BCE A
1.3.4 ARAZAHNE

SN TG S BRI oK IR DL
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K7 pH A, FREL7.0 ¢ KT 100 mL &P, M
A 50 mL ZRIRK EUATR v, B HER B
(IEfE M), Z8IBKVEK 3 UK, mBedRH Jin A 50 °C 78
187K 120 mL, 7K 754 20 min, 43 5 K BRIk
U AR B ERAARE (IX/E M) IR EE
fal, A 50 mL ZE4R K, B HUATR Vv, WK A
M3 X (2) . (3) iR, WAk, W E
pH fH,

Mz _Ml

WK% = 2o X100% (2)
V, -50

ke sk 2

(7SS V50 X100% (3)

K(2) .3, M, KR, g; M, KT
i, eV, MK mL; V, HECKIAEF mL,

SIRXNEE B 0k, s K i T ) I RD
B, BRI INZER K E 2 2 100 mL, B 50 mL T
04,4000 t/min B0 15 min, FFAZE 10 mL K75
DWTHRE(W,) 105 CHEZRTEE(W,) ., %X (4)
HHEAXGTYR,

W, -W, 100
w = 7.0 XWXIOO% ° (4)

K4, w TP TR, mg/g; W, W,
SR TR R AR & R g,

Bl mL K7 B0, A5 mL 1 0.5 mol/L
HClL 1 mL R R E N 2 oL K H, € 5 &
25 mL, #HE 10 min 5 T 660 nm UK AL E WOGAE ,
DA SCAR FRm i it
1.3.5 ALK HE M E

Z: 8 Han %6 17 RS s i, A b
SIHT AN A K AR A R BRI 3,00 g KRR A
min (LA 14% R oK 43 ) T IEE S, IR A 25 mL
ZRIK . MR AR P 250 C AR %F 1 min, PX 12 °C/min
TR 95 C, 445 2.5 min; FELL 12 °C/min [F 3|
50 C,PA+F 2 min, BFEARWILG 10 s WAL N
960 r/min, [ 5 5533 4 160 r/min,

1.3.6 SHRFEEBEHELL

E X (8 K AR B A T2 2 IR Fu R T
FERS B, BRI 50 g MK A SR RE , YEK 3 K,
R (g/g)1.0: 1.3 /K, 40 CIZ L 60 min,

N s T K T 4% 121 °C i35 1 K # 20 min,
BH,

2023 411 H
1.3.7 SR 52 R4S L 2
1.3.7.1 oK E
Z M GB 5009. 3—2016 (£ & 2 4= [ F b i
A KA R E ) T ORI E
1.3.7.2  FUtREAE R I &
DU 2 TR A it ST 0 B2 44 2 min, 2 B X

R 0y v S B TR R TR s Bl
K 4 A 3 AT (TPA ) A, BEMLIZE B 3 R0 K 42 1
=k, EH P/36R Rk I E ik 174 0. 05 N,
W% N 60 mm/min, JE45 A 75% .
1.3.7.3  EEN

Z: 8 GB/T 15682—2008  HLiM K I A4S oK
BB TR PR k) S B PRSI
WIFEILAEEE . 4 A J7 mEET IR A 20
45 AN 25 43, 3E FPE S 30 4,k 25 4, B
ZOTRRBAE(FE D) . S gaik, h 12 A8
Ll A N B ALV i /N (7 s S 45
PR ), He B PE S 200 2R A A 2 min 5 Y 6
W5 KRR AT IEAT
1.4 HiEsE

FRA S5 5B LISE R = br i dn 22 %, FIH
SPSS 20. O A4 X £ 4 35 47 H iR Mgt A Gk o
Bt AT 82 BLE 5B R840 8T, FH Origin-
Pro 2022 # 2,

2 FHRE5HMH

2.1 FAEEXRBRERSTER

FEK A 36 A B 5 IR ME AT 45 SR LR 2,
22 0L SR S FPOREOR B L7 (2. 54% ) ZHIAR
K, Bl o A S, i " fH (58.64%) . b° {H
(11.45% ) KT H (15.29% ) Z | H1A W% £ 57,
N 5 B A8 S R K00N 38, 06% , & K K FEAR 21 43
Febr AR S R B Y, B I AR S R ECH
9.91% , HEEVER T it 2SS REHN 9.53% , X
BN TR] S RRBEK I 4 5 & A AR 22 5%, T RE T A
[FTAEOK (o 1) 5t A% R R bk 55 4 il LA % b 3l 3 455 55
PRIZ R[] BT S 30 1020 28 2R v i LS
FOK 7 T o 19 78 S R ACECKR, 43 51 R 34. 10% FI
32.37% , & BAAN[] i P AR B OR AR 28 A R rp i i 1)
ELHETE R O i 22 AR ki pH AR R
BORTA e /N AR 2. 47% , WAL R TR
Frrb, AHEL(18.69% ) A ERE (12.90% ) I
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Tab.1 Sensory evaluation of fresh instant rice

RE VAR R
A KRR &, &AL 18 ~20
AR FADRRRE A, RS 14 ~17
AR (20 73) HeAr b BAARBATR, HIAVE 11 ~13
20 4 KARTCAF IR , (R TC 5 bR 4 ~10

KIRA F-Ik 0 ~3

b ST RS 7~8

iﬁ:i B E 3~6

ARk HE Bk K 0~2

et LIRS wEs 7~8

AL (25 1) § 4 THA G 4~6
JootE 0~3

PR 58 P A 7~9

PR A B 26

0% KRR H IR AL 0~1

it WA ATEE, KB 8~10

10 4 HEME , AT 4~7

AR RZE s BOE R 0-~3

o RARA B 2N 8~10

(30 4) fi KR A Y 47

KARBIAL , Bl | A 0-~3

— Bt 8~10

?ﬁf R B 4 47

TR AR kAR 4K 0~3

S P ﬂﬁﬂiﬂ:ﬂ‘%ﬁ gi?&ﬁﬁiﬁ;ﬁﬂl;ﬁ* 21 ~25

. . MELPEI , A5 VR R 1 7 A 11~20
W (25 4) EEN OELIERER, G5 7 RO (FLE S0 6~10

25 4y MR, TC38E A G R AN (0 Sk 0~5

BHEE (9.60% ) | W A{H Zh B (8.87% ) LA K Inl A= {A
(7.57% ) (178 S5 ZRAAE R ] G R 28 55 i e
ECFSF Tia] IR T T B 114 28 S R B /N, 4390 R 2. 95%
1 4.46% ., it 78 5 22 500n] UK BRAL 5 B 46 A
TEAN[A] st A R] Y 25 Sk, 7228 S RO KRB IMRIR Ky
a B R &8 WOEE K TP S &= A EE
Kotk AEREE K b7 H AR S & R
FHEE EBEUER MR AE WK AEAE K
grore MIALIREE B ORI IR E LT K
pH fH,
2.2 EERAEXREARIERSTER

TR il SR L ANTOK (Bt 6 s T B U
F 3, MR 3 AT, ST ORI SOKE AR T R
BN AN 2. 44% T BB TE-53 15T AE) & BT 48 A
AR S REOR BB TR AEEE N SRR
MR S R LU BB T, A3 R 14.54% (15.02%
13.51% \15.80% . ZEBAHPE e Ve | IEL I 1 19 722 S

RBIIRT 20% , Forp g A9 28 52 R AR R,
29. 19% ., FhRHAE SRR 22 [F] Zh 25 HE 71 5 553
e P P AL 3k O 0 268 2 ) R B, LG P g ke
KA, ML T R AR PR, 5
FEREME R S M R AR IR R OGS R B
FFIE 52 JEURPRER i Bl ) 2 MR BOK, T2 200 ol T REOR
FI By 4 i M BORL S5 4 22 S B B8, R o
LB VE R R A T I (SR R S
B R
2.3 WERKREHETTEKRMARAE X ES

R il -5 S35 77 (R AT A TR AR A AH A 7
ERDLIE 1, dr &1 Rl JRURPEEOR (4 22 A dh i
B SRR DT SEAR R 7 A4 b AR b 2 [ E AN [R] A
JBERIAHSCHE . BEOK B B8 L5 ST (R P 2R
PEAMRE g4 52 0 35 IEAH SR (P <0.05) o BRI
MR R =, Az B e b A T3k
K Z IR B, (R B PN SRR R, 2514
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Tab.2 Descriptive analysis of quality indicators of japonica rice

izt ¥iE brifi 2z e/ IME W KAE 5 2B %
Kyt 1.87 0.29 1.59 2.89 15.29
a* -0.43 0.25 -0.90 0.27 58. 64
b* 9.65 1.10 7. 69 12.19 11.45
L* 70. 34 1.79 67.37 73.24 2.54
AE 22.56 1.78 19. 67 25.47 7.88
FEUREN 83.16 2.87 74. 60 87.20 3.45
w( EAR) /% 7.24 0.72 6.26 9.50 9.91
w( R /% 0.46 0.18 0.13 0.82 38.06
w(IK5Y) /% 14. 10 1. 06 11.85 15. 94 7.49
w( HEEVERY) /% 15.38 1.47 12. 44 18. 17 9.53
(&) /(1073 Pa-s) 3103. 56 275.26 2503. 00 3739.33 8.87
n(4)/ (1073 Pa-s) 1930. 04 248.90 1384.33 2375.33 12.90
HAf#AE/ (10 =3 Pa-s) 1173.51 219. 30 752. 67 1657.00 18. 69
(&) /(1073 Pa-s) 3200. 50 307. 40 2505. 00 3703. 00 9. 60
[FAE /(10 73 Pa-s) 1270. 46 96. 17 925. 00 1 488. 00 7.57
(%) /min 6.31 0.19 5.93 6. 64 2.95
o(#itk)/C 72. 41 3.23 69.72 87. 80 4.46
WK/ % 305. 08 23.40 266. 47 347.75 7.67
WK/ % 365. 11 46.90 295. 00 487.34 12.84
K% pH {H 6.96 0.17 6.58 7.20 2.47
A 0.27 0.09 0.10 0.43 34.10
w( TYR)/(mg-g~") 8.19 2.65 2.86 12. 14 32.37

3 BERTT ORI T bR A R o B
Tab.3 Descriptive analysis of quality indicators of

fresh instant rice

sk Sl bR BUME B
B %

/N 1372 2.06 9.01 17.95 15.02
R/ m) 0.48 0.14 0.17 0.82 28.56
W 0.26 0.04 0.17 0.36 13.51
P/ mm 0.70 0.11 0.43  0.98 15.80
R/ N 3.5 0.75 1.74  5.58 20.84
NEL g4/ m] 2,54 0.74 0.8  4.39 29.19
w(7K) /% 59.05 1.44 55.99 64.21  2.44
BEITA 69.45 10.10 39.00 98.00 14.54

SR, B A BT 2 R
5N RN A e W PR R R MK
(P <0.05) JEBRMILE RIS e | ELREE A
AR, o1 i 2 1] S HR R AT ) S
e S RIDE- Rt pil N LR N LS S e R
Jit RE L2 | B SR R A R IEL I PR
A A P 5 st 15 3887 R R R4 T
a A — @A, AR EL- 5 P9 SR S 2

FHR (P <0.01) AL 52 WG Ao b 1) FAVER R i, G
(BB, TR UKL 75 5y il 3R, (o K A 11 R e, &
BN R P EEON WA S AR R
WFEIEARK (P <0.05) , [0 A H 78 F 0 N B
Hoy FHT SR AR FUAS T M 5 S ] 2 e 3, [l 2 2%
FHORMBEREAE R, REBE AR SN
RYEE B IEHIZC(P <0.05) o AH{HFHE G 1E 1
i B Bed- 2252 BIHUAR Y U1 1 945, 9 A5 ORL itk —
I WIRCRREE R R AR R A B
RGN N PEL B /N Joe 26 B S e ) 2 U
F3 o3 EL AR SZ IR 1 0 265 245 g 1 5 88, LR BOR
AR I P R P B A % R b
(LRI 1 o 35 i 4% 5 P o0 B S I
IEFSE(P <0.01) , M ERIK 7 W) B i
o, R WITEZE T R b Al I BB B
DKL PN T3 WA B0 5 4, KA 1) 26 FR PR A
FOIN T RO R B, SRR R AR LE , B
PRI R 2 A R 2 0O R 70 W S W 6 38 T (5 0K
TRCET R it BT, (EL 7R 23 000 5 8 s e e 9 £ 8 A7 7
BIR A X2 o TR bRt AT e R AR AL, LA
RPN,
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KL | &=
ERIE
w(EEF) =
w(ls) +
WOk | *
w(ELFEVERD) B 4]
(%) o+ I
n(#) R
FAFRATE
n&)
[l A ff
e
o0k
M K 5
*%pHﬁ
BUEE
w(THIR)
Wi

Tl
PR f
i
e
I
w(k)

AN
L0

0.8
0.6
-04

-0.2

LU 0 73 ) 3% 78 TE AR € A0 AR 5%, 20160 A%, U I3 AT SC Mt , R8I 35 A R

(P<0.05), #= F/RFEFEMIK(P<0.01),

KRN S5) 2y kST L Y EPS 6 )

Fig. 1 Correlation analysis between rice and fresh instant rice quality indicators

2.4 ESERAERIEARIERGOE TS

T4 A e I o A 1 SEAR AR 0 e AR A B
O ITE N e AN et AN 2 Ay I R N (=R AN E A ves o
HWHED, BT IEM B R AR, 7%
2 (5) ST B A TAR LA RS
2~ A (5)
Xmax _Xmin ’

K (5) T, Z bR AL B A8 L, X, PR AR
HIH, X, W ERIME, X, SRR RE,

WAL IS I 60 R R 7 A 5 BT Hg Ar
TR0 AR LR 4, R 4 FTAL FRIEIER T 1
(T 2 AR Rty 2= sTikAiA 3] 78. 226% |, 1A
A2 A 328 4 B A8 18 38 & 0 48 b 19 4 K o 15
BRI, BEREET 2 N AT HE RS AL, (AR
FERAA T L8 o B A, AR AN
AT 240 (LR A, 150 BH X 32 TR - A 3 i o T Y
mn R PR A R 2R AT LR 5 FRR 5 AT,
B 1A FACRIZR IR (X, ) NRPE(X,) JERTE
(X5) PHUEME (X, ), 55 2 AT 10 3R 0 & 2 B 1
(X,) BPE(X,) SRR RS KR (X)) .

Z, =

R4 AFIE RO TR

Tab.4 Eigenvalues and variance contributions

Wil e fE
IR S 7 22 BUR j’éi'l‘}ié FEE 7 22 BTk fi‘l‘b‘é
/% TR/ % /% TR/ %
1 3.803 54.322 54.322 3.083 44.040 44.040
2 1.673 23.904 78.226  2.393 34.187  78.226
3 0.891 12.725 90. 951
4 0.590 8.431 99. 382
5 0.031 0.444  99. 826
6 0.009  0.128 99. 954

7 0.003  0.046 100.000

i 5 [ A T A A R T e R
(%5), #EmiE(6) F(7) R HE T 1 FHT 2 15
r(FRLE,)

F, =0.225X, —0. 058X, +0. 351X, —0. 049X, +
0.359X, +0. 239X, +0. 103X, ; (6)

F, =0.060X, +0. 412X, —0. 254X, +0. 407X, -
0. 116X, +0. 113X, -0.233X, . (7)
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Tab.5 Factor loading and score coefficient matrix

after rotation

X ¥ A 1357 R
Eizzan

F, F, F, F,
T 0.753 0. 370 0.225 0. 060
Rk 0.237 0.929  -0.058 0.412
P ER 0.826  -0.255 0.351  -0.254
S 0.257 0.923  -0.049 0. 407
Jie i 0. 989 0.083 0.359  -0.116
MEL Mg 0. 852 0.512 0.239 0.113
R EKE 0.082  -0.455 0.103  -0.233

ARG e % I 4% I 5 19 7 22 BTk AR A 1 £
GO (8 ) T B R Oy A K AR A B 2R A A
7 (F),

_44.04F, +34. 19F,

78.23 ° (3)

F(8) ¥y (K, 43 5l Ay 38 7 (5 DK AR B8 A
o Hr i B 1R 2 1541
2.5 EHREFEXRRHNERTGEER
2.5.1 &%= )35

PAPR 77 A it 5345 21 10 i 38 0588 2K i ot Jo 2
G (3R 6) AR & JFURPEE R 5 5 48 A5 b A2
i RBRT 10% H.-5 3% 7 (8 K i BT A 2 25 A1
RAERHEAR (K FELL b (B A E R RE 9 il A
WA ok TR BRSO [ 8D S i SPSS
20. 0 G e o Kot A7 38 A0 Wl o0 Hr . 2
e LHRE I AMBI R H A i R iEST 5K 0. 05
0. 10, 786 A~ F A8 5y W & 70 A (5 X0 A
AR WSS R B R AN B O R
AT R AN (9) o

¥y = 1. 907y —0. 956 g —0.518  , (9)

F(9) ,y SRR TT KR A & TUAT 3, e
TR o gy 23010 49 DR DR A 118 BB  (LF0 F53 f 1

FO  ARPELRTT RIS TR g RO

Tab.6 Factor scores and comprehensive scores of fresh instant rice

i F, F, F i F, F, F
ekt 31 -0.21 -0.92 -0.52 10K 436 0.52 -0.50 0.08
Je ki 39 0.42 -1.26 -0.32 1R 212 0.26 -0.93 -0.26
Je ki 46 0.23 -1.51 -0.53 iR 433 1.22 0.79 1.03
Tt 71 -0.53 -0.38 -0.47 i 419 -0.91 0.22 -0.41
£H63 5 1.57 0.16 0.95 A2 % -0.90 0.77 -0.17
FEAER 1.16 0.27 0.77 T 816 -0.60 -0.42 -0.52
2N 18 0.13 -1.04 -0.38 i 303 0.08 -0.08 0.01
L4 28 1.34 0.50 0.97 TR 525 -1.07 0.04 -0.59
288 302 0.72 -0.18 0.32 A 830 -1.74 1.13 -0.49
248 306 0.78 1.71 1.19 AR 887 -1.19 -0.88 -1.06
EhHE 939 0.49 2.06 1.18 AR 822 -2.48 0.13 -1.34
EhHl 927 0. 68 -0.45 0.19 R 29 0.77 -0.71 0.12
A 219 -0.39 2.12 0.71 B 568 0.20 -0.20 0.03
HhFE47 -0.24 1.34 0.45 e -1.46 -1.59 -1.52
EhHE 337 -0.36 0.71 0.11 T 100 1.52 -0.92 0.46

ARG 2R =177 8 R R OK £ Bl (L A0 A9 A (0o
B3 5 (R ) by SR T e K PRI, 0 BB i
A g (LR A 07 SO B A PN R A . P4 2R
eI VR ER A AR S IRPRIIP S S E
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Study on Adaptability of Raw Material for Fresh Instant Rice

Japonica Rice in Northeast China as An Example

LI Sixuan', REN Xin', ZHANG Min"*, LU Qixin', SHENG Feng’, MA Dong’

b

Beijing Advanced Innovation Center for Food Nutrition and Human Health/Beijing Engineering and Technology
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Abstract; In order to screen japonica rice varieties suitable for processing fresh instant rice and establish
a simple and practicable method for evaluating the adaptability of raw materials, a total of 30 japonica
rice varieties from northeast China were selected as the test samples, followed by the production of fresh
instant rice. The effect of appearance, main components, pasting and cooking properties of japonica rice
on eating quality of fresh instant rice were investigated by descriptive and correlation analysis. The results
showed that there were differences in 22 evaluation indicators among different japonica rice varieties. Six
indicators with variable coefficients exceeding 10% , in descending order were iodine color value, dry
matter of rice soup, breakdown value, holding strength, length — width ratio and b~ . This indicated that
the six indicators were more representative. Correlation analysis showed that the length-width ratio was
significantly positively correlated with adhesiveness, chewiness, and cohesiveness (P <0.05), and the
breakdown value was significantly negatively correlated with cohesiveness, adhesiveness, and chewiness
(P<0.05). The iodine blue value and dry matter of rice soup were extremely significantly positively
correlated with elasticity and stickiness (P <0.01). Two representative quality indexes of fresh instant
rice were iodine color value and breakdown value selected by factor analysis and stepwise regression
analysis. And the comprehensive quality evaluation model of fresh instant rice was obtained. The fitting
degree between the comprehensive scores of the model and the sensory scores was 0. 706 4, indicating
that the model could accurately evaluate the eating quality of fresh instant rice. And 11 kinds of japonica
rice were suitable for processing fresh instant rice by cluster analysis. This study aimed to provide a

scientific basis for effectively selection of raw materials for the production of fresh instant rice.

Keywords: japonica rice varieties; fresh instant rice; eating quality evaluation; multivariate statistical

analysis; raw material adaptability
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