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ABSTRACT

TE 160091

The Study on Methods of Packaging to Extend Shelt-life of Brown Rice

This research aimed to study methods of packaging to extend shelf-life of browr rice during
5 months storage using both chemical analyses and sensory evaluation. Measurement of moisture
content, fat content, thiobarbituric acid reactive substance (TBARS), n-hexanal, color measurement
and sensory evaluation were performed every month. It was shown that vacuum packaging and
packing including oxygen scarveniure were better than other types of packaging since very little
changes were found. While mixing rice with antioxidants prior packing shown the least acceptability

by consumer but chemical analyses results were not different.





