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Effect of rice protein compositions on physicochemical properties and quality of rice cv. Khaw
Dawk Mali 105 during storage were investigated. Rough rice was stored in 70 um polyethelene
plastic bags at 25 “Cand 37 C for 7 months. Results showed that the storage time and temperature
enhanced the yellow color of milled rice and rice flour. Proteins have some roles in changing color
of rice especially glutelin. In addition, glutelin participated in increase of pasting temperature,
breakdown, setback and final viscosity properties of rice flour. Globulin participated in increase of
peak viscosity, setback and decrease breakdown. Albumin participated in increase of peak viscosity,
setback and final viscosity and prolamin participated in increase of setback. Viscosity of rice
increased with longer storage time and higher storage temperature. Reducin agent, dithiothreitol,
and protease decreased viscosity ;)f rice. Gel electrophoresis pattern of stored-rice proteins showed
aggregation bands after storage. Sfored-rice protein contents had a significant positive correlation
with 2-acetyl-1- pyrroline content_-‘z__md a negative correlation with hexanal contents. Shorter storage
time at low temperature were considered to be used to preserve 2-acetyl pyrroline and stored-rice
protein of the aromatic rice. Stored-rice proteins had some effects on viscosity properties of rice

flour so they could be important for food applications.





