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The effect of paddy storage time on the quality of milled rice, rice flour and rice
crackers was investigated. The paddy of Hommali rice was stored in jute bags at the room
temperature for 0-12 months. The results showed that the storage time did not affect the water
uptake and cooking qualities of the rice, i.e., the expansion volume and weight of cooked rice
(p>0.05). The moisture content of milled rice and rice flour was dependent on the weather. The
swelling power of rice flour slightly changed but there was no significant difference in the
degree of solubility (p>0.05). The whiteness of rice flour decreased while the color intensity
increased upon the storage time. The protein content did not change significantly (p>0.05). The
amylose content increased upon the storage time. The storage time did not affect the amount of
reducing sugar and TBA No. (p>0.05). The gelatinization and retrogradation temperatures
increased. The enthalpy of gelatinization also increased but there was no significant difference
in the enthalpy of retrogradation (p>0.05). The pasting behavior of rice flour showed that peak
viscosity and breakdown decreased (p<0.05) while the trough, final viscosity, setback and pasting
temperature exhibited increases during the storage time (p<0.05). Rice crackers made from paddy
stored for different periods were found to have a slight difference in the hardness and shear
stress. There was no significant difference in hardness and shear stress of rice pellets (p>0.05).
The expansion volume and density of the rice crackers were not affected by the storage time
(p>0.05). According to sensory evaluation by QDA using trained panels, the hardness of rice
crackers slightly changed. The flavor of rice crackers reduced while their crispiness, rancidity and

overall characteristics did not significantly change over the storage time (p>0.05).





