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Changes in Rice Taste with Milling Degree
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Abstract: To study the effect of rice milling degree on rice taste, the basic physicochemical properties, texture, sensory
quality and flavor of rice milled to different degrees were tested. The results showed that rice taste value increased while
total fat and protein contents and hardness decreased as the degree of milling increased. The cooking procedure could
significantly increase the water-soluble protein content of rice. The higher the degree of milling of rice was, the more rice
flavor components were lost. Compared to unpolished rice, the total amounts of volatile components of 3, 6, and 9 min
milled rice were reduced by 50.7%, 73%, and 79%, respectively. No significant differences in physicochemical properties,
texture and flavor levels were seen between 6 min and 9 min milling of rice.
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Fig.1  Standard curve for water-soluble protein content
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Table1 Physicochemical indicators of different milling degree rice
Eiz221 FER 1 B2 FEM3 P4
HIK /% 84.4403" 675408  59.1+04° 54.940.8°
EUREN 79.540.5°  855+0.5"  8940.1°  90.0+0.1°
HEAEE/%  9.3+0.1° 72402° 6.640.1° 6.4+0.1°
HEEM R/ % 1624£0.1°  19.6+0.1°  203+£0.06° 203+0.1°
e Wi 5/ % 33+02° 1.740.2° 0.9+0.1° 0.7+0.1°
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Fig.2  Water-soluble protein contents in different milling degree rice
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Table2 Texture properties of different milling degree rice
b FE A1 B2 FE3 FE 4
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P 0.80+0.03*  0.74£0.01° 0.754+0.03° 0.76+0.02°
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Table3  Sensory evaluation results for different milling degree rice
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Table4  Analytical results for GC-MS identification of volatile
compounds in different milling degree rice
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Fig.3  Total ion current chromatogram of volatile compounds

extracted from rice with different milling degrees by SPME
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