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Abstract

The storage characteristics of milled rice produced using the dry-type (DT), semi-dry-type (SDT), and wet-type
(WI) systems were studied. Immediately after rice was milled with these systems, storage experiments on the milled
rice were conducted for 12 weeks at three temperatures (10, 20, and 30°C). As the storage period increased, the
color (b value) and the fat acidity slowly increased, and the whiteness, moisture content, turbidity, solid matter,
and number of total bacteria decreased. The effects of the storage temperature on the moisture content, total number
of bacteria, and fat acidity were greater than those of the milling system type. The high storage temperature showed
greater potential for increasing the moisture content and the fat acidity and decreasing the total number of bacteria.
The initial moisture content of the sample produced using the WT milling system was higher than that of the
other samples. Also, the initial turbidity and solid matter of the WT system sample were lower than those of the
other samples, but the degree of the decrease was similar to that of the others as the storage period passed.

These results showed that the system type and the storage temperature are important factors in the safe storage
of wash-free rice. Specifically, the wet type milling system affected the initial quality properties, which made its

safe storage period shorter than in the other types.
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Table 1. Experiment conditions according to milling type

Items Type Whiteness Milling machine
DT1 41 .
- Dry 5 Kapika, Yamamoto, Japan
SDTI1 . 41
- Semi-Dry q NCP, Satake, Japan
WT1 41

Wet SIR, Satake, Japan
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Fig. 1. Changes of temperature and relative humidity according to storage period. (A) 10°C, B) 20C, (C) 30°C.
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Fig. 2. Changes of whiteness according to storage period and production type. (A) 10TC, (B) 20C, (C) 30C.
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Fig. 3. Changes of b value according to storage period and production type. (A) 10T, B) 20C, (C) 30TC.
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