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Study of storage temperature and storage time on paddy

rice quality by use of cold air
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Abstract

This research was a study of storage temperature and time on quality of Jasmine paddy rice by using
cold air. Researchers constructed a system to retain the quality of paddy rice using a small cooler and
studied the storage temperature in the range of 25-41 °C and storage time during 0-12 month. Jasmine
smell, fracture and color were investigated monthly. The results showed that Jasmine smell decreased with
an increase in storage temperature or storage time (p < 0.05). The storage temperature and storage time
had insignificant effects on fracture (p > 0.05). The storage temperature in the range of 25-33 °C had
insignificant effects on yellow color but yellow color increased with an increase in storage temperature in
the range of 35-41 °C. The color of yellow rice was the value b > 20. When the storage temperature did

not exceed 33 0C, paddy rice could be stored 12 months.

Key words: yellow rice, paddy rice storage, Jasmine rice, cold air
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25 398 | 395 | 391 | 390 | 3.82 | 3.74 | 3.61 | 3.52 | 339 | 3.21 | 3.08 | 291 | 2.74
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39 398 | 2.81 | 258 | 223 | 2.05 | 1.86 | 1.56 | 1.41 | 1.20 | 1.03 | 0.85 | 0.64 | 0.41

41 398 | 245 | 225 | 196 | 1.64 | 1.32 | 1.01 | 0.89 | 0.67 | 0.53 | 0.50 | 0.41 | 0.29
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T(OC) 0 1 2 3 4 5 6 7 8 9 10 11 12

25 31.2 | 31.1 | 31.0 | 309 | 309 | 309 | 30.8 | 30.7 | 30.6 | 30.6 | 30.6 | 30.5 | 30.5

27 312 | 31.0 | 31.0 | 31.0 | 309 | 309 | 30.8 | 30.8 | 30.8 | 30.7 | 30.6 | 30.6 | 30.6
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