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Abstract: In this paper, red beans and coix seed were selected as raw materials, and the effects of pre-
ripening on the physical and chemical properties of grains were studied by analyzing the changes of
nutrient composition, color, density, starch characteristics and cooking characteristics before and after
pre-ripening treatment. The results showed that the water and starch content of red bean and coix seed
increased significantly after pre-ripening, while the fat content decreased, the protein content of red bean
increased, and the coix seed decreased. Pre-ripening had different effects on the color of red beans and
coix seed. After pre-ripening, the density of red beans decreased by 23%, and the density of coix seed
increased by 49%. The starch structure of red bean and coix seed was destroyed after pre-ripening, which
led to the increase of enzymatic hydrolysis and iodine blue value. After boiling for 15 minutes and stewing
for 5 minutes, the hardness of pre-ripening red beans and coix seed decreased significantly, and it could
be cooked with millet.
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