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Effects of soaking temperature on rice regeneration
characteristics and edible quality
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Abstract: Objective: To study the effects of different soaking
temperatures on the short-term return of rice in rice. and provide
a certain theoretical basis [or controlling starch food., Methods,
The japonica rice was scaked at (20. 35, 50, 65. 80 ) for

15 min. using low-field nuclear magnetic resonance. differential

scanning calorimetry. texture analyzer. colorimeter. etc. o

study its cooking characteristics. thermal characteristics. texture
and color difference 1o reflect s retrogradation characteristics,
Results; When the soaking temperature was 50 T, the soaking

temperature  was  lower  than  the starch  gelatinization

temperature. Alter short-term retrogradation. it was conducive

to the retention of moisture in the rice grains. with the best

taste. the highest brightness. and a low degree of retrogradation.
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Conclusion; Soaking temperature lower than starch gelatinization
temperature 15 bepeficial to improve its short-term retrograda-
tion.
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Figure 1 Effects of soaking temperature on cocking

characteristics of rice
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Table 1 Effects of soaking temperature on thermodynamic characteristics of rice
BT To/C T,/T T./C AH /(J-g '
20 47,20£0,40%  §2.15£2.95 66.75E265 0144019
35 46,1540, 95" 55.1541.35" 57.80+2 30 0.2240,100
50 45. 100,10  53.15+1.058%  64.15=0.95 0.3830.02™
(15 51.850.95* 59,154 3.65" 70.55=6.95 0,6540,010
&0 4590 0,50v 54,954 1,35 65,55 4.55 L4019
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Table 2 Effects of soaking temperature on water distribution of rice

UL T T S ] s T UH W] /s To UHRM 0] ms To B Tz W i £ T b i B
20 1.45+0.04" 7.62:+0.124 908640870 0.574£0.03°  5.4140.12°  46.28+0.86°
35 1.35+0.03" 8.59+0.12° 80041047 0.54F0.017 5490077 44571018
50 1.6740.06 5.BBE0.03¢ 9208+1.34°  0.77+0.01*  5.140.08°  44,874+0,22°
66 1.6%x0.01" 9.81Em11 113.33 = 1.69"% (.69 0.02" 6.57k0.21"  BG.6IE0.27h
&0 0,22£0.01¢ 26,160,367 A52.28 1 4.56" 0.1B20.017 14.34%0.12° 16037111
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Table 3

Effects of soaking temperature on texture characteristics of rice

B2 i R HE /°C Tl e /N HiPH A m) MEH HAPE  mm I &t /N PEL A8 4 /1]
20 4.75+0.12%® 0470010 0,24+ 0,030 0.4 + 008k L.16+0.11% L.09+0.180
35 5.5140.62¢ 0,154+0,03" 0.28+0,01" 1.3040.08° 1,540,254 20040340
50 4090470 0,220,020 0,22 40,020 0.93+£0.05" 0914018 0.874+0.20"
L] 3.91£0.33" 0.39£0,03" 0,200,018 0,870,153 0,870,138k 0.75+k0,11"
a0 2.5940.12¢ 0,574+0,15 01940014 0.87+0,04h 0,494+0.03° 0434004
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Table 4 Elfects of soaking temperature on rice color

BT Lt at bt
20 28.82+2.07"  —1.20+0.15% —0.250.27
35 27.321+1.16" —1.10+£0.102 0.14 40,52
a0 35.204=0.59° —1.344+0,04% —0,9940,08"
65 25.65+0.55" —0.95+0.057 0alE0.24
B0 28,2540, 804 —0,8940,38° —0,00-+0, 38
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