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Research status on the mechanism,detection and control methods of
rice starch retrogradation
HE Lu,YANG Ying,LIN Qin-lu"

(College of Food Science and Engineering, Center South University of Forestry and Technology,

National Engineering Laboratory for Rice and By—product Deep Processing, Changsha 410004, China)

Abstract: The taste of the retrogradation rice starch was poor,led to a lot of waste. The paper summarized the
mechanism, detection methods of rice starch retrogradation in recent years. Based on this,this paper expound

the present situation of controlling the retrogradation of rice starch,put forward the existing problems,and
provid some theoretical references for further study on the mechanism,detection and control methods of rice

starch retrogradation.
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K R AN, AR T AR K Ay I R . ShifEIF TR
HLER A FE DP6~9 1) ST 6% U Ko 1) 5 53 = A7 F 10 iy 1o
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{H G RERS 8] P R 1 R i PE B PTI R TED 5 vA 40
Jo BIBERYRAZE RE (O LA A A B b By i Bese ok o
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A G IR 221 (C=P) 5 Y Fh A R (I 56

366 5015x 28w

t R &

55 1 AR 16 R R 25 A (C—TD o AB AN H W Rp 77036
7 BB ARAE T VE Ry B R S ] AR, RS R ] R
EEEVER & 5 K, JIT Lhsetback TE 2 [ R 1X T H AT
VERY ] E

ZeF i E#HWE Differential Scanning Calorimetry,
DSC) J& R I3 #7532, EZEH] T 52 K By Wl
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IR D,

Jie e it A% 4 (Rotational rheometer) J2 3E K3 f] 14
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FEBIZOR o H AT, 5 3mE K se B A4 T i 7
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EINEIEIRE Sy I
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S P DS BRI A ey 9] A il R R IR e P 2R
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i [a] A= 0 ) 57 3 75 KB IR AT 5,
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Py Ak F S iR T R v . AL TR S A
F: P T R P PO S A B AR R B Ak BILAE T VL
KPR UE By BEAT Tt A PR, 50 aed e AR H 4% ) SRk 1) 410
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S BR AE RO R OK M BEAT — IR I8 I AP b B
B S5 B T KA IR (Bl Ak o A 3 0 — IR 1
AR T ROK H 1 0T R KR M 1) &5 -6, R i HE SR 1)
H g iR B T A LA e D, AT ] T
Bl AR, 3 5 78 0 S Ak 50 >k 255 -G i o 00 il [ A AR il
A FERIVE ML . [RRE I 7V A B OOK JE M e
P S0 1) A0 1 o ] A 1R 2 AL S 3 L SR i b b e
AR D HLAR AME S5 RE T 5 0 K 23 29, P L 7 T
IR KKy (=] A A A e — 2B 9T

Huidt ixk DSC J FILEE v Fs A 2 )5 1R 385 30 DROK VE Koy
AH U T 0 R Ak 14 357 30 O K UE A A B AIG R 4 A
2 (o) FIEE S Avrami F5 E (o) 1, di SR AR H] E —FfoK
AR B TTE, K93 BN T735% . 84~120°CHI 4 AF
AbBE15min~16h, XA B w5 T BRGS0l S AH 2
K T VER WALV E o Zavareze 55 5T R AL P (Heat—
moisture treatment, HMT) X5 KK GE ¥y 17 2 K 1 < 335 it
PEFITE 25 52 00, XRD 6k 755 # FA A #1155 AR v oy 19 4
m B, SR A A A BE R T R KU R 1 (R AR e
PRIk 5 T L A 000 42 A A G [R] A g 5 1) ARCAN (7] 1) 3
By BRI GE R AN F]

TR T AR P — T B [ i G H oK U Ko 11
[l AR R P 5 i) AN 4 =2, AEL 2 T DA e S R oK U K 114 ]
AT, 3K YA DR T3 R 28 iR hn H O 59 B0 Bk
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25 i, AE R I P R SRy = R Uk 5 i 11 4
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ks 1A S BITE R F /K B8 1380 o 8 A5 R K E Hy
[5] A= 11 5 i 3 Y58 A B A 1R R, (H 2 T 88 75 9k A B
Jii A B 5 K G R AR o 1 2K G R i /K S5 B AR, (H
2 TR LA 1T T KU Ay /K SR 1 e,

b KK e Ry AT 15 il &b #, Bl 35 4 Rl ¢ B0 ) 1
TS B8Ry B I () AT T IR &% 4 R 3R 9 M B, (B Rk
VERT AT e S5 A AN LN T B B e Ry i I e, g L T A%
BLEM A ER AR 5 UK 4y T 5 S AR TR o T
MR B AT AR 5 H 2 DROK U M5 T 5 A 14 it I T 4 i M
25 5 BRAR A=, BT LA KK UE Ky B AT R il Ak 21 5 =
FralAEE, Y u 25 DS CHR I H 75 R AR 1L i A7 17
KRR VE B 1T 1] AR 4y (AHD , 45 5 W o VA VR FE 7T LA
T3 2 P PR GE R 1R A A (H VA VR L BRI AT 2
T TRE VT Ry - I IS G W A A AT R R A 17
A1,
3.4 IEHEBEG

KK TERY 1R 2 7K R 60% , AE4°C TR el b 5 &
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TR — A » [P A= Jd 2 e e, FOARR S T S AN A2
IR 22 RSAZI s L B, K22 S0 ELAETE R 29 T-5°C
{RIF100d 2 [W 22 FEU0uE s 7E45°C, LA /Ny R E
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LG 1) ) 75 IR AR A 2 K 43 R 50%  60% Fl
80% ' E K3 W A4 Tk B2 v figs BEASE HE G 32 21~ 187 BF 11 i
), 7K 43 B 1 22 /b 5w Ab ok 2 vb LB VE M v
H s 1l I DSC AR I, 7K 43 5 5828 60% 1 E A 7E4°CTF I
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TES~A5°C Py W gk, v 8 vy, [a] 212 30 3 BRAIG , (H PR
GBI sl K73 o & (A LI NSY e v 1 [E1 RS B =S v
AN [y,
4 R

KK VER ) A1 AE 2 AR AR i B, sk
R 22 (R ATF 90T 1) - 38 AR 43 T 85 A4 (A AR AL oK 48 s
AR o EAREILAE T T 4 i R R K a4 1) U5 vk
1R 2, AH LI 28 5 A B, 328 AN B i 4 S B i
2L, B 2 ME LB RAE 7 AT TR R NER I . MEH
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