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Studies on the Prevention of
Deterioration of Fried Rice

Tsung -Chain Chang ; Tin~Yin Liu and Can-An Wu
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( sodium alginate )+ B RWEEKIEN & (b2 M M AR o K—E 2 BE » S
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1958 ) o HHENAPERDE ( Fried rice ) » EHLHME - B “gl4W” BeEEERAR
BECMIHHaZEE

HERE : T7C198

BHMEL AAFALTRAAREGH

HEHEE : Hlaz

HER  ERed K2 A

ARAER - BRA—ART (R BREF RS HEHRFER
NEE—RSTERBHAMRAR
HAip—R S THER BT &S H 28 BER A




(HRK &K BB/ BN S R LI » RN BB SAEF  ERARXERRG S T
AR HL2E8  HEREZ RS  BRSER@RBRBA 28 » IBREBBERBEZ “&11"
(Retrogradation of starch )«

ALt ( Emulsified oil DA DI FMB KR 2 H ( Ferrel , 1960 ) o it
o TS K G BOK T2 A B 0 MR 2 L2 (4 1975 5 1978 o it
ATREE A et o RIS ZlE » BIREH S FRISR KM -

AKBEBMDEN » b b CmE - Bl kR~ WO~ ALEEF ) » ELHg
IMAHEBREZRE ( Pectin ) MB%E MM ( Sodium alginate ) A MHRAMEENHE »
F TG SIS 2 LAV A » R RPN R 06 2 10 AR P 10 TR -2 1L B2 8 (L US4 o

ZRRE » B AR ZAREREE - 88 % ( Langious , 1967 ; Osman » 1967 ) 7]
BYzE8, BHEECLBEEMBY - ERAHBP» LNEVNBEDCEH « HEBLAEE.
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Table 1, The contents of solubles of fried rice after one year storage
at room temperature

AR ORE D K [FMOLRESS [EMO5% BN M @

fried rice with ] U.5% sodium algi-| V.5 % pectin | control

different treatment |nmate added | added ;

13.66 8.17 [ 13,60

| 13.40 8.72 ! 12,08

RS By (R 13,15 7.69 13.08

#AChE 15 74 14,02 8,71 12. 58

13.44 8.92 12, 22

! Solubles 7 ( heated 12,25 9,80 11.94

| in boiling water 12.47 | 8.62 12, 54

! for 15 min ) 14,84 | 9.0l 13.30

| 12,76 8.79 12.61

[ _ b 12,81 9,09 12,66
it Total 132,80 87.52 i 126,61 ]

T Mean 13.28* 8,75 12.66*

o 8.89 6. 28 8.32
7.90 7.92 9,50

TiEME By (EE 9,82 6,94 | 9,48
B dllE D 9.40 7.18 10.18
7.93 7.17 9.38

( not heated in | 8.85 8.76 9.65
boiling water ) 8.17 7. 46 8.58
8. 56 6. 50 9. 26

8,05 7.83 8.10

805 _7.10 . 8.12

#3t Total . 85, 62 73.14 90, 57

| #Mean | 8% | 7 9.05°

LSD=1.1095
## A Completely Randomized Block Design (CRBD J#i#EZ 47 (AOV) MIE =0 -

5



Source 38 MS F
Treatment 2 108.8711 54. 4356 58.6906"*
Block 1 158.7627 158.7627  171.1727°*
Error 56 51,9366 0, 9275
Trotal 59 3195704
LSD= 1,109
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Table 3. The acid value (AV ) and peroxide value ( POV )eof oil from
fried rice with different treatments after one year storage

at room temperature.

TRERILZ DT [ 0.5 % BB [Emo.5mumem | M M
fried rice with  |U.5 % pectin | 0.5%sodium algi-| control
different treatment added | pate added |
B ® 3.1 | 4.1 | 2.7
acid value 'i l I

» | e 1 —_— —— b __ ]
® % Mt ®| 29.1 . 38.8 25.0
peroxide value J_ l_ -
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Table 4, The results of organoleptic test, scores from one to nine,

the higher the score, the better the texture.

TEREZMBOB i 0.5 % £ B | KMU.S%RGMH [N 0 B 4
& & fried 0.5 % sodium
nd A T~_rice 0.5% pectin alginate control
tester ~
A 5 9 7
B 7 10 7
C 8 9 8
D 7 9 6
i E 7 8 7
F 4 7 8
G 5 9 3
H 8 7 7
F 5 6, 4 8.5* 6. 9°
average
LSD=1.84

EA HFEERIHAT 247 » 68 Completely Randomized Block Design
( CRBR) . .
Table 5. The analysis of variance of organoleptic test.

AOQOV
Sourc_t_e df SS MS F
Treatment 2 20 10. 0000 7.0.**
Block 7 27.5 3.9286 2, 7588
Error 14 20 1.4286
Total 23 67.5
LSD=1.,84
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A8 R
R TR » H 0.5 %2 BERAR 0.5 BEB » HR WG L2 ET » LW
MR Y » BHBEXN ZA BRI IEECZER » (A B35 EHBYK ( rancidity )
Z (A8 B0 B R B B 0 BT L AR v B o
AEBPER EREZK BFSRERAT » AAZKDE » B2 RBRERHR
BHHRAEE ( Juliano , 1965 ; Bhattacharya , 1978 ; Priestley , 1976 ). MEH#A
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Summary
Studies on the Prevention of Deterioration of Fried Rice

Tsung - Chain Chang ; Tin-Yin Liu and Can-An Wa

[ﬁ the processing of fried rice, pectin or sodium alginate, both of
them with high water-hinding éapacity, were added to watch their effect
on the prevention of retrogradation of rice starch. Results i?dicated
that both of them couldn't significantly retard retrogradation,

After one year storage, the oil of fried rice was extracted and its

chemical properties were discussed,

# &

APRHBAEBSAR TEVRBEER
W WE BT BB




-~ 2EXR
A.0.C.8., 1971 Official and Tentative Method of Analysis Cd. 32-63,
American 0il Chemists' Society.
Bhattacharya, K. R., Sowbhagya, C.M. and Swamy, Y.M.5. 1978 Impor-
tance of Insoluble Amylose as a Determinant of Rice Quality. J. Sci.
Fd. Agric. 29 , 359-364,
Burns, E.E. 1972 " Canned Rice Foads *, In Houston, D.F. " Rice,
Chemistry & Technology ", PP. 419, American Association of Cereal
Chemists, Iﬁc. Monograph Series, vol, IV,
Ferril, R,E., Kester, E.B. and‘Pence, J.W. 1960 Use of Emulsifiers
and Emnlsified 0Oils to Reduce Cohesion in Canned White Rice, Food
Technol. 14 , 102-105.
Juliano, B.0O. 1965 Relation of Starch Composition, Protein Contents,
and Gelatinization Temperature to Eooking and Eating Qualities of
Milled Rice.Food Technol. 19, 11€-120.
Langlois, D.P. and Wagoner, J.A. 1967 " Production and Use of Amylose"

, In Whistler, R.L. and Paschall, E.F. " Starch : Chemistry and

Technology ", PP. U465-468. Academic Press, Inc., New York and London,

Vol, TI.

Osman, E.M, 1967 " Starch in the Food Tndustry ", In Whistler, R.L.
and Paschall, E,F. " Starch ; Chemistry and Technology ", PP, 168-
170, Academic Press Inc¢.,, New York and London, Vol IT.

Pariser, E.R. 1949 " Food Science in Developing Countries : A Selec-
tion of Unsolved Problems ",.PP. 36-39. National Academy of Scieppe.
National Research Council, Washington, D.C.

Priestley, R,J. 1976 Apparen@ Sclubility and Alkali Dagra&atiun
Patterns of Rice Varieties, J. Food Sci. 41 , 209-210.

Smith, R.J, 1967 " Characterization and Analysis of Starches ", In

Whistler, R.L. and Paschall, E.F. " Starch : Chemistry and Technology",



Academic Press Inc. New York and London, Vol. II.
11. United States Department of Agriculture, 1958 " The Market Potential

for a New Food Product : Canned Cooked Rice ", Marketing Research

Report No. 249,

12, KR o MO . REBE RER » TEE S 1975 BEKRB ELOLE  ARAE
» 2(2), 1-23

13, K XR— o THEE ¥, 1978 HRKRBELCHCE » gRHR 5(1), 18-28.




