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Research Progress on Flavor Substances of Rice and Its Derivatives

LIANG Yi', ZHUANG Hai-ning’, FENG Tao'P<, YAO Ling-yun'

(1. School of Perfume and Aroma Technology, Shanghai Institute of Technology, Shanghai 201418, China;
2. Institute of Edible Fungi of Shanghai Academy of Agricultural Science, Shanghai 201403, China)

Abstract: As the main grain product in China, the flavor and quality of rice have attracted much attention.
Different varieties or different producing areas may give rice unique flavor. The current methods of
extracting rice flavor compounds (SAFE, SDE, SPME, P&T, SFE, etc.) were compared. The mechanism of
producing rice flavor substances was discussed. Different rice varieties, growth environment, storage
conditions, amylose content, cooking method, soaking time and so on would affect rice flavor, but the
relationship between volatile matter and aroma is still not clear. However, 2-AP is generally considered to be

a marker to distinguish aromatic rice from non aromatic rice. At the same time, the flavor compounds,
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processing methods, production mechanism and other thing of some rice derived foods were also listed. It
provides a certain reference and theoretical basis for the recovery and application of rice flavor substances.

Key words: rice; flavor; aroma; volatile matter; extraction technology; rice derived foods
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st R KUK ) S R A T 20k
1 RRKBIFRERFFR
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JEORHRE A 2R B, ORI AR | K RIRG K |
HRE K PUZE . KK (' milled long-grain nonglutinous
rice ), AKRL— R KM B sR4i K IE , AR RIS
AR Z=T , ] 3 o B AIOR R RIK o K ( milled
medium to short-grain nonglutinous rice ), Kfi—
R MBI, o AT AR P Wk 2= 35 20 O LUK F G
BEK o HIAR AR FIEDRG K AR S TR K (milled waxy
rice ), AKRLEFLHE, AEWY, WARLEIR
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e 8L 1 25 00 B R U AN K AR A A
KA T AEAE MR, 45 & TR AR B, XF
KRR AT T HO T, AR 283K AE . B
RKAE . MPOKRE. #BE 2020 4, SR
( http://www.ricedata.cn/variety/superice.htm ) #ff
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Tablel Product of geographical indication (rice)
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Fig.1 Thelocation of geographical indication product (rice)
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[F] It ZZ 1 25 B ( Simultaneous distillation
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Table2 Theextraction methods of rice flavor compounds
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