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Research progress on key technologies and equipment for quality preservation
and fresh — keeping storage of high quality paddy
WANG Ruo—lanl, QU Chen-lingl, HE Rongz, WANG Yue—hui3, TIAN Guo—jun4, ZHANG Yuan-quan5

(1. College of Food Science and Technology, Henan University of Technology, Zhengzhou Henan 450001;
2. Nanjing University of Finance & Economics, Nanjing Jiangsu 210003; 3. Wuhan Polytechnic University,
Wuhan Hubei 430023; 4. Hubei Grain, Oil &Food Quality Supervision and Inspection station,
Wuhan Hubei 430206; 5. Hunan Grain Group Co., Ltd., Changsha Hunan 410008)

Abstract: High quality paddy is rich in nutrition and good taste, but the storage period of high quality
paddy is obviously lower than that of common paddy. Under conventional storage conditions, the safe
storage period usually did not exceed 1.5 years. Aiming at the problems of yellowing, mildew, caking,
quality and taste deterioration under conventional storage conditions, the storage quality characteristics
of high quality paddy was studied to explore the effect of environment on yellowing high quality paddy.
The detection method for yellowed paddy was established. Thenew control and treatment technology
for condensation and caking were developed. Shelf life of high-quality paddy in different storage conditions
was defined. The storage process for high-quality paddy in low temperature was integrated into demonstration.
Key words: high quality paddy; yellowing; condensation; quality preservation and fresh—keeping;
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