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Abstract 

The aim of this research is to study the effect of storage conditions on physicochemical 

properties and quality of glutinous rice cultivar RD 6. The storage conditions were in bin 

with ambient aeration then stored at room temperature, cool aeration then kept at 15, 

20°C and in gunny bag for 6 months. The results showed that percentage of head rice 

yield of paddy in all storage conditions was slightly different from control after 6 months 

storage. The whiteness index of paddy kept in ambient temperature and gunny bag were 

decreased while its b* value increased higher than paddy kept at 15 and 20°C as time of 

storage was increased. Moisture content of paddy at all storage temperatures was 

decreased with storage time except paddy kept in gunny bag. Pasting properties were 

measured by using RVA. The results showed that paddy stored at different temperatures 

and in gunny bag, showed increasing of pasting temperature and the value was between 

68.07 – 69.68°C. Peak viscosity was also increased during storage for all samples. 

Changes in peak viscosity of paddy kept in gunny bag was markedly observed more than 

those were kept at ambient temperature, 20 and 15°C respectively. The setback of paddy 

kept at 15°C was decreased while kept at 20°C, ambient temperature and in gunny bag, 

setback were increased. Thermal properties were measured by using DSC. Increasing of 

To, Tp and Tc in all storage temperatures were reported. The paddy kept in gunny bag had 



�Hgel higher than 15°C, 20°C and ambient temperature after 6 months storage. Changes 

of cooking properties of paddy kept at 15°C were less than at 20°C, ambient temperature 

and gunny bag storage. Cooking time was increased where as water uptake and 

elongation ratio was significantly reduced in all samples stored at different conditions. The 

analysis of cooked glutinous rice texture properties by using TPA method showed that all 

paddy samples had increasing of hardness, cohesiveness and chewiness, while 

adhesiveness was decreased after 6 months storage. Furthermore, the paddy kept at 

ambient temperature and in gunny bag had the most changing of the texture properties. 

Sensory evaluation of cooked rice by trained panellists showed that paddy kept at 

ambient temperature and in gunny bag had yellowing colour and abnormal aroma. Its 

hardness and chewiness of cooked rice were increased while adhesiveness and 

cohesiveness decreased after 6 months storage. The paddy kept at 15 and 20°C had the 

least changing of texture properties and panelists accepted the paddy kept at 15 and 

20°C more than at ambient temperature and gunny bag. Increasing of storage duration 

led to decreasing of overall acceptance score. 
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