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Development of Techniques for Storing Rough Rice in Cold Regions (Part 3)*

——Quality Characteristics of Rough Rice Stored at Country Elevator——

Kazuhiro TAKEKURA*, Shuso KAWAMURA*, Kazuhiko ITOH*!

Abstract

Quality characteristics of rough rice stored at country elevator in Hokkaido and under controlled
storage conditions (room-temperature storage, low-temperature storage and —5°C storage) were
examined. The quality of rough rice stored at country elevator by aeration with fresh chilly air in
winter was better than that of the rough rice stored under low-temperature storage and that of the
rough rice stored at the country elevator with natural heat radiation in winter. The combination
of storage of the rough rice at a temperature below ice point and utilization of fresh chilly air in
winter enables the quality of rice to be preserved at a high level, similar to that of freshly harvested
rice, without the requirement of a cooling unit or electricity.

[Keywords] cold climate, natural energy, storage of rough rice, super-low-temperature storage, country elevator, silo,
germination rate, free fat acidity, hardness/stickiness ratio, eating quality
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heat radiation and control storage conditions

[
o

—_ —
(=} w

Free fat acidity (mg. KOH/100g.DM)
w

o

HTjEERT YAm —5C &R ZER

4 A oliFEl (BAKE) &XIRETRIOREIRE
Fig. 4 Free fat acidity of silo storage with natural heat
radiation and control storage conditions

7.0

o
wn

o
=}

Hardness/stickiness ratio (—)

55 Lbo . . ,
R THEAT Yqm  —sCc KR =R
B
X 5 4 ofrE (BRBS) SWBEFEOF 7 2F 20
5 s (H/—H)

Fig. 5 Hardness/stickiness ratio of silo storage with natural
heat radiation and control storage conditions



44

il

EBRMFE2HESE

65 % % 5 5 (2003)

THA SN 5 I Ehbr -1,

ARORATHE X 6 12K LT, BWROMRETHEIL,
—5CHELB R bEmMr -, Fi, BRORETHIILIT
BUEESEWVIE EE» - 72 —5C I ORE M 47
BATED bEL o728, TNREFBIC X b &R E)
LicT &2 RT EDTIEEY, AWRERIT, AARLZRE
" & L P R AT - Foo BTERT O R ER 12
W7o B A TR T 2~4C ICHI L - AR I TR E
L, IFEgoBWABROREERE Ui, LIt -T, I
BGRER I A O 7o B0RE & [E HARI R A 1T - T B R O Ak
DEFREIRE I T L, FE T — 5°C B 0 3 25
{212l TH B, WA 0T & FERI DR E T &
BIEELCTH B0, ZhiEH A oiFEoEh o g%k
ED339°C, RUEKDIFHIEEY 2~4C L ZIE[ERET
okl EitkbbDEEZ LN,

DI EOER» S, BERBUSITED 31 afifii L 7o
&, EEFE LS ZERFORETH S 0D
Motz LichioT, JLiBBO &> BESMITE, H v
M) =T LR— 5 DOH 4 afFEICB O TAFICHARS
& DITER OB EI S NBHENMET L, T0FFE
FF CTERVEHEISHERE S W TROEFE RS TRETH
BT EMbdrot, IV hY) - LRX=FTOHKKS
K& B9 A nfFE T, ERIFERO X 5 cmiiiEEH
LWk OBERT #VEFENEE LISV, £, KM
B ORBHITIThbN TV 2 ERITEIL, JtHHE KR
&0 bEFOIFBECENREEISVEEL SN,
Licii- T, JbisE o34 ofrEid A LIE o &R T
BB ERENARETH 2 LHESND, THD
B, dLHHED & 5 RFISHNII KO B B 75 B ARREE
EHELTWEEEZ LN,

(2) EEGHIOSE

X 7T ICHHEREIRL 1o, HFRIE, ¥4 viyEl, —5C
FrEL, B & CMRIBITE T ETERT S [F U 90% Ll bk
etz TS DEFESE TR, IR & AEaTink
DN - 12 EDbr - T, FiRATE T RITELERE R

0.5
3 0.0
8
=
=]
E
& -05
10 . = L
PRk A P —5C KR =i
i3

X 6 4 olyd (BRS) &xtBirEo akERR A7
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radiation and control storage conditions
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Fig. 7 Germination rate of silo storage by aeration with
fresh chilly air and control storage conditions
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fresh chilly air and control storage conditions
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