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Influence of Packaging Material on Glutinous Rice Flour Quality
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na National Packaging Corporation, Wuxi 214122, China)

Abstract: Glutinous rice flour packaged with different materials was tested using accelerated storage testing method.
Moisture content, fatty acid, color and clump count of mould and saccharomycetes were selected as quality evaluation
index of glutinous rice flour. The results showed that when relative humidity is 90% and temperature is 37 °C, along
with the increase of storage time, the value of moisture content, fatty acid, yellowness index and clump count of mould
and saccharomycetes increase, and whiteness decrease; the higher the water vapor transmission rate and oxygen perme-
ability, the more significant the influence on glutinous rice quality.
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Tab.2 Moisture and oxygen permeability of

different packaging material

Lo R KERE R AARIEL RV
R /pm - (geem™es™ePa) (em’ cemeemesTePah)
PE 75 6.319x107" 155.82x107"°
PA/PE 90 5.815x107" 21.55x107"
KPET/PE 75 5.617x107" 18.79x107"
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Fig. 1 Effect of packaging material

on moisture content of glutinous rice flour
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Fig. 2 Effect of packaging material

on fatty acid content of glutinous rice flour
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Tab.3 Dynamical equations and rate constants of fatty acid value with different packaging material

AR RIS In— 2% ) )17 05 R HARE R R R/ C MR %
PA/PE y=15.511 87exp(0. 021 26x) 0.021 26 0.973 68 37 90
KPET/PE y=15.540 73exp(0.023 61x) 0.023 61 0.978 96 37 90
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Fig. 3 Effect of packaging material on clump count
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Fig. 4 Effect of packaging material on L, a, and b of glutinous rice flour
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