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The Physicochemical Properties of Protein in the Different Eating Quality Rice
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In this study three types of polished rice, namely Japonica, which are significantly different in eating quality, were used to study the
optimum for the fractional extraction of proteins first, and then the protein fractions obtained were used to study the physicochemical
properties, their influences on the pasting of rice, and their changes in quantity and quality in differently treatment.In order to
understand the correlation between proteins as albumin and the eating quality of polished rice, and to promote in the future the

development of new processed rice products and the improvement of the quality as well.




