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Study on Retrogradation of Hydrophili¢ Colloid on Rice
Products During Low Temperature Storage
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' School of Chemical Engineering and Chemistry ,Harbin Institute of Technology ,Harbin 150009 ,China;
*College of Food Science and Engineering ,Ocean University of. China , Qingdao 266100 ,China

Abstract: In this study,rice was used as the material ,a sample without hydrocolloids was used as the control, the anti-
retrogradation factor was investigated by differential scanning calorimetry and textural analysis. Experiment was measured
by textural properties (i. e. hardness and adhesiveness,) , retrogradation properties and water content of rice added
0. 15% xanthan gum,0. 1% guar gum and 0..1% alginate,respectively. Then stored at 4 °C for 13 days and 20 days,and
stored at -20 °C for 20 days and 30_days;respectively,results showed that the anti-retrogradation effect of 0. 15% xan-

than gum was the most significant in three;hydrocolloids. In addition, rice products with hydrocolloids stored at 20 °C

could extend the shelf-life of more than 15 days compared to 4 C.
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