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Abstract: In order to explore the changing law of the quality of the high quality rice in Chongqing during
the milling process, Yu Xiang 203 was used as raw material in the milling experiment by adjusting the gear
of rice mill in this study. Then, the effect of moisture content, milling reduction rate, color, cooking qual-
ities, pasting properties, texture characteristics and sensory evaluation on different processing degrees
were analyzed. The results show that, with the improvement of milling degree, the moisture content of
rice has been reduced, the milling reduction rate and whiteness value been significantly increased, and the
edible quality indexes of rice improved continuously. When the rice mill gear was set to 2 #, compared
with brown rice, the milling reduction rate increased from 0% to 14.90% , the whiteness value increased
from 55.24 to 65.77, and the cooking qualities, pasting properties, texture characteristics and sensory e-

valuation significantly improved. When the rice mill gear was set to 6 #, the milling reduction rate in-
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creased to 18.32% , the whiteness value increased to 68.70, and the sensory evaluation was not significantly dif-
ferent from that of the rear gear. When the rice mill gear was set to 10# , the milling reduction rate continued to
increase to 25.27% , the whiteness value continued to increase to 69.79, the cooking qualities, pasting properties
and texture characteristics of rice changed gently, the total score of sensory evaluation increased to 67.5. From
these data, we can see that excessive processing did not improve the edible quality of rice.
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