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Introduction 

T h a m b g  q U t y  ddceisonr afthe molstimpGmt ~ i n ~ ~ l  
rice quaby. It ls Is by vaktus cb- of t,he d e d  riOe hcludhg 
qqmixa~ce, dmhnes, t m d e ~ ,  g h s m s ,  odrxrr, and mtwr. All hese 
charadsxhtks undergo s&dkaa dmqca d w  stomp. 
Ria ryes s~oESE~C, rite p m x ~  h v ~ l v i q  mes in p h p h z m i c a ~  

c h a ~ ~ ,  such as development of M e  harder textwe, reduced sti* 
and  w k h  ~ u m c e  its d i n g ,  -ring, and ~ o a l  qualities. 
~ s p a r l o f h ~ P i & l a c x 8 3 0 7 0 n ~ ~ ~ ~ o f g n I n ~ ~ 1 & r g I a s t i E ~ ,  

cookmg arid eating quid€& of rice we odW f011OWing lmg term 
u n & C € ? , w ~ ~ ~ l e ~ ~ w w s i n g a n y ~ O F t h e g a s .  

Materials and Method 

m4 rice sam* s b r d  undet either GO2 or ambient Etir W a T  cobctd and 
~ d h ~ & ~ ~ 4 d 8 ~ m g . ~ x i n e d u n d e r  
C O Z - t r g h t l y ~ i n a W C d m e & p ~ * C U 2 ~ a a d d s o g e o f  
Z ~ r ~ k ~ & ~ . T b f r t y s a m p I e a ~ a b a ~ g t g & ~  
b t t l l u r . d h m a ~ ~ ~ l e a a d d f w ~ c v a E ~ f r w &  
Wmlp lnedmd suldmpl;@ pesbd. 
? h e ~ ~ M ~ ~ t a p ~ f U ~ I n m ~ c u 3 o k e r w i c h a  

~ ~ ~ o f 1 : 2 , 0 ~ s a m p l e b ~ ~ ~ o d ~ s e ~ f m  
e v a l ~ ~ ~ ~ d ~ ~ w a s d w l e d o n & e b s s s i s o E i ~ p a b ~ +  
Ffftaan & p m d h s  jwijgd the txhuf* t-, co- mlw, . 
~ d d ~ b ~ o f ~ ~ r 3 ~ ~ a ~ d c d I ~  
Pig. I), ~ ~ g ~ ~ d ~ ~ ~ P b P b d  under C 0 2 a n d k m m t T p l  
rice w m ~  saWca& cumpad by r4es+ 

M t e r 4 1 h c m b ~ ~ ~ d ~ d b p ~ m e r b o d s ~ ~ ~  
q- ~~ a* The QdQw, &=&me=* md !&=b= of rht - 
m m b d y  gpxsre 9, m d  acaphmx or no idattim of 
~ T k e ~ ~ r e c o W ~ d 7 ) , & @ ~ d ~ s r g a a  
o f a g i n g a a d m i i ~ ~ $ p g e , ~ M & = ~ ~ W , ~ s  
tndimted bg'g0Qd CpmIl a- (rcacd 6). 8wemI ngprdr 
c d m W m s , & e a E z o m & ~ ~ i n ~ ~ ~ , a  
~ u a r ~ n i t e r h e p l d a c m a a t n ~ K c r i o n o f r h e W ~ ~  
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