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Rice steaming conditions optimization based on intelligent steamer
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Abstract: Daohuaxiang rice was steamed in a home-use intelligent steamer to record the rice steaming temper—
ature—rising curve. In combination with texture measurement sensory evaluation and scanning electron mi—
croscopy the effect of rice-water ratio and heating time on the quality of steamed rice was analyzed. The re—
sults showed that with the increase of rice-water ratio the overall and individual hardness of cooked rice de—
creased significantly and the individual viscosity increased significantly. Increasing heating time the overall
hardness cohesiveness and individual hardness decreased while the individual elasticity increased. Electron
microscope observation showed that with the extension of steaming time the inside of rice grains became
loose and the rice began to gelatinize from 15 min on. Soaked for 30 min at 25°C  the sensory analysis dem—
onstrated that the optimum rice-water ratio and steaming time for steaming rice in the steamer were 1.0: 1.2

and 35 min respectively flowed by stewing for 20 min.
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