2026 4E 1 H DR V2 4R Vol. 41 ,No. 1
Al B 1Y Journal of the Chinese Cereals and Oils Association Jan. 2026

N RT3 2% K b Jo 1) 52 Wi

2R EER, Jt?%:m , KA
AR, REE, g 4
(W7 BL2E B ) 5 3R B 2 K?nl T 315100)
(TR BRI RE, T 315100)
(TURF KA RA S, 79 315100)

B EBEAIHRAERBTARBBREGETEEZHEEMT AN, LA K KRERIER LG T E,
AL LR TIRB A SR TR S IRIAAR — = KBER AR B Ik AL T A IR e A T ik TR AL T X
BRI, SEaMT T R R XA KK LA Fo s TR S0 % v0 o AT TRALR IR, R A& T L4 sh
Kok ik AR LAY T B G R F e S AL RACARR IR T sk ey R R LR, TR AT T & T ik e R AL
ML Ry PR GBI ARIE KR FRALAUR AR R, 7T A4S 50 A AR T AR SFE

KR TR KOk SR FRA AR 58 o ok

DOI;10. 20048/j. enki. issn. 1003 —0174. 001298

RESSESSS11;TS213.3  XEFRIRES: A XE4S:1003 -0174(2026)01 -0029 -07

W & By %& Bf 18] :2026 — 01 —04 11:33:12

I £5& B % 3k - hitps : //link. enki. net/urlid/11. 2864. TS. 20251231. 1445. 008

Effects of artificial aging methods on rice quality
Wu Yingying', Shi Jiacheng', Shen Cunkuan', Ling Jiangang”, Zhu Dandong’, Zhang Huien', Yang Hua'
(College of Biological & Environmental Sciences, Zhejiang Wanli University' , Ningbo 315100)
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(Ningbo Lianggiao Rice Industry Co. ,Ltd.”, Ningbo 315100)

Abstract ; Artificial aging technology can significantly shorten the research cycles by the regulation of storage
conditions and has been established as an important tool for studying rice aging mechanisms. In this review, the re-
search progress in artificial accelerated aging methods was summarized; including temperature and humidity con-
trol, microwave — assisted drying, combined high — temperature fluidized bed - tempering process, ultrasonic treat-
ment, and radio frequency heating, the effects of different methods on rice processing characteristics and quality
components were analyzed. For the evaluation of aging degree, the application status of evaluation methods is sys-
tematically summarized, such as near — infrared spectroscopy, volatile characteristic compounds analysis, pro-
teomics, and lipidomics and the effectiveness and limitations of each method were analyzed, and the mechanisms
and evaluation technologies of rice aging were systematically described. This review provides reference for the de-
velopment of rice storage technologies.
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