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Abstract

The most important food in China is rice, which has a certain amount of reservation in order to
guarantee supply and demand. The rice stored too long is defined as aged rice. And the deteriora-
tion of aged rice affects the nutrition and taste. The paper mainly analyzes the quality changes of
aged rice, including the change of starch, lipid, protein, B-vitamin and cell wall after storage.
Meanwhile it explains the reason of unpleasant flavor and summarizes a series of mechanisms of
freshening aged rice and methods of improving the quality of aged rice according to the deteriora-
tion of quality of the aged rice. It aims to improve the utilization rate of aged rice and increase the
economic benefits.
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