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The Research on the Characteristics of the
Frozen Glutinous Rice Product

Yzo Aidong
(Department of Food Engieering, Zhengzhou Engicering College, Zhengzhou, 450052)

ABSTRACT The paper tells us that the traditional products of glutinous rices often has the phe-
nomena of gluting the teeth, collapsing, cracking and so on. Adding appropriate amount of japon-
ica rice flour and additives can avoid these phenomena and enhance its elasticity and o-degrees.
The formula from the orthogonal tests is 70% water, 0.10% guar gum, 0.15% f-CD, 0.30%
sucrose fatty acid ester, glutinous rice flour / japonica rice flour = 3/2. The characteristics of the
products retnain unchanged after delreezing.
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