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Cooked rice becomes harder texture during chilled storage because of the progress of starch retrogradation. The deterioration can be also observed when frozen cooked rice is gradually thawed without heating. In previous studies, it was demonstrated that many types of carbohydrate could diminish starch retrogradation. However, there was no evidence to prevent completely starch retrogradation during chilled storage. In order to establish cooked rice of which enables to be stored in refrigeration, effect of maltotriose mixture on degree of starch retrogradation was investigated systematically. The reason why maltotoriose mixture was employed as the modifier is that there are many practically advantage such as low cost and suitable taste for rice.

 Rice starch gel and cooked rice containing various weight ration of maltotriose mixture were prepared, which water content were adjusted 60, 65, and 70 %(w/w). Before and after storage at 5 °C for up to 24 h, storage modulus and re-gelatinization enthalpy for retrograded starch of the samples were evaluated using a DMA and DSC, respectively. 

 From the DSC thermograms for stored samples, an endothermic peak reflecting re-gelatinization of retrograded was observed, and re-gelatinization enthalpy increased with an increase in storage time. It was confirmed that storage modulus for the sample increased with increase in the re-gelatinization enthalpy change. The storage modulus decreased with increased in the additive amount of maltotriose mixture. This indicates that maltotriose mixture prevented starch retrogradation. Though color of samples containing maltotriose mixture were yellowish because of maillard reaction, it was improved by lowering pH.
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