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Prevention of Instant Rice from Rancidity by F. O. A.

Zhou Huiming

(School of Food Science &. Technology)

Abstract Instant rice has very little lipids, however, it is easy to be rancid, because of its
porous structure and rich in unsaturated fatty acids in the lipids. Prevention of instant rice
from rancidity to extend its shift life is a critical problem to develop the product. The main
cause of the rancidity is lipidsoxidation by the oxygen in the air. The result of experiment
showed that. Free Oxygen Absorber (F. O. A.) packed with the instant rice could chemi-
cally use up the oxygen in the package so that the rancidity of instant rice could be attenu-
ated.
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