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Study on the soaking and cooking process
of rice by nuclear magnetic resonance technology
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Abstract ; Rice cooking is a process of turning rice(14% of moisture content) to meal(65% of water content) with
adding water and heating.Water as an important part of meal, the differences of its content, distribution and
existence will make great differences in color - flavor characteristics and influence the edible qualities of the
rice.This paper studied on the contents and existent states of water in the process of rice soaking and cooking with
NMR technology.The experiment results indicated that the bonding degree of the joints between bound water and
organic compounds were declined in the rice-soaking process, while free water was turning up.However the free
degree of dissociated water tended to decreased and the binding extent among waters in different kinds of states
and organic compounds tended to uniform with the rice starch gelatinized in cooking process.
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