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Fig.1 Main pathways of starch synthesis
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groups lipid molecules  lipid molecules  lipid molecules
AWMD vs CI 296 87 383
AWSD vs CI 211 258 469
AWMD vs AWSD 354 154 508

T O R S TR AL 1 % 545 5. Note: The data

were results of the author’s research group to be published.
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Progress on relationship between starch, protein, lipids and taste
quality of steaming and cooking in rice

WENG Xuelian"?, JIANG Ligiu"*, TANG Shupeng"?,ZHANG Weiyang®,
ZHU Kuanyu’, WANG Zhiqin®, YANG Jianchang"*, XU Yunji'*

1. Yangzhou University and Ministry of Education Joint International Laboratory of
Agriculture and Agri-product Safety, Yangzhou 225009, China;
2. Yangzhou University and Jiangsu province Co-Innovation Center for Modern Production
Technology of Grain Crops, Yangzhou 225009, China

Abstract The taste quality of steaming and cooking is an important evaluation criterion for consum-
ers when choosing rice.Starch, protein, and lipids, as the three main components of rice, are closely related
to the taste quality of steaming and cooking in rice. This article reviewed the progress on the composition
and distribution, anabolic characteristics of the three main components in rice and their relationship with the
taste quality of steaming and cooking to further study the formation mechanism of the taste quality of steam-
ing and cooking in rice and the techniques for cultivating the rice with high quality. The effects of irrigation
with alternating wet and dry (AWD) on the three main components of rice and the taste quality of steam-
ing and cooking in rice were summarized.Problems including the unclear relationship between the interaction
of the three main components of rice and the taste quality of steaming and cooking in rice and the unknown
mechanisms underlying the effects of AWD on the taste quality of steaming and cooking in rice were point-
ed out.It is recommended to conduct in-depth studies on the formation mechanism of the taste quality of
steaming and cooking in rice and the regulatory mechanism of AWD on the taste quality of steaming and
cooking in rice based on the relationship between the accumulation of starch, protein, and lipids and the
anabolism of starch, protein, and lipids in the future.

Keywords rice; the taste quality of steaming and cooking; starch; protein; lipids; irrigation with al-
ternating wet and dry
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