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Determination of the pasting properties of rice—

Rapid visco analyzer method

2010-06-30 &% 2011-01-01 53L&

P ARSEMEE SRR RRRERR , .
b E R Rk R E RS




GB/T 24852—2010

i

1]

ARESE T XERYFR D SHIIRMEH B AACC Method 61-02 : 1999¢ K 4 4b 454k By I 2
PR BB

ZFE% S AACC Method 61-02:1999 25 .

—RBR T AR H BE 4

— RSN T RERIRERMAREME S RE BRI R RSB

HERFRE;

— T FEA AR 4R

—WIMTERER; ‘

—NEEFPEESENFSETHRREHFS.

AIRHERI B R A R R % .

AREHEFRERIEDL.

FRREHLERBIREAERZRSAO,

AIMERE AN BB B AR EHRBE .

AiIREFEEREAN TR IMEERH.



GB/T 24852—2010

KK B K AL i 2
BRI # FE i

1 SEE

AARAERLRE T KBB4 5 1 B DR BORS BE 437 (3000 52 A AR 355 A S SR L8 AR S iR
# BRESBNERETE.
FRMEE T RR BB KA E .

2 MEHSIAXH

THXHFF R AKBLAFENSI AR R RENLAR. LEE PRSI HEH, KBERE
HBR R REFEERN N BB ITRBARE A T4, R0, SRR E AR R & B
REAMERAXEXHMEFRA . FLEARTE B 85 R, H& R4S T AR,

GB 5491 MRE.MERE TR O

GB/T 5497 RE.MWEKEE KoWEE

GB/T 6682 4Ll F/KHAE AR ik

3 REFTEX

THIARERESGERAT 4464,
3.1
$8{LRE pasting temperature
WG R BT 4R 3 K AR E .
3.2
IEfE¥5E peak viscosity
ERERBT MAFEREF BB ER AR KR EE.
3.3 |
g5/} E peak time
TERE XM » SRR TF 4R m 38 28 35 B e (B K5 B A Bsf 1)
3.4
BR{E#5E trough;minimum viscosity
EMERGT AR PEEREG . TEX 58 8 B/ B
3.5
R E final viscosity
EHELRGT WAL HRE KRR EE.
3.6
HH{E breakdown
EERE SR ERNEME.
3.7
E 44 setback
BAKMESREKEENEA.



GB/T 24852—2010

4 JRHE

FEFLSE B PR F » SRR R 7K 8k 2 400 7 A R 1A Y T 0 T 0 DA D P 2 0 4 (R O B
6. HRPAS AL i PR A AT S S WA . AR BT AR AR SR BE AR AL R (R et AR LI 1D, B
AT B 5 FOR AL T B W R VB VRLBE MU B ARG BE DT B L S AR B AR {E R IR 4R

250 T T T T T T T || 100

o~ ——

7 BEEE N\

200

150

¥ /RVU
HEE/C

100

50

B 8] /min
B MiRidEle

5 (UE/FXA

5.1 /K:%4 GB/T 6682 HI3:E.

5.2 WREKESVEA TRHAEGE BHS, RAERRERHEN.
5.3 BEXRERE 85 #E SR E<0. 5 mm,

5.4 XY.#&E0.01g.

5.5 25 mL B ERMMERE . BEOEEN 0.1 mL.

6 F#

R GB 5491 $iA7.
LRGN AERESE  ECRIEEIBPAEBERRRELEEK.

7 REHE

BSIFE G, R IR GB/T 5497 W BB EREM K S . RKRBBREBRENREE L HE OGN L
it CQ23 59 M) il £ MR .«

8 BRIESR

8.1 {UEERyEH
TFJa PR R BE S A A 3R, gk 30 min. FFJR BKEEM TR VLR IR, BT R B WA B iH AL A
BRE R ERBRAR 1 FIURMIRKEF . RIEUIER T8 AR SR EESRCR AR ST

BEMMKFS.
2



GB/T 24852—2010

x®1 WRAER

Br& 18 BE Bk % B B8] Ch: min:s)
1 50 C 00:00:00
2 960 r/min 00:00:00
3 160 r/min 00:00:10
4 50 C 00:01:00
5 95 °C 00:04:45
6 95 C 00:07:15
7 50 C 00:11:06

) 00:12:30
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S =55 (A.1)
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A1 KBIEASREMRERBRNMAR

K4/ % REHE/ g bk & /mL K4/ % HEFEE/g hosk & /mL
8.0 2.87 25.1 12.2 3.01 25.0
8.2 2.88 25.1 12.4 3.01 25.0
8.4 2.88 25.1 12.6 3.02 25.0
8.6 2.89 25.1 12.8 3.03 25.0
8.8 2.89 25.1 13.0 3.03 25.0
9.0 2.90 25.1 13.2 3.04 25.0
9.2 2.91 25.1 13.4 3.05 25.0
9.4 2.9 25.1 13.6 3.06 24.9
9.6 2.92 25.1 13.8 3.06 24.9
9.8 2.93 25.1 14.0 3.07 24.9
10.0 2.93 25.1 14.2 3.08 24.9
10.2 2.94 25.1 14.4 3.08 24.9
10.4 2.95 25.1 14.6 3.09 24.9
10.6 2.95 25.0 14.8 3.10 24.9
10.8 2.96 25.0 15.0 3.11 24.9
11.0 2.97 25.0 : 15.2 3.11 24.9
11.2 2.97 25.0 15.4 3.12 24.9
11.4 2.98 25.0 15.6 3.13 24.9
11.6 2.99 25.0 15.8 3.14 24.9
11.8 2.99 25.0 16.0 3.14 24.9
12.0 3.00 25.0 16. 2 3.15 24.9
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