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Abstract Hydrolytic and oxidative rancidity are the main cause of brown rice quality 11 

deterioration during storage. Brown rice was soaked in water and treated with high 12 

pressure (HP) at 100-400 MPa, for 0-10 min. The effect of HP treatment on moisture 13 

content, fat acidity, conjugated dienes (CD) and 2-thiobarbituric acid (TBA) value 14 

during 3 months storage at room temperature, was evaluated and compared with soaked 15 

(0.1 MPa) brown rice and untreated brown rice. After storage, moisture content of HP 16 

treated brown rice were significantly higher than the untreated but lower than the 17 

soaked, apart from the brown rice treated at 400 MPa – 0 min, which was the lowest in 18 

moisture content. HP treatment at 400 MPa enhanced the fat acidity immediately after 19 

the treatment, while samples treated at 200 MPa – 0 min showed lower level of 20 

hydrolytic rancidity during storage. Better stabilities based on CD content and TBA 21 
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