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ABSTRACT
Rice ageing commences during preharvest and continues with the postharvest storage. It dramatically involves the changes in physical and physicochemical properties of the rice grain such as cooking, pasting, and thermal properties. The present report reviews and reveals the effect of rice ageing on the changes of rice physical properties. The studies discovered that, during ageing, cooked aged rice had a harder texture and much fluffier than fresh rice and also less in stickiness and adhesiveness. The viscosities such as final and setback viscosity of aged rice increased dramatically after the short to intermediate term of storage. These were affected by two major factors such as time and temperature of storage. During ageing, aged rice grain at higher temperature and longer time showed a significant increase hardness of cooked rice, peak temperature, and the conclusion temperature. However, the pasting and the breakdown viscosity of rice decreased with longer aging times.



        	

CHAPTER 2
2. SYSTEM ANALYSIS
2.1 EXISTING SYSTEM

· Some of rice components namely rice bran and rice bran oil contained some minor components which are reported to have some biological effects. 
· The unique taste of rice provides easy way to combine rice with the other food to achieve better taste and nutritional balance. 
· High-amylose rice varieties with similar chemical composition including amylase content that were cooked under the same conditions had differences in the starch digestion rate and the glycemic and insulin responses. 
2.1.1 DRAWBACKS OF EXISTING SYSTEM  : 
· The storage conditions are important in the aging process and they could impact on the number of changes in rice physical properties such as textural properties, pasting, color, flavor, composition and eating quality.
· Rice during storage undergoes numerous changes in its physical properties and chemical composition, and these changes cause impact on rice cooking and eating quality.
· It is well documented that starch-lipid complex formation impacts on rice pasting behavior. Peak temperature and peak width appear to be the most notable impacts of storage of aging rice.             
2.2. PROPOSED SYSTEM 
· As rice aged, it is proposed that the denaturation of protein bodies occurred during the aging process, and this denaturation would be associated with the exposure of hydrophobic groups of protein molecules, which leading to a decrease in the extractability of proteins for each fraction.
· We propose that release of free phenolic acids alters integrity of the cell wall and at the same time the phenolic acids exert an effect via their antioxidant activity on the formation of FFA that can further complex with amylose during storage.
2.2.1. ADVANTAGES OF PROPOSED SYSTEM
· Rice is typically consumed as cooked and although a minor amount is used as an ingredient in the several processed foods.
· The determination of the percentage of syneresis from the freeze-thawed flour gels are used to evaluate the ability of the starch to withstand the undesirable physical changes which occur during freezing and thawing.
· Cooking method used is conventional method (a combination of boiling and steaming) and modern method (rice cooker steaming). Rice used in this study were black rice and brown rice with broken. skin.
2.3 FEASIBILITY STUDY
The feasibility Analysis is an analytical program through project manager determines the project success ratio and through feasibility study project manager able to see either project. The key considerations involved in the feasibility analysis are:
· Economic Feasibility
· Technical Feasibility
· Operational Feasibility
· Environmental Feasibility
2.3.1 ECONOMICAL FEASIBILITY
Hence this project is economically feasible there is no need to involve any cost for this project. 
2.3.2 TECHNICAL FEASIBILITY
Software Technologies used are PHP and MySql. In the educational institutions, it is possible to update the system in future. No special hardware is required for the purpose of using this system. Hence it is declared that this project is technically feasible.
2.3.3 OPERATIONAL FEASIBILITY
As the admin work mainly to maintain the Patient and Doctor .Doctor will predict patient cancer disease. Hence it is easy to operate with training. Therefore it is operationally feasible for implementation.
2.3.4 ENVIRONMENTAL FEASIBILITY
This project environment is correct as a admin has developed this system and no expenditure is involved under any head and this process is part of admin document management, this project environment is accessible.   

2.4 SYSTEM REQUIREMENTS
· System	:  Pentium IV 2.4 GHz.
· Hard Disk	: 40 GB.
· Monitor	: 15 inch VGA Color.
· Mouse	: Logitech Mouse.
· Ram		: 512 MB
· Keyboard	: Standard Keyboard

2.4.1 HARDWARE REQUIREMENTS
             The Hardware of the computer consists of physical component such as Input Devices, Storage Devices, Processing & Control units and Output Devices.  Computer includes external storage unit to store data in programs.
           The Hardware Configuration involved in this project
· System	:  Pentium IV 2.4 GHz.
· Hard Disk	: 40 GB.
· Monitor	: 15 inch VGA Color.
· Mouse 		: Logitech Mouse.
· Ram		: 512 MB
· Keyboard	: Standard Keyboard


2.4.2 SOFTWARE REQUIREMENTS 
 	Software is a group of programs that computers need to do a particular task.  It is an essential requirement of Computer System. The Software used to develop the project is
· Operating System	: Windows XP.
· Platform		: DOT NET TECHNOLOGY
· Front End		: ASP.Net 3.5
· Back End		: SQL SERVER 2005














CHAPTER 3
  SYSTEM DESIGN AND DEVELOPEMENT
SYSTEM ARCHICTURE
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CHAPTER 4
TESTING AND IMPLEMENTATION

0. TESTING
 Implementation is the stage of the project when the theoretical design is turned into a working system. This is the final and important phase in the system life cycle It is actually the process of converting the new system into a operational one.

 4.1.1Unit Testing
	Unit testing comprises the set of tests performed by an individual programmer prior to integration of the unit into a larger system. The module interface is tested to ensure that information properly flows into and out of the program unit. The local data structure is examined to ensure that data stored temporarily maintains its integrity during all steps in an algorithm’s execution. Boundary conditions are tested to ensure that the module operates properly at boundaries established to limit or restrict processing. All independent paths through the control structure are tested. All error-handling paths are tested.

4.1.2 Block Box Testing
Black-box testing is a method of software testing that examines the functionality of an application without peering into its internal structures or workings. This method of test can be applied virtually to every level of software testing: unit, integration, system and acceptance. It is sometimes referred to as specification-based testing.




4.2 SYSTEM IMPLEMENTATION
Implementation is the stage of the project when the theoretical design is turned into a working system. This is the final and important phase in the system life cycle It is actually the process of converting the new system into a operational one. 

















CHAPTER 5
CONCLUSION:
    Aging of rice is coincided during harvested to until consumption. It affects the physical and chemical properties of rice, and moreover, physicochemical properties such as pasting properties and cooking properties. Cooked aged rice shows harder texture and is less sticky than cooked fresh rice. This is profound in rice stored at high temperature rather than at lower temperature. Aged rice at higher temperature and longer time had harder texture and much fluffier than fresh rice and also less in stickiness and adhesiveness. Aging of rice showed that viscograms for the BD of rice samples decreased over the time, and the peak seen in aged samples disappeared. 
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