ﬂguﬁuﬁ WIAUNST - ANTANI AT LAZANENTNT 8991 EITUATHATAINITLETH

1
] p 74

laleduniisianninwdnayegniia. (Chemical and Physical Properties of Milled

White Rice and Effect of lodine Fortification on Quality of Quick-Cooking Rice)
i o A 13 Q( o

8. NN : 9¢1.A5.0950UN FNEINTY, 8. MIBNe9N : WA.ATANART [IUTTRIUA,

117 wvin. ISBN 974-17-5007-2.

v
= o <l

Y a = [y o al '

middeiiAntiaduduanTiviaaiuasnenwu sz saesinaasiinase

o @ e Py Y Y, % o Py
ArunmitayagnisaAdidumeunisndssznoudaanisutiie nslinonueulaanissis

o ¥ v | a o alal [y =
warmdiuiadng muisAnsmatasninauleledunisienniniwuesdogniia Tny
Wravugn.an. 1 fatludnaidelinn wandu (AANENLHAR 4.96 HadlAsT UFuan
et laa¥enas 17.12) uasufieaimge udnaduing wienna (AINENWAR 6.54
o o o ¥ ’0’ n‘ -
fedwms UTnmedtlaa¥enas 26.36) nsuddnaluiifgamgi 30 evmmaidaa u
1981 15 WAt Eaadaudrasioinuiu 1: 8) Balidaiugn.an .1 uazRufiaeimgall
ANNTLERLIAT 28.80 UAT 25.51 ANATAL  dnavisassiugiiiaunsuddieianinay
faulpneninandulaindien 100 aernadaa @namdaudosiatintiu 1: 6) Whian 8w
udarhwvinuiadananFeungamail 100 asAmadaa auindanuiuiindnfeuss 14
v < o & 4: ar al g “ - o 1 e Y
framagnifrnasiugn an1 wasieaings fAniaiaead unfuviniufauas 94.96
LAz 93.95 Aug L Wathdnavagniiaraniugn.an wesidavingeluiupluiiaen
100 avAmadea e 5 uas 7 wii mus1iu wudiazuuMNMAREUNINTZAm
AuTannsuenflNgIngn

naulaleauluinaagniininluiusaunisuddnalaedd infusion technique W
dimmegnifraniugn.ang ussiufBavingefitiuiadlalasueglutas 90.15 - 92.51
Lax 91.35 - 93.10 ulasniusiednavagniia 100 niu wninuie muansu urnsidhon
gnidaihiigiulalaauii FunleTefueg Wuga 5.37 and 6.87 Wnlamiusadnayegniis

ar g o v a’l’ ) a [y o g as
100 N3 Wwminudie wenandAtmsfiaiasdluedi dadountsgariingy iunmsuas
-3 % & all oy 1o <} :’z a o z ar 1

ansenaminasitapgnisfidiuuaz iyl Tofurewioiugn.an.1 uazidaaingal

wnsineietinaiadAyneatia

. “
neen walulaginieenms ansilatatidm ﬁ”’r’“’f”‘mm‘/’/ﬂiﬁ
a111 wmalulatiniea1msg aneifleteananseine ONM . ;b

'

o

Yn1s@ni 2546 anudlaTan1atLINEIau




163388

## 4372331023 : MAJOR FOOD TECHNOLOGY

KEY WORD : QUICK-COOKING RICE / IODINE / FORTIFICATION
PATTAMANAN PONGNOPARAT : CHEMICAL AND PHYSICAL PROPERTIES OF
MILLED WHITE RICE AND EFFECT OF IODINE FORTIFICATION ON QUALITY
OF QUICK-COOKING RICE. THESIS ADVISOR : ASSOC. PROF. VANNA
TULYATHAN, THESIS COADVISOR : ASST. PROF. SAKDA
JONGKAEWWATTANA, 117 pp. ISBN 974-17-5007-2

The chemical and physical properties of milled white rice and effect of iodine
fortification on quick-cooking rice qualities were investigated. Two rice varieties: short
grain, (japonica DOA 1 4.96 mm length and 17.12% amylose content) and long grain
(indica, Chiang Pattaloong, CH-P 6.54 mm and 26.36% amylose content) were used.
The process for the quick-cooking rice (QCR) consisted of three main steps: soaking,
cooking and drying. Moisture content of DOA 1 and CH-P rice soaked in water (1 : 8) at
30°C for 15 min were 28.89% and 25.51%, respectively. The soaked rice, then, was
cooked in water (1 : 6) at 100°C for 8 min and air-dried to a final moisture content below
14%. High degree of gelatinization of the quick-cooking rice was observed for both
varieties (94.96% for DOA 1 and 93.95% for CH-P QCR). The rehydrated DOA 1 and
CH-P QCR samples prepared by boiling the QCR in water at 100°C for 5 and 7 min,
respectively, obtained the highest sensory scores of overall quality.

The fortification of iodine in QCR by infusion technique provided 90.15 - 92.51
ug iodine/ 100 g rice for DOA 1 and 91.35 — 93.10 pg iodine/ 100 g rice for CH-P.
DOA 1 and CH-P QCR sample without iodine fortification contained 5.37 and 6.87 ug
iodine/ 100 g rice. In addition, degree of gelatinization, rehydration ratio, bulk volume
and length of rice kemmel of enriched and non-enriched QCR were not significantly

different for both varieties.
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