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##4872584923 :MAJOR FOOD TECHNOLOGY

KEY WORD: FLUIDIZATION / SUPERHEATED STEAM / RICE FLLOUR //
NUTTHASOPIN THONGPRAPAI : PHYSICOCHEMICAL PROPERTIES OF RICE FLOUR FROM
PADDY DRIED BY DIFFERENT DRYING METHODS AND TS USE IN FOOD PRODUCTS
THESIS PRINCIPAL ADVISOR: CHALEEDA BOROMPICHAICHARTKUL, Ph.D., THESIS

COADVISOR : LAMUL WISET, PH.B/ 10g pp.

Drying is a process to reduce moisture content of wet paddy for safe storage. The drying
method also reduces the deterioration of paddy and helps with the grain milling process. Paddy dried
with different drying methods exhibits different physicochemical properties of rice flour, especially
with high-temperature drying method. The objective of this research is to study physicochemical
properties of rice flour from paddy dried using different drying methods; sun drying, fluidization with
hot air at 150°C followed by tempering (FADT), and fluidization with superheated steam at 170°C
(FSSD). Rice flour was processed to be instant rice porridge and rice cracker. Their physical
properties and also the acceptance of consumers towards the processed products was investigated.
The results showed that using FSSD gave the highest head rice vield (0<<0.05). The analysis of
physicochemical properties of rice flour produced by FSSD drying paddy showed that flour from
FSSD had the lowest peak viscosity, break down, final viscosity, set back of fiour, endothermic
enthalpy (AH), and white index significantly (p=<0.05), but it had the highest pasting temperature
(p<<0.05). FADT drying paddy had the highest swelling behavior significantly (p<0.05). Although,
drying methods affect rice flour physicochemical properties, the physicochemical properties of head
rice and broken rice were not significantly different (p>0.05). When broken rice was processed to be
instant rice porridge and rice cracker, it was found that broken rice from paddy dried by FSSD
showed the fastest pre-gelatinization time (45 minutes). Viscosity of rice porridge was measured by
using hot water and Instant rice porridge powder at the ratio of 10:1 and left for 5 minutes: it was
found that the instant rice porridge produced by FSSD had the highest viscosity (p<0.05). Rice
cracker produced from sun drying paddy had the highest puncture force significantly (0=<0.05). In
addition, the sensory testing of rice porridge produced from paddy dried by different drying methods
was performed by 50 persons, the result showed that it was not significantly different (p>0.05). The
rice cracker produced by FSSD rice flour had the most favored score (p<0.05). This research
conciuded that drying method affects physicochemical properties of rice flour. However, using the
same drying method showed no difference between physicochemical properties of head rice and
broken rice. The panelists accepted in the instant rice porridge and rice cracker which produced by
three different drying methods. Rice cracker which was produced by rice flour from paddy dried by
FSSD was most accepted by the panelists.





