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Abstract TE 145515

This research is the feasible study for the combination process of steaming and drying for parboiling
aromatic rice using superheated steam fluidized bed drying. The effects of soaking times and drying
times on the head rice yield, color, white belly, cooking quality , pasting viscosity of rice flour and
gelatinization are considered. In the experiments, paddy with mmitial moisture content of 15.7% d.b.
was soaked by hot water at temperature of 80°C for 0.5 — 3 hours. Next, paddy was dried at 150°C
for 0.5 — 7 minutes, superheated steam velocity of 3.0 m/s and bed height of 10 cm. Experimental
results foud the soaking time of 3 hour and drying time of 2 minutes provide considerable increase
in head rice yields which lines in the rang of 67.9%. Moreover, whiteness are the good criteria;
however, it will be reduced with increase in soaking and drying time. White belly of all condition

are increased more than rice refference.

In the texture test, the cooked rice is moderately hardened and flaked with increase in drying time.
Besides, the peak and the final viscosity are reduced, but the pasting temperature will be increased.
For the gelatinization analysis by DSC, paddy with soaking time of 3 hours and drying 2 minutes
appears to have the gelatinization more than paddy of soaking time of 2 hours and drying 2 minutes

(Degree of gelatinization of 88.5 and 78% for soaking time of 3 and 2 hours respectively).





