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KRITTANAI KAEWYOT : EFFECT OF DRYING ON GERMINATED PADDY AND
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Germinated brown rice and parboiled rice are nutrition-added products. Therefore,
the purpose of this work was to investigate the effect of drying on physical quality, cooking
quality and chemical quality of germinated brown rice and parboiled rice using fluidization
technique. The germinated brown rice (Phitsanulok 2) and the parboiled rice (Khao Dawk Mali
105) were dried with the hot-air temperature of 110-150°C to the moisture content
approximately of 19-21% db. The germinated brown rice results showed that head rice yield
and cooking time increased with higher drying temperature, while solid loss, volume
expansion and percent of fissure decreased. The total phenolic content, %inhibition DPPH’,
FRAP value, GABA contents and y-oryzanol contents have not change when though the
different drying temperatures. In addition, the parboiled rice results showed that drying
temperature at 150°C for head rice yield were the highest. Water uptake, solid loss, volume
expansion and percent of fissure decreased compared with the reference. Chemical quality
analysis showed that total phenolic content, %inhibition DPPH’, FRAP value and y-oryzanol
contents decreased when through soaking and drying processed. Shows that the temperature
of soaking and drying temperature affects the decomposition of various substances.
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