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Abstract - 214188

The previous research work demonstrated that the drying of jasmine rice (KDML 105),
with low amylose content, by fluidized bed technique could not improve the head rice
quality as compared to that of rice with high amylose content. Therefore this work
studied a possible way of fluidized bed drying including tempering step between drying
stage in order to improve the head rice yield of KDML 105. The rice at initial moisture
content of 28.2% and 33.3% d.b. was dried to certain moisture content of 24% d.b.
using a range of temperatures between 70 and 150°C, tempered for 30, 60 and 90
minutes and ventilated for 30 minutes. By this approach, the moisture content of rice
was approximately 16% d.b. The quality of paddy in terms of head rice yield and
whiteness was considered. The pasting properties of flour obtained from the drying
were examined in order to see the change of starch property at the operating condition.
The experimental results showed that the rice at the initial moisture content below
33.3% d.b. should not be dried at temperature above 90°C although the tempering time
was extended to 90 minutes. Otherwise, the head rice yield dropped significantly. At the
initial moisture content of 33.3% d.b., however, high-temperature drying (>100°C ) can
improve the head rice quality, with a larger amount of full milled rice than that of
reference rice which was obtained by shade drying. Though the head rice quality
improved, the colour of milled rice became darker due to browning reactions, but it is
still acceptable. ngh-temperature drying, in particular at 150°C, caused the change of
pasting properties of rice flour. The peak viscosity decreased, representing the
disruption of starch granules, and the setback viscosity increased, implying the firmer
texture of cook rice obtained from the sample that was dried at high temperature.





