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The process of reducing moisture contents of paddy using sun drying and then storing it
in silo to obtain the aging of rice, takes for a long time. The objective of this study is to
accelerate aging of “Suphanburi 1” paddy using thermal process and, at the same time,
to reduce the moisture content. The quality attributes of paddy obtained from the
process were compared to those obtained from the natural storage for 6 months. In the
thermal process, paddy was dried at high-temperature fluidized-bed drying, followed
with tempering and ventilation in the last stage. Paddy at initial moisture contents of 22
and 25% w.b. were dried at the temperatures of 130 and 150°C and then tempered for
30, 60, 90 and 120 min and ventilated for 30 min. In addition to the above objective, the
effect of drying condition on head rice yield of “Khao Dok Mali 105” paddy was
studied under the same operating parameter as the accelerating rice aging case.

The experimental results indicated that drying paddy at high initial moisture content and
high temperature including longer tempering time resulted in the quality feature of rice
was very similar to that of aged rice. The quality parameters i.e. head rice yield, water
uptake, elongation ratio, hardness and setback were increased after processing but the
whiteness, solid loss and stickiness were decreased. However, the peak viscosities of
rice flour obtained from the thermal process and the storage were changed in an
opposite way where the peak viscosity was decreased after processing but it was
increased after storage. It is recommended that the temperature of 150°C, initial
moisture content of paddy 25% w.b. and tempering time for at least 90 min were an
appropriate condition for accelerating rice aging.

In case of head rice yield investigation, high head rice can be obtained when paddy was
dried from initial moisture content of 22 to 20.5% w.b. and from 25 to 21.5% w.b., after
which it was tempered for 30 min.





