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Cherdsak Kongkwan 2555: The Comparative Study Germinated Brown Rice Drying
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125 pages.

This research work is a comparative study of germinated brown rice (GBR) drying using
superheated steam (SH) and hot air (HA) as drying media. Prior to drying, Khao Dawk Mali 105
paddy was cleaned, dehulled and soaked at 35-40°C for 8 h and then germinated at ambient
temperature for 24-27 h. The drying conditions were set at temperatures of 120, 140 and 160°C,
and drying medium velocities of 1.0, 1.5 and 2.0 m/s. GBR with the initial moisture content of
45-51% (d.b.) was dried down to the final moisture content of 13-14% (d.b.). The experimental
results showed that HA drying provided higher moisture reduction rate than SH drying. Increases
in drying temperature and medium velocity led to higher drying rates. Consideration of GBR
qualities indicated that GBR prepared by SH drying had lower lightness and higher redness
values than those prepared by HA drying. However, the yellowness values of the GBR prepared
by both methods were comparable. In addition, the SH drying provided GBR with lower
percentages of cracking, elongation, and solid loss, and shorter cooking time compared to the HA
drying method. GABA content of the GBR obtained by the SH drying was found to be

significantly lower than that obtained by the HA drying method.
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