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Parboiled rice is a product processed from paddy using hydrothermal process. Conventional
parboiled rice process takes long time. Application of superheated-steam is one of the effective
methods used to reduce processing time. However, factors influencing final product quality needs to
be studied. Thus, this research aims to study the effect of soaking time and temperature on the
drying kinetics and quality of parboiled rice using superheated-steam fluidization technique. To
determine effect on water uptake “Supanburil” was soaked for 0-8 hours at temperatures at 70, 80
and 90°C. Before drying, paddy was soaked for 3, 5 and 7 hours at temperatures of 80-90°C. The
moisture content of paddy after soaking was 35-45% d.b. After drying, the moisture content of
paddy was reduced to 16-25% d.b. Bed height of 10 cm, superheated-steam temperature of ISOOC,

steam pressure of 106 kPa. and steam velocity of 3.8 m/s were used in the drying process.

The experimental results indicated that increasing soaking time and temperature resulted in increase
water uptake which is consequentially to obtain high head rice yield, whilst rice whiteness and
white belly decreased. The changes of soaked rice qualities after drying such as head rice yield,
cooking time, hardness, and degree of gelatinization were increased, whilst whiteness, white belly,

water uptake, solid loss, elongation, digestibility and stickiness were decreased. Soaking for 3 hours
at high temperature at 90°C provided to high head rice yield and disappeared white is belly which

accepted by commercial standard values.





