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ABSTRACT TE1392 04

The quality improvement of quick-cooking rice by freezing and microwave technique
was study for Khoa-dog-mali 105 rice (low amylose content, 15.75%) and Khoa-ta-hang rice
(high amylose content, 33.59%), its comprise three steps. The first step, the rice was gelatinized
by cooking in steam tunnel at 100 °C for 30 minutes for Khoa-dog-mali 105 and 105 °C for 30
minutes for Khoa-ta-hang. The second step, the cooked rice was frozen for 6 hours after that the
frozen rice was increased gelatinization and decreased moisture content by using 2450 MHz
microwave in microwave tunnel for 32 minutes. And the final step, the rice was dried in hot air
oven at 90 °C for 30 minutes. Quick-cooking rice from Khoa-dog-mali 105 was 99.32 %+ 1.30%
degree of gelatinization and 8.72 Tt 0.55% moisture content. Quick-cooking rice from Khoa-ta-
hang was 94.14 +2.35% degree of gelatinization and 9.53 & 1.48% moisture content.

For the study of rehydration time of the quick-cooking rice product by microwave oven
and rehydration by boiled water, the rehydration time of quick-cooking rice product was shorter
than commercial quick-cooking rice. The rehydration time of quick-cooking rice from Khoa-dog-
mali 105 by microwave oven and rehydration by boiled water was 3 and 4 minutes, respectively
while Khoa-ta-hang rice was 5 and 8 minutes, respectively. The inspections of quick-cooking rice
products comparing with commercial quick-cooking rice for bulk density, cooking quality and
organoleptic test were done. The bulk density of quick-cooking rice from Khoa-dog-mali 105 and
Khoa-ta-hang were higher than commercial quick-cooking rice. For cooking quality of rice,
quick-cooking rice from Khoa-dog-mali 105 was high volume expansion and water uptake while
commercial quick-cooking rice was high total soluble solid. Organoleprtic test by the untraining
panelist accepted quick-cooking rice from Khoa-dog-mali 105 more than commercial quick-

cooking rice and quick-cooking rice from Khoa-ta-hang.





