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Abstract
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In this study, the effects of temperature and storage time on physical, chemical and physicochemical
properties of milled rice cv.Khaw Dawk Mali 1C5 were investigated. Rough rice was stored i 70 Um
polyethylene plastic bags at 25 °C and 37°C for 7 months. Results showed that total carbohydrate, total
amylose and total amylopectin contents of milled rice were not statistically different on both storage
conditions. Reducing sugar and glucose contents were increased during the first 1-3 months of storage
at 27°C and then slowly decline. Duration time was not statistically different at both storage conditions.
Resistant starch contents of milled rice stored at 37°C were statistically higher than these of milled rice
stored at 25°C. For the changes of thermal properties, the results showed that onset temperatures (T),
peak temperatures (T,), conclusion temperatures (T,) and enthalpies of gelatinization (AH‘d) of milled

rice stored at both conditions were not different.





