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Abstract

178834

The objective of this study is to accelerate aging of “Thai jasmine™ paddy using thermal
process which consists of high-temperature drying with fluidized bed followed with
tempering and ventilation in the last stage. Two initial moisture contents of paddy, 21.9
and 24.9% w.b., were dried at the temperature of 130 and 150 °C tempering time
0,30,60,90 and 120 min and ventilation 30 min. The experimental results indicated that
the changes of rice properties after thermal process i.e. elongation ratto, whiteness,
volume expansion, water uptake, solids loss and pasting properties consists of peak
viscosity, final viscosity, pasting temperature and setback were similar to those of the
natural ageing of paddy which was stored 6 month at the ambient temperature by
elongation ratio, whiteness, volume expansion, water uptake, final viscosity, pasting
temperature and setback will be increased, but solids loss and peak viscosity will be
reduced, their changes were larger than natural ageing of paddy. The head rice yield
obtained from the thermal process was relatively less than the reference sample, which
was dried in the shade, although the tempering time was extended longer. On the
contrary, the head rice yield after storage was slightly higher than before storage.
Drying temperature of 150 °C, initial moisture contents of paddy 24.9% w.b. and
tempering of 120 minutes were reasonable for accelerate aging.





