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140-160 °C
Transition temperature (°C) AH DG
Processing condition
- V)
onset peak conclude

Reference white waxy rice

619+0.1"° 694+04" 783104 92%0.1° 0
(no soaked), M, = 12.2% (d.b.)

Soaked white waxy rice,

69.6+0.0° 769+0.1° 832+0.1° 7.0%0.1° 23.1
M, =51.6% (d.b.)

140°C ¢ | 700+02° 77.1+£02° 833+03° 45+04° 514
150 °C 70.1+£02° 77.2+0.1° 83.4+02° 40+02° 564
160 °C 703+0.8° 77.2+02° 834+04° 32+03° 65.1

DG = Degree of gelatinization (%)

Different superscripts in the same column mean that the values are significantly different (p<0.05)
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Processing condition Degree of crystallinity (%)
Reference white waxy rice, M, = 12.2% (d.b.) 20.0+0.1°
Soaked white waxy rice, M, = 51.6% (d.b.) 18.3+0.2"
140 °C ' 158+0.1°
150 °C 15.0 £ 0.4
160 °C 145+0.2°

Different superscripts in the same column mean that the values are significantly different (»p<0.05)
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QUMY 140-160 °C

Drying temperature Headrice yield Rice branremove  Discolor kernel
(°0) (%) (%) (%)
Reference white waxy rice 44.8+0.6 12.0 0

(no soaked), M, = 12.2% (d.b.)
Soaked white waxy rice, 61.7+1.2° 8.4 0
M,_=51.6% (d.b.)

140 °C 58.7+0.3° 8.2 9.0
(9

150 °C > 584+ 0.0 8.9 9.5

160 °C 572407 9.2 11.5
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L) Y

Processing condition L-value a-value b-value

Reference white waxy rice, M, = 12.2% (d.b.) 83.6%£06  0.1%0.1° 13.5+0.2°
Soaked white waxy rice, M, =51.6% (db)  772+0.7 14100 18.0%0.1°

140 °C 67.6+1.1° 3.240.3° 20.7£0.3°
50 %¢ 66.4 +0.3° 3.0+0.1° 20.8 £ 0.3°
160 °C 66.4 +£0.3° 2.5+0.2° 20.2+0.3°

Different superscripts in the same column mean that the values are significantly different (p<0.05)
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Reference white waxy rice, M, = 12.2% (d.b.) 70.2 0.83 1255+2.8 108.6*1.6°

Soaked white waxy rice, M, = 51.6% (d.b.) 54.1 0.61 96.7+1.0 928%0.6°
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Different superscripts in the same column mean that the values are significantly different (p<0.05)
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Different superscripts in each column mean that the values are significantly different (p<0.05)
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