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ABSTRACT

173370

An optimum processing condition for brown parboiled rice preparation was
studied by using three different brown rice varieties of (1) KDML 105, (2) Chai Nat and
(3) Supanburi 1. Raw brown rice was put into water whose temperature was at about
70°C and 80 °C in an initial soaking step. After that, the soaking water was heated up by
means of saturated steam at 105 °C for 10 minutes, 15 minutes and 20 minutes. Further,
reducing moisture level o f the processed brown rice was carried out by shade-drying
method. The temperature employed during shade drying period was constantly
controlled to be between 25-30°C. By shade-drying process, moisture content of the
processed brown rice was finally brought down to be at about 12-13% .

Determination in physical properties with regards to % yield rice recovery,
kernel whiteness and yellowness, absorption capacity, hardness of cooked rice and
cooking time was studied. Furthermore, chemical properties in quantitative nutrition
analysis of both Vitamin B2 and Vitamin E were determined in comparison to current
parboiled rice broadly available in the market.

It was found that the o ptimum c ondition to p repare brown p arboiled rice w as
different depending upon rice varieties. For KDML 105, it was studied that raw KDML
105 should be put into soaking water constantly heated at 70 °C for 2 hours. After that,
the 70°C soaking water was later heated up by saturated steam at 105 °C for 10-20
minutes. Followed by shade drying process, the moisture content of KDML 105 brown
parboiled rice decreased to be at 12-13% in the final end. . Different parboiling process
was observed for brown Chai Nat as it required to be soaked in soaking water with 80 °C
for 4 hours. Further, heating the soaking water for 20 minutes was done by 105 °C
saturated steam and shade-dry was proceeded in the final step. Lastly for brown
parboiled rice preparation o f S upanburi 1, soaking w ater with 70 °C for 4 hours w as
conducted. The soaking water was further heated up by 105 °C saturated steam for 15-
20 minutes and then was followed by shade-drying in the end.

Regarding the nutrition analysis of Vitamin content, it could not be tested for all
three brown rice varieties of KDML 105, Chai Nat and Supanburi 1, including parboiled
rice sampled from current market. However, Vitamin B2 was quantitatively analyzed for
brown parboiled rice tested. It was reported that Vitamin B2 of parboiled rice prepared
from brown rice significantly decreased greater than using paddy when compared at an
equivalent amount of 100 grams parboiled rice.



