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Accelerate Aging of Paddy Rice cv. Pathum Thani 1 by Radio Frequency

Palakon Sumreerath’

Abstract

During this study, the aging of paddy rice cv. Pathum Thani 1 was accelerated by the use of radio frequency at
27.12 MHz. The effects of this process on milling quality, cooking quality, and amylose content of rice cv. Pathum
Thani 1 were studied. The paddy rice was heated with RF at 70, 85 and 100°C for durations of 5, 10 and 15 minutes
and in a hot air oven at 70°C for the duration of 10 minutes. Thereafter, the rice was evaluated for the following
qualities; percentages of brown rice and head rice yield, the color of milled rice (L* and b*), moisture content,
elongation ratio of kernel rice, gel consistency, texture of cooked rice, viscosity and amylase content. It was found that
the percentages of head rice were increased when the paddy rice was treated with RF at 85°C for 5 minutes while the
color of the milled rice was similar to that which was freshly harvested. For the cooking quality examination, it was
found that the elongation ratio of kernel rice was increased whereas the gel consistency of flour decreased. The
changes in these cooking rice qualities were associated with the texture of cooked rice in that it was increased in
hardness, cohesiveness, springiness, chewiness but decreased in adhesiveness. While the changes in viscosity of
cooked rice were found that the rice’s peak viscosity, setback value, final viscosity and pasting temperature value were
increased in contrast, its breakdown value was decreased. In addition, the changes of rice qualities were similar to the 6
months aged rice. Therefore, accelerating the aging process of paddy rice by radio frequency, when treating rice under

the optimal conditions of 85°C for 5 minutes, can increase rice’s milling quality and cooking quality.
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