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The effects of rice hulling ratio to the cooked brown rice expansion
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Abstract
The objective of this study was to study on the effects of the rice hulling ratios on the cooked brown rice

expansion. The Pathum Thani 1 rice used as the raw material in this experiment was stored under the condition of
49-62%RH and 25-27°C. The results showed that an increase of the hulling ratios decreased the broken rice
kernel during storage and tended to decrease the expansion rate of the cooked brown rice. Regarding to
determination of the expansion of the single rice kernel during cooking, the cooked brown rice increasingly
expanded in length, but the expansion rate in width was decreased in the rice stored less than 110 days, while the
expansion rate in width was increased in the rice stored over 110 days. The water absorption ratio was decreased
when the hulling ratios increased, Furthermore a reduction rate of the water absorption ratio was lower than in the
rice stored in longer periods.
Keywords : paddy hulling, hulling ratio, cooking quality
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Figure 1 The effect of hulling ratio on the percentage Figure 2 The effect of hulling ratio (a) on the expansion

(a) of hulled paddy and (b) of broken kernel rate of cooked brown rice and (b) on the
under the storage durations. water absorption ratio under the storage
durations.
. 064 ©60 X90 0110 O 130 A 150 + 180
o o
£ 2
- 2
(a) ©<€° y = 1.264x2 - 0.443x +0.189
S o
n O
g9
8 3
X O
i8]
1
0.6
5 8
£<
_'C§> g 180 days: y =-0.0181x + 0.4281
o
(b) E o 110 days: y =-0.2492x + 0.4866
S 4
2 2 60 days: y =-0.6461x + 0.4974
23
n o
0.0 T T )
0.0 0.2 0.4 0.6

Hulling Ratio (G/W)

Figure 3 The effect of hulling ratio on the expansion rate (a) in length of cooked brown rice and (b) in width of

cooked brown rice under the storage durations.
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