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Effect of Heat Treatment on the Oxidation of Brown Rice (Khao Hom Mali 105)

Sirima Wanitchung“=

Abstract

The effects of heat treatments (dry-heated by hot air at 60, 70 and 80°C for 30, 60 and 90 min and moist-
heated at atmospheric pressure for 5, 10 and 15 min) on the oxidation of brown rice, Khao Hom Mali 105, were
investigated into specific lipoxygenase (LOX) activity, TBARs, n-hexanal, total fat, moisture content, color, grain
hardness and texture of cooked rice (hardness and adhesiveness). On the conditions of study, it showed moist-heated
method inactivated LOX more effective than dry-heated method (pS0.0S). However, the result showed no difference
in TBARs, n-hexanal and total fat (p=>0.05). Compared to moist-heated grains, dry-heated grains had a lower value in
moisture content, whiteness, redness, yellowness and total color difference but a higher value in grain hardness. Dry-
heated method caused a significantly higher in hardness of cooked brown rice, but not adhesiveness. All of samples
were vacuum packed in nylon bag and stored in ambient condition (26 °C) for 5 months. During storage, the specific
LOX activity and total fat were constant, while moisture content tended to decrease. However, TBARs and n-hexanal

in all samples were gradually increased during storage, especially at the fifth month storage.
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