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Effects of Germination and Steaming Time on Qualities of Dark Parboiled Rice Dried
by Fluidized Bed Drying Technology
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Abstract

The steaming and drying time of dark parboiled rice (DPR) are longer than that of light parboiled rice.
These cause the increase in the production cost of DPR as compared to the light parboiled rice. The germination
process would decrease the steaming and drying time. The objective of this work was to investigate the effect of
germination and the steaming time on the qualities of DPR. The experiment results showed that the germination
provided higher reducing sugar content and head rice yield as compared to the reference dark parboiled rice
(RDPR). It also significantly decreased the hardness and whiteness value of the parboiled rice. Moreover, the
germination could reduce the steaming time for producing the DPR. The longer steaming time caused the
decrease of reducing sugar content and whiteness value whilst it caused the increase of head rice yield and
hardness. The 60% germination and steaming time of 10 minutes were suitable conditions for producing dark
parboiled brown rice using the germination process.
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Figure 2 The reducing sugar contents of the dark parboiled rice at different conditions
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