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Chemical and Physical Characters of Rice Flours in Types of Milling
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Abstract
Studied in 12 rice variety flours which 12 hours soaked in water , 4 hours with flow water washed milling
and dry milling . Both variety and type of milling were highly significant in physical and chemical properties.
Chainat 1 flour was the highest final viscosity and amylose content RD 6 flour was the highest in gel consistence.
4 hours washed with flow water and milled flour was the highest in amylose content, gel consistence, and final
viscosity. This had interaction between varieties and type of milling in chemical and physical characteristics.
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Table 1 Final viscosity of rice flour varieties in type of milling (RVU)

Type 12 hours soaked 4 hours flow water dry milling MEAN
Hawm Suphan Buri 285 337 313 312d
Suphanburi 90 216 217 187 207 f
RD 6 147 150 134 144 g
Pathum Thani 60 356 365 416 379 a
Suphanburi 60 287 347 300 311d
RD15 256 329 253 279 e
DOA1 286 341 329 319 cd
DOA 2 289 311 263 288 e
RD 23 315 389 295 333 bc
Chai Nat 1 389 431 361 394 a
Khao Dawk Mali105 272 320 252 281 e
Hawm Klong Luang 1 332 389 329 350 b
MEAN 286 b 327 a 286 b 230

CV= 6.19% milling*™ LSD0.05=10 variety ** .8D0.05 = 17 millingX variety** LSD0.05 = 30



Table 2 Amylose content of rice flour varieties in type of milling (%)

Type 12 hours soaked 4 hours flow water dry milling MEAN
Hawm Suphan Buri 18.80 19.63 17.25 18.56 g
Suphanburi 90 28.75 27.73 27.23 27.90c
RD 6 4.85 4.74 4.43 4.67 j
Pathum Thani 60 29.07 28.91 27.18 28.39b
Suphanburi 60 25.10 26.19 23.69 24.99d
RD15 17.98 18.23 15.98 17.41h
DOA1 18.83 18.51 17.3 18.2¢g
DOA 2 17.89 17.74 16.07 17.23h
RD 23 24.05 24.31 23.48 23.95e
Chai Nat 1 29.61 29.12 28.54 29.09 a
Khao Dawk Mali105 15.32 16.28 14.13 15.25i
Hawm Klong Luang 1 20.89 23.90 20.14 21.64f
MEAN 20.93 b 2123 a 19.6¢ 20.61

CV= 1.99 % milling®™ LSD0.05=0.03 variety **LSD0.05 = 0.38 milling X variety** LSD0.05 =0 17

Table 3 Gel consistence of rice flour varieties in type of milling (mm.)

Type 12 hours soaked 4 hours flow water dry milling MEAN
Hawm Suphan Buri 46.67 68.33 48.33 54.44 d
Suphanburi 90 30.00 30.00 33.33 31.11 ef
RD 6 90.00 88.33 98.00 92.11a
Pathum Thani 60 30.00 30.00 30.00 30.00 f
Suphanburi 60 30.00 39.00 30.67 33.22 ef
RD15 53.33 65.67 38.33 52.44 d
DOA1 30.00 42.33 35.00 35.78 ef
DOA 2 48.00 33.33 30.00 3711e
RD 23 52.00 84.33 55.00 63.78 c
Chai Nat 1 76.00 98.00 70.00 81.33b
Khao Dawk Mali105 62.67 64.00 39.33 55.33 d
Hawm Klong Luang 1 34.00 31.67 40.00 35.22 ef
MEAN 48.56 b 56.25 a 45.67 b 50.16

CV= 13.05 % milling* LSDO0.05=5.24 variety ** LSD0.05 = 6.14 millingX variety** LSD0.05 = 10.64
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