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Effect of steam curing on physicochemical properties of Fajr Rice

Asefeh latifi*, kobra tajaddoditalab and Reza Asadi

Scientific member of Rice Research Institute of Iran and mazandaran branch, Agricultural Research, Education and
Extension Organization (AREEO)

Corresponding author email: asefeh59@yahoo.com
Abstract

The physicochemical properties of rice change during storage, the process that is known as aging.
Conventional aging of rice takes a relatively long time, approximately 3-6 months. Steaming of paddy as
an accelerated aging has done in this project. Steam curing was done for the fresh paddy in two moisture
levels (25 and 19 percentage) for 5, 10, 15 and 20 min at atmospheric pressure. Quality properties of rice
compared with control sample. Steaming result showed an increase in head rice yield and decrease in
solid lose, elongation ratio and whiteness of rice, So 5 min seaming time could be done practically for
accelerated aging of any Fajr paddy with different initial moisture.

Key words: Paddy, Physicochemical properties, Steaming
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