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Effect of parboiling on physical and mechanical properties of paddy
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Abstract:

Parboiling is a hydrothermal process which is done on the fresh rice paddy. It is consist of three steps soaking,
steaming, and drying. The most important aim of fresh rice paddy parboiling is achieving more head rice yield
and reduction of breaking percentage of fresh rice paddy. In this study parboiling has being done in three
different levels of temperature (60, 65 and 70 degrees of centigrade) and three different levels of time (2, 3 and
4 hours), respectively. The result of study shows that parboiling causes increasing head rice yield, breaking force,
longness and decreasing rice paddy cracking in native Tarom variety. The highest head rice yield, breaking force
and longness and the lowest rice paddy cracking are achieved in 702C and 2 hours of soaking treatment.

Keywords: Parboiling, head rice yield, breaking force, longness, cracking
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