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Abstract

Physicochemical properties of instant rice prepared by hot-air drying, alcohol dehydration and free
ze-hot air drying were studied.

Freeze-hot air drying rice showed the fastest rehydration rate as well as the most desirable textu-
ral characteristics. Sensory evaluation suggested that the freeze-hot air drying rice also had more de-

sirable taste, flavor and texture. However calor was more desirable in alcohol dehydrated rice.
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Flg. 1. Typical texture profile curve on the coked

rice grains.

Hardness: H, Elasticity: E

Adhesiveness: A, area

Cohesiveness: A, area/A, area
Gumminess : Hardness X Cohesiveness X 100
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Fig. 2. Water absorption during steeping of the instant rices prepared by hot air treatment,
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Fig. 3. Water absorption during steeping of the instant rices prepared by alcohol dehvdration.
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Fig. 4. Water absorption of the instant rices during steeping
Table 2. Textural parameters of the cooked rices with instant rice varieites and milled raw rice
Instani rice varieties  Hot air dry rice Freeze Hot air Alcohol dehydration Milled
Cooking condition \ 9%T) dry rice {907T) rice (70%) raw rice
* % * %
Texture Pafameters\zo"c (307}) 100C (10%) 20T (30%) 100€ (10%) 20T (30%) . 100T (107) 100*0 (3077)
Hardness (kg) 1.95 1.65 173 1.56 1.98 1.67 1.59
Elasticity (mm) 12.2 18.1 12.4 18.3 12.6 17.1 18.4
Adhesiveness {em?) 0.17 0.21 0.18 0.22 0.15 0.20 0.24
Cohesiveness 0.42 0.44 0.43 0.45 0.41 0.44 0.46
Gumminess 82 73 74 70 83 74 73
% 20T (3077) : Water temperature during cooking for 30 minutes.

* % 100T (10%7)
* % * 100C (30%)
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: Water temperature during cooking for 10 minutes,

: Water temperature during cooking for 30 minutes.
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Table 3. Chemical compositions of instant rice varieties and milled raw rice
instant rice varieties Moisture Crude Crude Total Crude Ash
protein fat sugar fiber
and milled raw rice (%) (%) (%) (%) (%) (%)
Hot air dry rice
90T ) 14.0 7.48 1.15 75.38 0.37 0.59
oty dry rice 13.89 7.37 112 75.76 0.3 0.61
Freeze — Hot air dry
. rice (90T) 13.93 7.50 1.16 75.69 0.38 0. 60
Alcohol dehydration
rice (70%) 14. 02 7.57 1.19 75.64 0.39 0.58
Milled raw rice 13.95 7.82 1.20 75.75 0. 40 0.55

Table 4. Panel test of the cooked rices with instant rice varieties and milled raw rices

i t ri ieti Cooki
1nstan. ree van? 168 _OO e Taste Flavor Color Texture Mean Index
and milled raw rice time
. . 20T (30%7) 4.6 5.2 6.7 4.3 5.2 71
Hot air dry rice
100 (10%) 6.8 6.5 6.8 6.9 6.8 93
Freeze— 20T (304)) 5.1 5.7 6.9 4.5 5.6 76
hot air dry rice 100 (1043) 7.0 7.2 7.0 7.2 7.1 97
Aleohol 20°C (30%7) 4.8 5.6 7.0 4.1 5.4 73
dehydration rice 100 (10%7) 6.9 6.7 7.1 7.0 6.9 M
Milled o
el 100C (30%7) 7.1 7.5 7.2 7.4 7.3 100
raw rice
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