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This research is the feasible study for increasing head rice yield of poor quality paddy by combined
soaking and fluidized bed drying. The effects of initial moisture content of paddy before soaking,
soaking time and drying time on head rice yield, color, white belly, hardness of cooked rice,
stickiness of cooked rice, pasting viscosity of rice flour and gelatinization are considered. In the
experiments, paddy with initial moisture content of 13, 15 and 17% d.b. are soaked by hot water at
temperature of 80°C for 0.5 — 4 hour. Next, paddy is dried by fluidized bed dryer at 150°C for 2 — 4
minutes. After that, it is tempered for 30 minutes. Finally, it is ventilated by ambient air for 1 hour.
Experimental results find that soaking time of 4 hours and drying time of 3 minutes can
considerably incrcase head rice yield. Moreover, whiteness and white belly are the good criteria;

however, it will be reduced with increase in soaking and drying time.

In the texture test, the cooked rice is moderately hardened and flaked with increase in drying time.
Besides, the peak and the final viscosity are reduced, but the pasting temperature is increased. For
the gelatinization analysis by DSC, paddy with soaking time of 4 hours appears to have the degree
of gelatinization more than paddy of soaking time of 3 hours (Degree of gelatinization of 60.8 and

74.8% for soaking time of 3 and 4 hours respectively).





