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Study on the Optimum Accelerated Aging of
Hom Mali Paddy Rice Using Hot Air Oven

Areerat Imsil'?* and Kittisak Wasantiwong'?

Abstract

The purpose of this study was to determine
the optimization of accelerated aging treatment of
Hom Mali paddy rice by hot air oven drying: initial
moisture content of paddy rice, temperature of drying
air and drying time duration. The maximization of
milling quality was a major concerned to determine
the optimization of accelerated aging treatment of
Hom Mali paddy rice. The results showed that the
best performance was obtained for accelerated aging
treatment when initial moisture content of paddy rice,
temperature drying air and drying time duration were
21-25%, 90°C, and 3 hours, respectively. Total rice
yield, head rice yield, whiteness and transparency value
were 60.30+0.28, 41.24+0.92, 33.36+1.47, and 3.41+
0.15%, respectively. The Pearson correlation analysis
among these variables showed that the initial moisture
content of paddy rice exhibited positive correlation
coefficient (p<0.01) with the total rice yield and head
rice (=0.725** and 0.743** with p<0.01) but it were
not correlated with whiteness and transparency value
of milled rice. On the other hand, temperature drying
air showed negative correlation coefficient with the
total rice yield, head rice yield, whiteness and
transparency value of milled rice (r=-0.465%%*,
-0.415%%*,-0.349** and -0.21 1 **, respectively). Similar

1

results to drying time duration, it showed negative
correlation coefficient (p<0.01) with the total rice
yield, head rice yield, and whiteness value (r=-0.401**,
-0.398** and -0.656**, respectively) but it were
not correlated with transparency value of milled
rice. Comparison for rice quality, the total rice yield,
head rice yield, water uptake, and width to length
ratio and hardness of cooked rice of Hom Mali rice’s
accelerated aging treatment were significantly higher
than natural aged rice for 6 months, freshly harvested
for 3 months and not more than 1 month, respectively
(p<0.05). On the other hand, whiteness value, transparency
value, breakdown viscosity, solid loss, and stickiness
of cooked rice was the lowest. However, the apparent
amylose content of Hom Mali rice’s accelerated aging
treatment were significantly indifferent from other
Hom Mali rices stored for 6, 3 months and not more
than 1 month, respectively (p>0.05). Furthermore, the
results also found that the sensory evaluation revealed
that the consumer acceptability in overall preference
was significantly indifferent between Hom Mali rice’s
accelerated aging treatment and natural aged rice for
6 months (p>0.05).

Keywords: Aged Rice, Freshly Rice, Accelerated
Aging of Rice, Hom Mali Rice
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7 52.39 +£0.39 33.35+0.02 28.80 +0.30 2.54+0.02

9 50.67 £0.22 32.77 £0.45 27.53 £0.65 2.56+0.05
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