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The objective of this research are to comparative thin layer dying kinetic of cooked glutinous
rice for superheated steam and hot air temperature 130,150 and170°C . In the experiments, moisture
content of cooked rice are 12,14and 16%db. And comparatives physical property of drying product
and frying products in term of bulk density, true density and expansion ratio. The experimental result
show that at temperature of 130°C, the drying rate of cooked glutinous rice using the hot air is
considerably higher than that of using the superheated steam , However, when temperature in
crease more than 150°C, the moisture reduction rate obtained from the use of both mediums is
almost same. The two term equation was suitable for predicting the drying rate of cooked glutinous
rice . The physical properties of cooked glutinous rice in term of Lightness a after dried and after
frying with hot air were higher than superheated steam. But Redness and yellowness superheated
steam were higher than hot air . The moisture content affected the bulk density and true density
after dried and fried . The moisture content increase bulk density increase from 536.57 to 568.14
kg/m3 for hot air and from 541.92 to 563.96 kg/m3 for superheated steam , respectively, with an
increase in moisture content true density decrease from 1077.84 to 1001.33 kg/m3 for hot air and
from 1186.29 to1057.98kg/m3 for superheated steam . The fried product also ,when the moisture
content increase bulk density increase from 285.77 to 307.72 kg/m3 for hot air and from 273.44
to 308.35 kg/m3 for superheated steam , respectively, with an increase in moisture content true
density decrease from 371.66 to 309.12 kg/m3 for hot air and from 409.69 to 375.90 kg/m3 for

superheated steam . The expansion ratio after with out significant difference ( P= 0.05)
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