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Abstract

Project Code: MRG5280107

Project Title : INFLUENCE OF MILLING STAGES ON THE HEAD RICE YIELD
PERCENTAGE AND RANCIDITY OF MILLED RICE

Investigator : Mr. Songchai Wiriyaumpaiwong, Mahasarkham University

E-mail Address : wsongchai@yahoo.com

Project Period : 2 Years

Abstract: The purpose of this research is to study the effects of dehusking time, milling
time and storage time of milled rice after keeping 10 months period on color of rice,
rancidity and cooking qualities. Three non-glutinous rice varieties, namely, Khaodokmali
105 (KDML-105), Chainat 1 (CN-1) and Khoko 15 (RD-15) harvested in Northeast of
Thailand are investigated.

The finding of research on head rice, whiteness and breakage percentage of 3
varieties revealed that dehusking with clearance of rubber rolls of 0.8 mm and milling at
10-15 second has got the high head rice yield and the acceptable whiteness and breakage
percentage. Compared to brown rice, milling for removing bran layer at 10 second resulted
in the obvious decrease of rancidity of milled rice during 6 months storage.

For energy consumption analysis, comparisons of brown rice, partial milled rice at
10 second milling time and completed milled rice at 25 second milling time, it showed that
energy use for cooking were 8-10 fold, 5-6 fold and 4-5 fold of energy use in overall

stages of milling for brown rice, partial milled rice and completed milled rice, respectively.
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