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Abstract

Quick cooking brown rice was able to be produced by using the
processing that composed of the cleanning unit, the gelatinization unit with steam in
steam tunnel together with microwave at frequency 2450 MHz in microwave tunnel,the
inhibition of lipid hydrolysis unit with alcohol vapour, the drying unit with microwave at
frequency 2450 MHz in microwave tunnel and the packing unit. The products could
be storage at room temperature at least 6 months and could be recondition with
microwave in microwave oven or with hot water about 10 min. Regarding with the
sensory evaluations of the product, the tester liked to consume the product from
Jasmine brown rice more than Kaotahang brown rice because of its aroma,
tendermess and overall palatability characteristics. Quick cooking brown rice from
Jasmine brown rice that had the highest acceptable scores from consumers, was
produced by cleanning, gelatinization with 80% degree of gelatinization(DG), alcohol
vapourization at 80°C for 10 min, drying with microwave in microwave tunnel for 18
min, and packing. This product had about 5% moisture content and about 90% DG,
and could be reconstitutiononed to consume within 8 min by using microwave oven

or 10 min by using hot water.



