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Abstract

Previous studies related to parboiled rice in all aspects were reviewed. It was found
that waxy rice, low amylose rice, and high amylose rice were used as raw materials of
parboiled rice production in Thailand. Factors affecting qualities of parboiled rice were
complexed, since the internal factors including rice varieties and chemical compositions of
rice and external factors such as processing conditions of parboiling and cooking methods
were both played important roles. In addition, effects of interaction between those factors
on qualities of parboiled rice were reported. The color of parboiled rice was affected by
amylose content, rice varieties, soaking, parboiling, and drying temperatures as well as their
interactions. Gelatinization temperature, hardness, and other parameters of parboiled rice
texture were affected by amylose content, fine structure of starch, lipid content, soaking
temperature, severity of parboiling process, and moisture content of parboiled rice.
Parboiling processing and rice varieties resulted in changes in nutrients, vitamins, and
phenolic compounds. However, the process conditions had stronger effects, compared to
other factors. In addition, the parboiling conditions and amylose content not only lowered
glycemic index, but also increased resistant starch in parboiled rice. The results obtained
from the research suggest the future research directions as 1) correlations of consumer
preference and acceptance and objective quality parameters of parboiled rice 2) levels of
consumer acceptance of micronutrient-fortified parboiled rice and parboiled rice high in
resistant starch 3) consumer preference and acceptance of parboiled rice based on
geographic locations 4) research training for producers in order to sort rice with different
chemical compositions prior to parboiling process to obtain high quality parboiled rice, and
5) calculations of mass balance and energy balance and the break-even point of processing

of high quality parboiled rice
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