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Prediction of the rice whitening machine performance: Part Il The expansion of the cooked rice
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Abstract

Generally, quality of cooked rice has been evaluated from the water absorption ratio and the kernel
expansion ratio. Apart from storage duration which directly associated with the cooked rice quality, the milling
process also affects. Therefore, the objective of this study was aimed to determine the expansion ratio of the
cooked rice as affected by the degree of polishing. Pathum Thani 1 rice was used as the raw material in this
experiment. The results showed that the increase in the polishing time increased the milling ratio exponentially. An
increase in milling ratio increased 13.4% water absorption ratio. The increase in water absorption ratio caused
1.9% increasing width of a single rice kernel, but reduced the length of the single rice kernel by 1.7% and
reduced the overall expansion ratio of cooked rice by 4.2%.
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Figure 1 The effect of polishing duration on the milling degree under the storage durations of 60 to 180 days.
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Figure 2 The effect of milling degree on the water absorption.
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Figure 3 The effect of water absorption on the kernel expansion.
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