MNINTITIMINITZRUNIINIT=UATATE TN 27 aUUN 4 9.0.-5.9. 2560
The Journal of KMUTNB., Vol. 27, No. 4, Oct.—Dec. 2017

‘ UNANNIY ‘

msﬂ%’uﬂym:m%mmﬂé"sﬂnﬂsﬁulaﬁwtﬁaamwmmmswﬁmﬁ'ﬂﬁa

a 6 G sk
NUWWITH Y3090
MAAITIAINTIUNBAT ADLIAINTIVAIFAT MUNILER VRIINLIRNBATANTAS

- <
RUTIA lwNATUONTD
3T NalulaIWaI9% AENAIK ﬁmmﬁamm:i’aq wﬁwmﬁ'ﬂLﬂﬂIuIﬂEWi:ﬁ]ﬂuLné’ﬂﬁuy%

A a s
RULNYIA ﬂi‘ljmﬂ?ﬁﬂi
MAATIAINTINAR AIAINTINAIFAT wﬁ'ﬂmé’ULwﬂIuIaﬁwsmaumﬁ’muq‘%

SNNUW LNWARAY T 88T
MATITIMINTINGNNT AAAINTINANENS wﬁ‘ﬂmé’nmquIaﬁwsmamﬂé’muﬁ

* dfiwusszanuanu INsdw 08-6504-5685 Blua: fengpppn@ku.acth  DOL: 10.14416/j.kmutnb.2017.10.002
%’mﬁa 3 ﬁamﬂu 2559 mau%’mﬁa 25 G!iﬁﬂ&l 2559 LNULLWSIEIQ%VLR‘II 20 Gla’]ﬂll 2560
© 2017 King Mongkut’s University of Technology North Bangkok. All Rights Reserved.

UNARLa
6'3 1 a v :J g: % A a 1 ::' a U & a o ;:S val
YUADWNITUT PN THRATIIRINU MR NTID NG DL AN TN TN TNEAT1 S I wITunI 9 ba R
o ) { v a U & I} :/ v Qs U 1 [} [
mydiudpnszniumaut ieliamnvesszuuniadnaiennd Taswwlasih lwnudndfantanwinld s
mydnldifeniuifoun 1 AlanuswEudulzanm 13.5-14% (db) Wwlashamngd 102°C Twun
Trlfanfiszozian 2,7, 17 uaz 32 wifl udwslwidaugamgdl 70°C Wwnaan 6 Talus vlddhaufend
J .a' v J 1 di o 12 A A’ 1 v A d' 1 U 1 3’ 6’:
ANNTUTNARFITUL TN 1.5 19 Luamvl,ﬂLLmaumwmgomwnLﬂaaﬂwvl,u"lmmumiwu"lam INUB
& v v dl v A g v U = dl 1 ] :’ 1 1A v
Aslduisnanizuaaden awntaanuTugariy 14-16% (db) Trilfanficnumavinlaineuusiiuw iy
ﬁ”aﬂazwawaﬂﬁuﬁngaﬂ'jﬁnﬁwﬁa 191087 lauNToURzNANEAFUTNIV RN AN TZILIRINITIT WeLA DN TS
Liﬁgi%'ﬂmﬁ 5-6 WUq1 11U RanNH1IwNINK LT WA 17 W7 war 32 wN aNTesazNanEa
AUTIRARI HaNINHM TN LA UMITUT zvin IaaTiaNILa T uaz TR Mildaaad T1ddan
ANNWNNINR LW 17 W17 WAz 32 WIN LEENILTHEIWI 3 TN 1 2 T2 IN9 ANNE10U AR TaUM S
LAALARNT bk T u I nat A s iUt NELT i o N da 9@ 8% 4 T Lus

AdEAT: ToURTNANRAAUTN, aTiauvadd, T1aviadl, e luest

v a a a £ a a o o o a
nIN2dunNaINd: W&lﬁWiim ﬂ%amu RUTDIEG Iammimqwﬁ FULNEIA ﬂsmp’ss’ms WaE FNNUW LNWARAW W ﬂf_lqﬁtﬂ,
o , v 0 s A a o A a % {
“ﬂ’]i‘ﬂi‘l]ﬂ?dﬂﬁzU’Juﬂ’ﬁLL"ﬁﬂ’JF_Iﬂ’]iwuvl,é]u’] Lﬁaamw:nmmimam’nm )’ 7)’17@’15?‘17’)77’)5W5$§)8Mﬂﬂ’)Wi&’:uﬂﬂWﬁa, ﬂﬁ 27,
AUUN 4, K11 655-665, 9.0.-5.9. 2560

655


http://dx.doi.org/10.14416/j.kmutnb.2017.10.002

>

P. Pruengam et al., “Pre-steaming Technique on Paddy Soaking Process to Improve Parboiling Production Time.’

‘ Research Article ‘

Pre-steaming Technique on Paddy Soaking Process to Improve Parboiling
Production Time

Pimpan Pruengam®
Department of Agricultural Engineering, Faculty of Engineering at Kamphaeng Saen, Kasetsart University, Nakhon Pathom, Thailand

Somchart Soponronnarit
Division of Energy Technology, School of Energy, Environment and Materials, King Mongkut’s University of Technology Thonburi,
Bangkok, Thailand

Somkiat Prachayawarakorn
Department of Chemical Engineering, Faculty of Engineering, King Mongkut’s University of Technology Thonburi, Bangkok, Thailand

Sakamon Devahastin
Department of Food Engineering, Faculty of Engineering, King Mongkut’s University of Technology Thonburi, Bangkok, Thailand

* Corresponding Author, Tel. 08-6504-5685, E-mail: fengpppn@ku.ac.th DOI: 10.14416/j.kmutnb.2017.10.002
Received 3 August 2016; Accepted 25 October 2016; Published online: 20 October 2017
© 2017 King Mongkut’s University of Technology North Bangkok. All Rights Reserved.

Abstract

The soaking operation in parboiling process was time consuming and predominantly controlled the
parboiling process. In the present study, the soaking operation was improved to reduce time consumption of
the parboiling process by pre-steaming the paddy prior to soaking. Chainat 1 paddy variety was used as a test
material, having initial moisture at approximately 13.5-14% (db). The paddy was blown with saturated steam at
102°C for 2, 7, 17 and 32 min. Then, the paddy was soaked in 70°C water for 6 h. The initial moisture content
of pre-steaming paddy was thus about 1.5 times higher than that of non-treatment. After soaking, paddy was
shade dried at ambient temperature until its moisture content reached 14—16% (db). Head rice yield of soaked
paddy from the process with pre-steaming was higher than that from the counterpart without pre-steaming. The
head rice yield level of soaked paddy increased with an increase in soaking time. However, when the soaking
time reached 5 and 6 h, head rice yield of the paddy, which underwent longer pre-steaming time for 17 and
32 min, decreased. In addition, pre-steaming before soaking caused whiteness index and white belly to decrease.
The paddy undergoing 17 min pre-steaming with 3 h soaking and 32 min pre-steaming with 2 h soaking could

maintain similar degree of gelatinization to the one undertaking only 4 h soaking.

Keywords: Head Rice Yield, Whiteness Index, White Belly, Gelatinization

Please cite this article as: P. Pruengam, S. Soponronnarit, S. Prachayawarakorn, and S. Devahastin, “Pre-steaming technique on paddy
soaking process to improve parboiling production time,” The Journal of KMUTNB., vol. 27, no. 4, pp. 655665, Oct.—Dec. 2017 (in Thai).
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