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EFFECT OF PARBOILING AND CULTIVARS ON SOME PHYSICAL
PROPERTIES OF RICE

Shadhar A.AL-aameri

ABSTRACT :

This study was carried out at the Laboratory of the General company of grain Trading /
Babil in December, 2016 . Samples paddy were collected from Al-Mishkab Rice Research
Station at Al-Najaf Governorate to investigate the effect of parboiling rice on some physical
properties of four Rice cultivars(Anbar,Yasamen, Furat, and Baraka).

Husking characteristics included (brown rice extraction, grain hardness, whole
rice,qualitative weight and hulls). Milling characteristics included ( total milling extraction ,
chalkiness, broken rice, bran rice and whiteness degree) .The results showed that the rice in
Husking stage The highest values of hardness and whole grains was significantly increased
after parboiling with values 5.47 kg/cm? and 79.57% respectively and this issue caused
increased percentage of brown rice extraction approached 78.19%, but the typical change in
the appearance of parboiled rice seemed to be caused by discoloration of the lower whiteness
degree with avalue of 25.48 however, higher value was recorded with unparboiled rice
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approached 30.61 degree.Cultivar Furat gave the highest for all traits measured in this study.
Asignificant response was observed in parboiling resulted in husking stage that reflected on
increasing the percentage of total milling extraction in the milling stage approached 66.02%.
Rice improvement in physical attributes and parboiling method should be considered.
Keywords:RICE;PARBOILED;HUSKING;MILLING; EXTRACTION; BROWN RICE
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Tabl 3:Physical Properties of parboiled rice varieties on milling stage

LSD mean cultivars ity A g el cilial)
0.05 v Baraka Furat Yasamen Anbar traits measured
0.98 1.25 1.76 0.64 0.58 2.03 chalkiness
0.76 7.91 6.13 7.86 7.60 10.08 bran rice
0.94 4.20 6. 25 2.79 3.02 4,76 broken rice
0.08 25.48 25.11 25.50000009 26.43 24.90 whiteness degree
1.53 66.02 63.89 68.30 67.89 64.33 total milling
waxallextraction
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Tabl 4: Physical Properties of unparboiled rice varieties milling stage
LSD | mean cultivars <iliaY) o g paall ciliial)
0.05 v Baraka Furat | Yasamen | Anbar traits measured
0.89 2.01 2.57 1.94 1.89 3.65 chalkiness
0.98 8.83 7.80 7.96 8.10 11.48 bran rice
0.91 6.39 9.07 4.00 5.11 7.39 broken rice
0.11 30.61 29.78 31.90 32.23 28.54 whiteness degree
1.09 61.69 58.89 65.12 63.09 59.67 waxalitotal milling extraction
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