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Figure 2. Samples after compaction between two glasses
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Figure 4. The interaction of soaking temperature and steaming time on Head rice yield
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Table 2. Water uptake ratio and cooking time
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ARTICLE INFO ABSTRACT

This research aims to examine the effects of soaking temperature
and steaming time on the qualitative properties, head rice yield, cooking

Article History: properties, and marketability of parboiled rice of Shiroudi variety. The paddy
. was soaked at three temperatures of 55, 65, and 75°C and then steamed at
Received: 2018/07/23 100°C for 5, 10 and 15 min. The samples were dried in an oven at 30°C and
Review: 2025/03/15 then hulled. Physical properties, color quality, head rice yield, internal
structure, and cooking quality of parboiled rice were measured and

Accepted: 2025/03/18 compared. The results showed that head rice yield increased significantly
(p<0.01) in the parboiled process by about 83.24% compared to non-

parboiled rice by about 58.65%. The highest head rice yield was obtained at

Keywords: 65°C soaking temperature and 15 min steaming time treatment. By
Cooking quality, increasing the soaking temperature and steaming time, the lightness of the
HRY, rice decreased and the color value increased. Parboiled rice at 55°C soaking
Parboiled rice, temperature had the highest lightness and lowest color value than other
Rice color, treatments. By increasing the soaking temperature and steaming time, the
Scanning electron microscopy. amount of water uptake ratio, cooking time, and volume expansion of

parboiled rice decreased. By considering microscopic (SEM) results, it can
be found that the parboiled process could be able to increase the head rice
yield. It was due to the cohesion of starch granules together. Increasing of
10.48311/fsct.2026.81622.0 soaking temperature and be a major cause of more longitudinal expansion
and porosity reduction of starch granules as the water molecules do not have
enough space to locate between them. The volume expansion ratio decreased
j.hashemi@sanru.ac.ir* by increasing the soaking temperature. The panel test results showed that the
panelist liked the taste, texture, and cooking expansion of the rice after
cooking, but the color and especially the odor of parboiled rice were not
satisfied.
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