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Abstract 

The present investigation was carried out in 1998 and 1999 rice 
growing seasons to study the effect of different milling time on chemical 
composition and nutritional value of milled rice. Five Egyptian rice varie­
ties and strains i.e. Giza 177, Giza 178, Gz 1368, Sakha 101and Sakha 
102 and three milling times (30", 60" and 90") beside the brown rice 
were used. Protein content, crude oil, ash beside macro and micro nutri­
ents (P, K, Mg, Zn, Fe, Mn and amylose content were measured at differ­
ent milling time beside the brown rice. On the other hand cooking time, 
water absorption ratio (WAR) and volume expantion ratio (VER) were 
also determined as cooking properties. 

The results showed that all varieties differed significantly in re­
gard to all studied chemical composition and mineral content when the 
brown rice samples of these varieties were compared. Milling has a pro­
found effect on rice composition, as non-starch consistuents decrease 
from surface to core of the grain. In general , increasing degree of milling 
decreased the nutritional value of the milled rice by decreasing protein 
content, crude oil content and all macro and micro elements for all test­
ed varieties. Protein content, oil content and ash content decreased sig­
nificantly by increasing milling time, however, amylose content increased 
by the same treatments. Both macro and micro elements contents also 
behaved by the same manner and decreased by increasing milling time 
and this decrease ranged between 68.2% (for Mn) and 48.44 % (for 
Mg.). On the other hand, the cooking properties of the different varieties 
also affected by the milling time. Cooking time was decreased by in­
creasing milling time, however water absorption ratio and volume expan­
sion ratio increased significantly. 

INTRODUCTION 
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Rice competes closely with wheat as the world's most important food crop. It is 

grown in more than 100 countries including Egypt, and when compared with other ce­

reals, it has the highest food yield. Together with wheat and maize, rice directly sup­

plies more than half of all the calories humans consume. Moreover, the contribution of 

rice to protein in the diet, based on FAO food balance sheets for 1979·81, was 69.2% 




























