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Abstract 

Four rice varieties, Giza 175, JR 28 (high amylose) and Giza 181, 
Giza 176 (low amylose) were parboiled at Rice Technology Training Cen· 
ter (ATTC) to study the effect of parboiling treatment on milling output, 
breakage percentage, chemical composition characteristics as well as 
cooking quality and pasting characteristics of milled rice. 

After parboiling the milling out-turn increased and broken rice de
creased. The protein content was slightly affected, total P, K, Fe, Ca and 
Mg were definitely greater in parboiled rice. Cooking and eating quality 
characters were also affected by parboiling. Amylose content and total 
ash were significantly increased. Kernel elongation, alkali spreading value 
also increased and gel consistency was softened with parboiling. 

Meanwhile, parboiled rice required longer time for cooking (20-25 
min.) and water absorption ratio was tower than unparboiled rice. 

Parboiling caused an increase in transition point and decreased In 
max. Peak viscosity. IR 28 and Giza 176 varieties had higher set back 
values 330,415 B.U. and decreased after parboiling, however, Giza 181, 
Giza 176 has lower set back -30,175 B.U and Increased after parboiling. 

Moreover, most of the chemical composition were affected by 
parboiling. As a result, It could be concluded that parboiling increased 
the utilization of rice grain as well as increased its nutritional value. 

INTRODUCTION 

771 

In Egypt, the main concern is to increase the production of Food for the fast 

growing population and concerted efforts to reduce or even prevent losses in food pro

duction have focused the attention on certain prospects offered by parboiling of rice 

paddy prior to Its conservation into milled rice. 

Southeast Asian countries and the countries of tropical Africa have long been 

among the major countries that produce parboiled rice for consumption and export. In 
































