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Table 1. Characteristics of polished rice at different level of water addition after 95% removal of bran layer

by normal milling

(Unit : %)

Water Yield of polished Head Broken  Moisture Whiteness Lightness Total solid as
addition rice rice rice content washing in water
0.3 91.02 94.08 5.92 132 28.0 Low 0.51
0.4 91.18 94.11 5.89 132 270 Good 047
05 T 9159 94.24 5.76 132 27.0 Very good 045
0.6 91.60 94.33 5.67 134 26.0 Very good 0.45
0.7 91.61 94.35 5.65 136 26.0 - -
0.8 91.64 94.37 5.63 13.8 26.0 - -
Normal milling 91.94 94.80 5.20 132 240 - 0.73
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Table 2. Cooking quality of polished rice at different
level of water addition after 95% removal of bran
layer by normal milling (Unit : %)

Water  Water uptake Expended Total solid in
addition ratio volume  residual liquid

0.3 297 347 433

04 288 335 4.25

0.5 285 334 425

0.6 287 336 448
Normal 315 356 6.73
milling
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Table 3. Characteristics of 5% wetting polished rice at different removal amount of bran layer by normal

milling (Unit : %)
Removal amount Yield of Head Broken Moisture Whitness Lightness Total solid as
of bran layer polished rice rice rice content washing in water
85 90.97 88.40 11.60 132 25.0 Low 10.59
90 91.04 92.35 7.65 2 25.5 Good 0.53
9% 91.59 94.24 5.76 2 275 Very good 045
100 19.15 9421 5.79 2 26.0 Good 045
Normal milling 91.94 94.32 5.17 13.2 240 - 0.73
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Table 5. Change of fat acidity (KOHmg/100 g) during storage of wet polished rice

Tiﬁ’lﬁf%g) Polished rice _ Storage period (day)
Initial 15 30 45 60 75
5 Normal polished 14.8 15.7 16.8 176 185 194
Wet polished” 14.8 154 15.9 162 165 16.7
20 Normall polished 14.8 18.9 217 243 26.9 29.0
Wet polished 14.8 173 184 196 20.5 211

95% wetting polished rice after 95% removal of bran layer by normal milling.
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Studies on wet polishing characteristic of rice
B. Y. Lee, J. R 'Son, I. H. Yoon and Y. B. Kim (Agricultural Sciences Institute, RDA,
Suwon 441-707, Korea)

Abstract : Series of study were conducted to investigated the condition of wet polishing
and quality of wet polished rice. The optimal condition for wet polishing was determined

' to be 0.5% added water after removal bran layer of 95% by normal milling. Its polishing
yield was 0.75% lower than normal polishing, and the moisture content of wet and normal
polished rice was the same, but the whiteness of wet polished rice was higher by 3.5%
than that of normal polished rice and the lightness was very good. The total solid as
washing wet polished rice in water and the total solid in residual liquid-of cooked wet
polished rice was about 0.30 and 2% lower than those of normal polished rice, respectively.
The storability of wet polished rice was better than that of normal polished rice.



