T &I
Vol. 4(1), 9~12 (1993)

243} Az G AT ol3kerE 54
A9
AW 74 gt

Physicochemical Properties of Wet and Dry Milled Rice Flours
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Table 1. Chemical composition of rice flours(%)

Milling
Moisture Crudeprotein  Crudefat Ash’
Type
Wet 10.12%Y 6.62° 037 044
Dry 864" 6.93° . 042 0.39°

1) differnt letters represent significant differences at

5% level by Duncan multiple range test
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Fig. 1. Particle size distribution of rice flours
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Table 2. Color difference of rice flours

Milling Mesh L a b
Type - Size
200 mesh 823 —172 486
270 841 —124 401
Wet
400 849 —040 372
500 876 —033 242
Dy 400 mesh 848 —081 426
500 873 —078 315

L . Whiteness, a . Redness, b . Yellowness
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Table 3. Amylogram characteristics of rice flours

Milling Pesting Peak Peak height Break

temp. beight  after 15min,  down
Type (t (BU) at 95C(BU)  ratio
Wet 65.0 520 215 . 0528
Dry 635 470 230 0489
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Table 4. Some physicochemical properties of rice
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Table 5. Water absorption index and water solubility
index of rice flours

Milling
WAI WSI
Type
Wet 196.03 0.456
Dry 25246 0.762

flours
Milling Amylose WB.C. Blue
Type Contents(%) (%) Value
Wet 1127 162.42 0.028
Dry 11.89 198.38 0.034
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