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Abstract

Power consumption, mesh size, moisture content, color difference, amylogram of rice flour milled with the water
soaked rice were compared with that of rice using dry pin mill process. The rice was soaked in 23, 24, 25, 26% of
water for 10hr, independently. The more rice had moisture content, the less power consumption was needed. Power
consumption to mill the rice soaked in 25% of water was less than that of dry rice by 6.8kW/100Kg. Moisture

content of rice flour from the rice soaked with 25% of water was 2% higher than that of rice flour from the

rice

soaked with 23% of water. Population of flour particle from the rice soaked with 24-25% of water was 45.7~46.25
of 60 mesh, 9.7~10.4% of 80~ 100 mesh and 7.7~8.1% of 100 mesh. Gelatinization temperature of rice flour from
the rice soaked with 23% and 24~25% of water was 65.70C and 64.50C, independently. Temperature of rice flour
from the rice soaked with 23% and 24~25% of water with minimum viscosity was 85.50C and 88.4~88.70C,
independently. Brightness and whiteness of the rice flour from the rice soaked with 24~25% of water were 95.90~

95.95 and 905.82~95.94, independently. Brightness and whiteness of the rice flour from the soaked rice were 1.2
1.7 higher than that of rice flour from the dry rice, independently.
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Table 1. Effects of tempering condition for 10 hours
on moisture content and particle size of rice
flour and energy consumption during milling

. Energy . . .
Moisture consumpti Moisture Particle size
co?;rent on riceprt:g; cgfntreirclf3 (mesh, %)

. kW/100kg
tempering : flour 60~ 80~
(%) kWh off‘l 0rnl;e: (%) 60> 80 100 100<

23 160 113 212 495 340 88 77

24 123 88 223 462 364 97 17

25 1.19 8.6 233 457 358 104 81

26 119 8.6 245 474 361 90 75
WDRMR 1.16 8.5 328 529 328 75 68
DPMR 195 154 14.0 18 70 112 800

3535357 A6 A135(1999)
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Fig. 1. Amylogram of rice flour by tempering conditions for
10 hours.

A : DPMR(rice flour milled by pin mill, 14% of
moisture content). B:22% WDRMR(rice flour
milled by roll mill after soaking in water for 10
hours). C:24~25% WDRMR.
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Table 2. Effects of tempering condition for 10 hours on amylogram indices of rice flour

Moisture 5.1 in. __On heating ALSOC
content Zation Temp. Highest Lowest Temp. viscosty ~AB  CB
for femp. at highest viscosity viscosity at lowest cooling (cp9) (cps)
fempening () viscosity ) ®) VISCOSItY(C) (cps)
(%) (C) (cps) (cps) ()
23 65.7 94.8 296 166 855 266 130 100
24 64.5 948 294 165 847 265 129 100
25 64.5 94.8 293 165 84.6 265 128 100
26 645 94.8 293 165 84.4 264 128 9
WDRMR 64.5 94.8 296 165 84.0 264 131 %
DPMR 61.5 94.9 297 168 86.7 270 129 102
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Table 3. Effects of tempering condition for 10 hours
on color difference rice flour

Moisture

content for Whiteness

tempering L a b 4E w W
%) Lab) b
23 9576 101 104 136 9524 87.14
24 9590 083 085 156 9582 884l
25 9595 078 0.82 163 9594 88.65
26 96.06 076 081 173 9596 88.98

WDRMR 9617 075 079 183 9.02 8932
DPMR 9468 176 113 000 9428 8533
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