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Table 1. The effects of hot-water treatment on milling quality
FIk TR
(a) 1,000 grain weight of milled rice (gr.)
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Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
e ﬂﬁﬁﬂ e A ]Jﬁ 1] e A ]Jﬁ il e A ]Jﬁ 1] e A ]Jﬁ 1]
temp. time Piling period Piling period Piling period Piling period
B A = B I B 75 ) Il B S S I 20 e (e S = I 75 ) I B N S
(C) imme- 3 6 Ave. | imme- 3 6 Ave. | imme- 3 6 Ave. | imme- 3 6 Ave.
diate | days | days diate | days | days diate | days | days diate | days | days

57 Ssec. 18.63 [18.70 [ 18.30| 18.54| 19.76 |19.70 [ 19.50 | 19.65| 17.91 |18.40| 18.40 | 18.23
30 ) 30sec. | 18.63 |18.80 [ 18.30 | 18.57 | 19.55 |19.70 | 19.60 | 19.61 | 18.32 [17.90 | 18.20 | 18.14
153 1min. 18.83 [18.80 | 18.40|18.67 | 19.55 |19.60 | 19.50 | 19.55| 18.01 |18.10|18.10 | 18.07
5 7] Smin. 18.42 [18.70 [ 18.60 | 18.57 | 19.55 |19.60 | 19.50 | 19.55] 18.32 |18.30]18.30| 18.30

70C

18.42 | 18.60 [ 18.50 | 18.50
18.32 | 18.40 [ 18.10 | 18.27
18.21 | 18.40 17.90 | 18.17
18.21 | 18.70 | 18.50 | 18.47

Average 18.62 [18.75[18.40|18.58 | 19.60 |19.65|19.5219.59| 18.14 |18.17|18.25|18.18

18.29 | 18.52[18.25|18.35

57} Ssec. 19.24 (18.80 | 18.50 | 18.84| 19.76 |19.50 [ 19.60 | 19.62 | 18.11 |18.20|17.90 | 18.07
30 7 30sec. | 19.35 [18.70 | 18.70 | 18.91 | 19.04 | 19.60|19.50 | 19.38 | 18.21 |18.10 | 18.30 | 18.20
173 1min. 18.83 [18.60 | 18.50 | 18.64 | 19.55 |19.70 [ 19.50 | 19.58 | 18.01 |18.30|18.20 | 18.17
5 7] Smin. 18.83 [18.60 | 18.20 | 18.54| 19.55 |19.70 | 19.60 | 19.61 | 17.91 |18.20] 18.10 | 18.07

100°C

18.42 | 18.60 [ 18.70 | 18.57
18.32 | 18.30 | 18.60 | 18.40
18.83 | 18.30 [ 18.50 | 18.54
18.63 | 18.40 [ 18.50 | 18.51

3 ]
19.06 |18.67|18.47|18.73 | 19.47 [19.62|19.55|19.54 | 18.06 |18.20|18.12|18.12| 18.55 |18.40|18.57|18.50
Average
E
Check 18.65 19.05 17.94 18.04

AR X1l

Soaking time xWater temperature

5 30 Fp [ 5 53 Ty
5 sec. 30 sec. 1 min. 5 min. Ave.
70°C 18.73 18.65 18.62 18.72 18.68
100°C 18.77 18.73 18.73 18.68 18.72
Average 1 15 18.75 19.69 18.68 18.70
E”’J‘E?j il xi‘%ﬂ?ﬁ il
Soaking time xPiling period
5 FF 30 F 1 5 5 5 T
5 sec. 30 sec. 1 min. 5 min. Ave.
AR
18.78 18.72 18.73 18.68 18.73
Imme.
= 18.81 18.69 18.73 18.78 18.75
3 days
N
6d 18.68 18.66 18.58 18.66 18.65
ays
G
18.75 18.69 18.68 18.70
Average
SR
Water temperature XxPiling period
T RS == EN Ty
Imme. 3 days 6 days Average
70°C 18.66 18.75 18.64 18.68
100°C 18.79 18.75 18.66 18.72
Average 1 15 18.73 18.75 18.65
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(b) Brown rice (%)
5 < F[ By B o E - W Ty BRI B F' (AT S
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
W Bﬁﬁﬂ e A Dﬁ fii] e A Eﬁ 1] He A D?J fii] e A ]Jﬁ |
temp. time Piling period Piling period Piling period Piling period
R N e AN I e 2 e e N Il i iE-0 IS B B ) S B B
() imme- (3 days |6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave.
diate diate diate diate
pon
2 scj 85.86 |[87.24|86.98 | 86.69 | 80.96 |85.76 | 85.95|84.22 | 80.02 |82.80 | 79.68 | 80.83 | 82.85 |84.93 | 84.48 | 84.08
pa
g(g) secl' 85.95 [87.3386.56|86.61 | 82.08 |[86.00 | 84.63 | 84.23 | 79.69 | 82.16 | 80.40 | 80.75 | 82.85 |84.35 | 84.32 | 83.84
70°C =
1 mi]nj 86.06 | 88.11 |86.76 |86.97 | 80.96 |85.94 |85.62|84.17 | 81.01 |82.64|80.24 | 81.29 | 82.93 |84.23 | 84.41 | 83.85
2 mi]nj 85.94 [ 87.51 |86.45|86.63 | 81.92 [85.44 |85.45|84.27 | 82.41 |82.64|81.44|82.16| 82.85 |84.54 | 83.83 | 83.74
Average 1 14 85.95 [87.54|86.68 |86.72 | 81.48 |85.78 | 85.41 [ 84.22 | 80.78 | 82.56|80.44 | 81.26 | 82.87 | 84.51 | 84.26 | 83.88
pon
2 secl, 85.97 |[87.25|86.80 | 86.67 | 81.67 |86.08 | 84.00 [ 83.91 | 85.21 |83.68 | 82.72 | 83.87 | 82.48 | 84.52 | 83.88 | 83.62
Fa
gé) sci, 86.17 |86.92 |86.87|86.68 | 80.43 |85.84 | 85.36 | 83.87 | 85.29 |82.48|84.80 | 84.19 | 82.92 | 84.60 | 84.21 | 83.91
100°C =
i mi7nj 85.77 |87.27 | 87.03 | 86.69 | 80.35 |[86.08 | 84.96 | 83.79 | 83.56 |82.92 | 84.16 | 83.54 | 82.75 | 84.60 | 84.13 | 83.82
g mi7nj 85.93 [87.02 |87.28 | 86.74 | 80.68 |[85.60 | 84.56 | 83.61 | 79.69 |81.92|79.84 | 80.48 | 82.63 |84.10 | 84.14 | 83.62
Average 1 14 85.96 |87.11[86.99|86.69 | 80.78 |85.90 | 84.72 | 83.79 | 83.43 |82.75|82.88 | 83.02 | 82.69 |84.45 |84.09 | 83.74
Check ¥f i 83.94 81.52 80.85 81.08
B
Soaking time xWater temperature
5 FF 30 F 1 5 5 5 T
S sec. 30 sec. 1 min. 5 min. Ave.
70°C 83.95 83.85 84.07 84.20 94.01
100°C 84.51 84.66 84.46 83.61 84.31
Average T 15 84.23 84.25 84.26 83.90
E”J‘E?j il xf%*ﬁﬁxﬂjﬂﬂ
Soaking time xPiling period
5 FF 30 F 1 5 5 5 T
5 sec. 30 sec. 1 min. 5 min. Ave.
TR
82.64 83.16 82.92 83.20 82.99
Imme.
==
- 85.61 84.96 85.22 84.24 85.07
3 days
RN
84.43 84.63 84.66 84.30 84.43
6 days
Ty
84.23 84.25 84.26 83.90
Average
R ]
Water temperature xPiling period
ngfﬁ == N Ty
Imme. 3 days 6 days Average
70°C 82.77 85.09 84.19 84.01
100C 83.21 85.05 84.67 84.31
Average T 15 82.99 85.07 84.43
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*ow o &
(c) Head rice (%)
= + EES A EE - % B B A B R
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
1 e He Ffi LSRG e [ 1] He Ff LSRG e [ 1]
temp. time Piling period Piling period Piling period Piling period
AR | | R TS | AR | 2| SRR s IR | S| RS T R | S| | T i
() imme- (3 days |6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave.
diate diate diate diate
75
2 sccf 28.94 |58.69 |52.56 |46.73 | 71.90 |78.30|58.12|71.44| 67.44 |71.04|65.28|67.92| 47.56 |70.96 | 59.11 | 59.21
=
g(g) secl' 35.06 |48.5740.61|41.41| 76.06 [71.76 | 66.00 | 71.27 | 63.60 | 71.76 | 64.44 | 66.60 | 47.31 |66.57 | 63.85 | 59.24
70°C =
i mi]nj 36.77 |64.25(62.20 | 54.40 | 77.66 |72.78 | 64.96 | 71.80 | 64.70 | 74.22 | 67.44 | 68.78 | 41.07 | 68.22 | 59.68 | 56.32
2 mi]nj 33.84 [70.10 [ 58.11 | 54.01 [ 78.62 |78.94 | 64.00 | 73.85 | 68.92 |72.70 | 60.28 | 67.30 [ 37.93 |62.80 | 63.11 | 54.61
Average 1 14 33.65 [60.40 | 53.37|49.14 | 77.56 |75.44 |63.27 [72.09 | 66.16 |72.43 | 64.36 | 67.65 | 43.47 | 67.14 | 61.74 | 57.45
Fz3
2 secl, 34.68 [56.78 | 47.38 | 46.28 | 68.80 |80.30 | 62.72 | 70.60 [ 70.16 | 73.08 | 60.60 [ 67.94 | 16.30 |63.59 | 59.77 | 46.55
3
gé) sci, 3452 [46.2233.23|37.99 | 73.38 [77.74 | 79.02 | 76.71 | 73.46 |70.04|75.60 [ 73.03 | 41.82 |54.95|66.37 | 54.38
100°C =
} mi7nj 16.97 | 58.35[45.69 40.33 | 73.66 |79.74|73.74|75.71 | 67.76 |71.3669.92|69.68 | 19.57 | 66.49 | 56.37 | 47.48
2 mi7nj 31.90 [60.63|62.07|51.53 | 73.66 |79.74 | 74.62 | 76.00 | 69.60 | 73.02 | 63.52 | 68.71 | 18.55 [69.97 | 63.99 | 50.83
Average T | 29.51 [55.49(47.09 [ 44.03 | 72.37 [79.38|72.52|74.75| 70.29 |71.87|67.41|69.85| 24.06 |63.75|61.62 | 49.81
Check ¥f B 71.45 68.21 69.54 65.10
[t B AR
Soaking time xWater temperature
5 ) 30 * 1 5 5 73 T
5 sec. 30 sec. 1 min. 5 min. Ave.
70°C 61.32 59.63 62.82 62.44 61.56
100°C 57.84 60.52 58.30 61.76 59.61
Average 1 15 59.58 60.07 60.56 62.10
TR ] XHERRG ]
Soaking time xPiling period
5 30 * 1 5 5 73 T
5 sec. 30 sec. 1 min. 5 min. Ave.
TIEA,
51.45 55.65 49.77 51.62 52.12
Imme.
==
69.09 63.45 69.42 70.98 68.23
3 days
EN
58.19 61.14 62.50 63.71 61.38
6 days
Ty
59.58 60.07 60.56 62.10
Average
S
Water temperature XxPiling period
Ti—%%ﬁ == EN Ty
Imme. 3 days 6 days Average
70°C 55.19 68.85 60.64 61.56
100°C 49.05 67.62 62.12 59.61
Average 1 15 52.12 68.23 61.38
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(d) Broken rice (%)
= + EES A EE - % B B A B R
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
1 e He Ffi LSRG e [ 1] He Ff LSRG e [ 1]
temp. time Piling period Piling period Piling period Piling period
AR | | R TS | AR | 2| SRR s IR | S| RS T R | S| | T i
() imme- (3 days |6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave.
diate diate diate diate
75
2 ch 70.29 [21.94(28.53|40.25| 2.78 2.14 | 16.10| 7.00 6.54 6.06 | 822 | 6.94 | 30.53 | 8.41 |19.90 | 19.61
=
g(g) b 44.04 |32.15(39.71 |38.63 | 1.02 8.94 110.22| 6.72 9.38 4.06 | 9.78 | 7.74 | 30.20 | 12.34|15.45|19.33
700C seg.
i mi]nj 42.52 | 16.69 | 18.44 [25.88 | 2.30 | 7.90 | 9.74 | 6.64 9.90 | 278 | 7.02 | 6.56 | 36.36 |10.63 | 19.65 | 22.21
2 mi]nj 46.95 |12.25(23.34|27.51| 1.90 1.66 | 12.02| 5.19 6.78 4.62 [ 14.66| 8.68 | 40.41 |17.19]16.01 | 24.53
Average T 515095 |20.75(27.50|33.06 | 2.00 5.16 |12.02| 6.39 8.15 438 | 9.92 | 7.48 | 3437 |12.14|17.75|21.42
F7
5 secl, 46.30 |35.86(33.94|38.70 | 8.86 1.02 | 16.02 | 8.63 9.58 4.54 [16.12|10.08 | 62.05 |16.23|17.77 | 32.68
3
g(? b 4795 |36.44 14799 |44.12| 1.74 | 2.78 | 1.42 | 1.98 | 10.06 | 6.64 | 3.98 | 6.82 | 26.98 [25.46|13.37|21.93
100°C see.
} miinj 70.25 [24.89(45.83146.99 | 1.10 1.58 | 6.06 | 291 | 10.58 | 5.02 | 8.06 | 7.88 | 59.31 | 13.91|23.47|32.23
g mi7nj 50.26 [22.2819.31|30.61 | 1.34 | 0.46 | 4.46 | 2.08 4.54 3.10 | 9.82 | 582 | 60.16 | 9.99 | 15.68 | 28.61
Average 1 14 53.69 [29.86(36.76 |40.10 | 3.26 1.46 | 6.99 | 3.90 8.69 | 482 | 944 | 7.65 | 52.12 |16.39|18.07 | 28.86
Check ¥f i 3.78 4.52 3.65 8.22
E”J‘E?j il xf%*ﬁﬁxﬂjﬂﬂ
Soaking time xPiling period
5 F 30 F 1 5 5 7 T
5 sec. 30 sec. 1 min. 5 min. Ave.
TR
29.61 21.42 29.03 26.54 26.65
Imme.
==
12.02 16.06 10.42 8.94 11.87
3 days
EN
19.81 17.74 17.28 14.41 17.31
6 days
1y
20.48 18.41 18.91 16.63
Average
A
Water temperature XxPiling period
T I == + = Tty
Imme. 3 days 6 days Average
70°C 23.86 10.60 16.79 17.08
100°C 29.44 13.13 17.81 20.12
I 15 Average 26.65 11.86 17.31
[ B AR
Soaking time xWater temperature
5 F 30 F 1 5 5 53 T 1H
5 sec. 30 sec. 1 min. 5 min. Ave.
70°C 18.45 18.10 1532 16.47 17.08
100°C 22.52 18.71 22.50 16.78 20.12
5 Average 20.48 18.41 18.91 16.63
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WoH BB [

(b) Amylose (%)
= T R W EE - W B R O EERE
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
WE | e 5 A ] & A 5 A ] & A ]
temp. time Piling period Piling period Piling period Piling period
T\f@l‘é} SR AR T E Ti’%ﬁ] SR AR T T\f@l‘é} SR AR | TE Ti’%ﬁ] SR AR T
(C) imme- |3 days|6 days| Ave. | imme- |3 days |6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave.
diate diate diate diate
o
2 secll 17.10 | 16.93120.07 | 18.03 | 18.25 [20.59 | 18.95|19.26 | 16.20 |18.65|21.79 | 18.88 | 28.10 |28.00 | 28.75 | 28.28
=
gé) sci, 17.20 | 17.48|20.24 | 18.29 | 17.61 [20.30|20.10| 19.33 | 16.20 |19.09 | 21.67 | 18.98 | 27.90 |28.33|29.00 | 28.41
70C =
1 mi7nj 17.57 | 17.72|20.81 | 18.70 | 17.61 [20.28 | 20.10 | 19.33 | 16.24 |19.33 [ 20.19 | 18.58 | 28.95 |28.35|29.15 | 28.81
g mfnj 18382 | 17.48 |20.07 | 18.79 | 17.61 [19.19|19.19| 18.66 | 16.70 |18.54 |21.07 | 18.77 | 27.80 |27.80 | 28.81 | 28.13
Average 1 15 17.67 | 17.40|20.29 | 18.45| 17.77 [20.09 | 19.58 | 19.14 | 16.33 | 18.90 | 21.18 | 18.80 | 28.18 |[28.12|28.92 | 28.40
=N
2 sccf 17.79 | 17.57|20.44|18.60 | 19.90 |18.16 | 18.75|18.93 | 17.48 [16.75|21.96 | 18.71 | 28.34 |27.85|28.85 | 28.34
g
g(g) secl' 17.93 | 17.07 | 20.38 | 18.46 | 19.79 |18.42|19.01 | 19.07 | 16.65 [17.33|19.44|17.80| 27.85 |28.95|29.15 | 28.65
100°C =
1 mi]nj 18.11 | 18.02|20.55|18.89 | 19.96 |18.42|18.75|19.04 | 17.00 |17.52{20.07 [ 18.19 | 28.90 |28.10 |29.00 | 28.66
2 mi]nj 18.02 | 18.02|20.78 | 18.84 | 19.57 |18.54 | 18.84 | 18.98 | 17.57 |16.70 [ 20.10 | 18.12 | 28.10 |27.80 |27.85|27.91
Average = 15 | 17.96 |17.67[20.53|18.72| 19.80 [18.38 |18.83|19.00 | 17.16 |17.07 [20.39|18.20 | 28.29 |28.17 | 28.71 | 28.39
Check %} il 18.26 18.47 18.78 8.59
2N e TR [ I -1 EL} %85
£ F&ui'?ﬂ&?ﬁﬂ[ﬁg‘l EUNE57
Table 2: The effects of hot-water treatment on cooking and eating quality
SRS
(a) Alkali test
(A= I
(Scale of spreading : Gelatinisation temperature)
] F R - W B HLT TV RS
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
N T IE AR ] IE A F A IE A P ] 5 A
temp. time Piling period Piling period Piling period Piling period
Ti’%ﬁﬁ == EEN Ty Ti’%ﬁ? =N N Ty Ti’%ﬁ? o S i NN -] Ti‘fé?ﬁ e R N A=
() imme- 3 6 Ave. | imme- 3 6 Ave. | imme- 3 6 Ave. |imme-| 3 6 |Ave.
diate | days | days diate | days | days diate | days | days diate |days |days
57} Ssec. 6 |[L| 6 [L]| 6 [L]| 6 |[L| 6 |L]6|L] 6 |L]6]|L|l6|L|l6]|LJ6]|LI6|LI7|L|7[L|7|L|7]|L
700C307’l)305606L6L6L6L6L6L6L6L6L6L6L6L7L7L7L7L
155 Imin. | 6 |L| 6 |[L| 6 |L| 6 |L| 6 |L| 6 |L| 6 |[L| 6 |L| 6 |L| 6 |L| 6 |[L| 6 |[L]| 7 |L|7|L|7|L|7|L
553 Smin. 6 |L| 6 |[L| 6 |L| 6 |L| 6 |L| 6 |L| 6 |L| 6 |L| 6 |L|6.10|JL| 6 |L| 6 |L| 7 |L|7|L|7|L|7|L
B 15 Average | 6 |L| 6 [L| 6 |L| 6 |L| 6 |L| 6 |L| 6 |[L| 6 |L| 6 [L|6.02|L| 6 |L| 6 |[L| 7 |L|[7|L|7|L|7|L
57} Ssec. 6 |[L| 6 [L]| 6 [L]| 6 |[L| 6 |L]6|L] 6 |L]6]|L|l6|L|l6]|LI6]|LI6|LI7|L|7[L|7|L|7]|L
1000C307’l)30$e<;6L6L6L6L6L6L6L6L6L6A02L6L6L7L7L7L7L
153 Imin. |6.15|L|6.15|L|6.14|L|6.15|L| 6 |L|6.05|L| 6 |L[6.02|L|6.05|L|6.10/L|6.20|L|6.13|L| 7 |L|7|L|7|L|7]|L
553 Smin. [6.20|L|6.20|L|6.30|L|6.23|L| 6 |L[6.40{L|6.20|L|6.20|L|6.13|L[6.25|L|6.25|L|6.21|L| 7 [L|7|L|{7|L|7|L
B 15 Average [6.08|L|6.08|L|6.11|L|6.12|L| 6 |L|6.11|L|6.05|L[6.05|L[6.04|L[6.09|L|6.11|L[{6.08|L| 7 [L|7|L|7|L|7|L
35 i Check 6L 6L 6L 7L
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(SN B T
(c¢) Crude protein (%)
= T EES TR B B A B R
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
e ]]ﬁﬁﬂ i Ff Dﬁ ti] e A ﬂﬁ 1] He Ff Dﬁ fii] e A ]Jﬁ il
temp. time Piling period Piling period Piling period Piling period
AR | | R TS | AR | 2| SRR s IR | S| RS T R | S| | T i
() imme- (3 days |6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave.
diate diate diate diate
=
g sci 773 | 7.23 | 7.31 | 742 | 9.75 | 9.85 | 9.37 | 9.65 | 9.43 | 837 | 8.62 | 8.80 | 11.70 | 10.98 | 9.87 | 10.85
g
30 7 7.60 | 7.10 | 7.31 | 7.33 | 9.37 | 9.00 | 9.62 | 9.34 | 8.85 | 9.14 | 9.25 | 9.08 | 11.68 | 10.94|10.33 | 10.98
70 30  sec.
1 mi]nj 814 | 7.73 | 7.08 | 7.65 | 9.37 | 9.23 | 9.60 | 9.40 | 9.18 | 898 [ 9.33 | 9.16 | 11.66 |10.85|10.65| 11.05
2 mi]nj 762 | 7.83 | 7.71 | 7.72 | 9.48 | 9.18 | 9.39 | 935 | 9.18 | 8.64 | 8.06 | 8.62 | 12.33 | 11.20 | 11.02 | 11.51
Average T 15 777 | 747 | 735|753 ] 949 19321949943 | 9.16 | 878 | 8.81 | 891 | 11.84 [10.99]10.46|11.09
o
2 Seci' 783 | 812 | 7.64 | 7.86 | 9.62 | 8.66 | 9.93 | 9.40 | 9.64 | 9.79 | 991 | 9.78 | 11.50 | 11.80 | 10.74 | 11.34
=
307 7.66 | 798 | 7.58 | 7.74 | 9.37 | 9.37 | 1035 9.69 | 9.85 | 9.68 | 10.25| 9.92 | 11.66 | 10.55|10.51 | 10.90
100C 30 sec.
} mi7nj 7.83 | 8.68 | 7.52 | 8.01 | 9.89 |10.16| 9.87 | 997 | 9.12 | 9.06 | 10.81| 9.66 | 12.43 | 10.85|11.22 | 11.50
g mfnj 823 | 821 | 793 | 812 | 9.33 | 895|941 | 923 | 9.66 | 891 | 9.27 | 928 | 11.70 |11.20|11.00 | 11.30
Average 1 15 7.88 | 824 | 7.66 | 7.92 | 9.55 | 9.28 | 9.89 | 9.57 | 9.56 | 9.36 | 10.06| 9.66 | 11.82 |11.10]10.86 | 11.26
Check ¥f i 8.14 9.37 9.13 11.73
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Summary

In order to elucidate the possibility of inhibiting seed germination of wet rough rice after

harvest in raining season by hot water treatment, the seeds of Tainan 5 were soaked in 70 to 100

C hot water for 5, 30, and 60 seconds. For testing the changes of rice quality by hot water

treatment, the sseds of four varieties, Tainan 5, Kaosiung Selected 1, Chianung Sen 8 and

Taichung Native 1, were soaked in 70 C and 100 “C hot water for 5, 30 seconds, 1 and 5 minutes.

The treated seeds were piled for 3 and 6 days. The IRRI’ rice quality laboratory standare testing

procedures (Carmeu R. Paule 1969) were adopted for testing the rice quality of treated seeds. The

results were as follows:

1

. Soaking in 75°C hot water for 30 seconds inhibited germination of the rice seed of the three

different moist conditions under various piling periods.

. The 1000-grain weight of milled rice and percentage of brown rice were slightly increased.

However, the percentage of head rice and broken kernels varied markedly with the rice varieties.
The percentage of head rice from hot water treated Tainan 5 and Taichung Native 1 was only
50% of the non-treated, whereas no difference was observed in Kaohsiung suen No.l and

Chianung Sen No.8.

. The cooking and eating quality including gelatinization temperature, amylose content, and

crude protein content of the tested varieties showed insignificant difference when soaked in 70

‘C hot water and then piled for 3 days.

. Grain appearances, including translucency, white belly and white center, were unchanged after

hot water treatments. But milled rice color were turned into brown with the increasing water

temperature or soaking time.

From the above mentioned results, it was found that soaking the wet rough rice in 75°C hot water

for 30 seconds, and piling for more than 3 days in the room condition are enough for inhibiting

germination and the rice quality may maintain as good as the untreated rice.



