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Abstract

Effect of ultrasound waves on moisture uptake, apparent viscosity and protein content of two parboiled rice cultivars
were studied. Paddy were soaked for 15, 30 and 45 min at 50, 60 and 70 oC temperature under 20, 25 and 30 kHz
frequency, steamed for 15 min and dried at 38 oC. The outmost moisture uptake took placed at higher levels of
experiment main factors. Maximum protein for Lenjan and Fajr cultivars were measured 16.3 and 17.59, respectively at
45 min, 70 oC and 30 kHz, and 30 min, 70 oC and 25 kHz correspondingly. Apparent viscosity of parboiled rice flour
was decreased with respect to control but followed different trends for both cultivars. This is a suitable rice kernel
processing for those cultivars like Lenjan with a high amount of soluble solids during cooking, for preventing solid
leaching production while cooking. Overall, parboiling with ultrasound waves reduced socking duration for required
moisture uptake. This method might be suitable for indigestible rice starch for those suffering from diabetic issues and
that needs more studies.
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