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The measurement of electrical conductivity during soaking of parboiling process
by ohmic heating

Abstract
In this study was measured the electrical conductivity and the moisture content of paddy (Fajr) during soaking of

parboiling process. The samples were soaked at 650C for 15, 45, 75, 120 and 180 min. The moisture content value of
paddy is very important during soaking. Because the moisture content of paddy at the end of soaking was suggested to
be 35% (w.h.). Otherwise, the parboiling process will not be complete. The measurement of electrical conductivity was
performed by ohmic heating. The results showed that the amount of moisture and electrical conductivity increased
exponentially and cubic polynomial, respectively. Quadratic equation had been the best model for fitting of the curves
of the paddy moisture content and the electrical conductivity of paddy water (with maximum R? and minimum values of
RMSE and SSE). Consequently, the electrical conductivity corresponds with the moisture content values during soaking

are an effective tool for the quick determination of the amount of moisture of paddy.

Keywords: Paddy; Parboiling; Soaking; Electrical conductivity



