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Abstract

Clean rice is useful to save time and labor force against washing rice in the household. Nevertheless the quality
characteristics of the rice were not established well since the quality characteristics of the rice depend on types
of the processing system. The aims of the current study were to understand the quality characteristics of clean
rice prepared from the dry, semi-dry, and wet types of processing systems, and to suggest the appropriate processing
system for production of clean rice. Here, we found that the quality of clean rice was improved with the increasing
whiteness of rice by the dry type, although the whiteness of rice should be below 42 to satisfy 16.0 NTU of
the turbidity for higher head rice ratio. Also, both the semi-dry and wet type systems showed higher ratio of head
rice than the dry type system at below 16.0 NTU of the turbidity. These results imply that the wet type is more
suitable for the place where rice is consumed fast, and the semi-dry type is more proper for long term storage

of rice.
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Fig. 1. Variation of whiteness with degree of milling in the dry type
of the processing system.
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Fig. 2. Variations of turbidity (a) and dry matter (b) with whiteness
in the dry type of the processing system.
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Table 1. CBB index and milling difference of clean rice in the dry type of the processing system

Images of rice kemels according to CBB index
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Average Maximum Minimum Difference
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Fig. 3. Variations of grain temperature (a), moisture content (b),
and broken kernels ratio (c) with whiteness in the dry, semi-dry,
and wet types of the processing system.
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Fig 4. Surface section by SEM (x1000) in the dry, semi-dry, and wet types of the processing system.
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Fig. 5. Variations of turbidity (a) and dry matter (b) with whiteness
in the dry, semi-dry, and wet types of the processing system.
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