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The objective of this research was to study the chemical and physical changes of
milled rice c.v. Chainat 1 as well as cooking quality and textural characteristic of cooked rice
prepared from milled rice aged at different equilibrium moisture contents ( EMC : 9.87, 12.22

and 14.15 %) for 6 months

Freshly milled rice contained 8.42 % protein, 0.44 % fat, 0.33 % fiber, 0.52 % ash,
and 90.3 % carbohydrates. After storage for 6 months at 9.87 %, 12.22 % and 14.15 %
EMCs, the proximate composition of aged milled rice did not change significantly (P>0.05).
Hot water - insoluble amylose and cystine content increased, hot water soluble amylose and
protease activity decreased, resulted decreases in % solid loss and degree of
gelatinization and increases in color difference of milled rice, and cooking time. Hardness of
cooked milled rice tended to increase during the storage at 9.87% EMC for 6 months.
However, for cooked milled rice stored at 12.22% and 14.15% EMC, the hardness increased
during the first 3 months of storage, and tended to decrease afterwards. Milled rice stored
at higher EMCs at the same storage time had higher amount of hot-water insoluble amylose
and cysteine content, lower amount of soluble amylose, % solid loss, and degree of
gelatinization and higher cooking time, color difference of milled rice, and cooked rice

hardness compared to that stored at lower EMCs.
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