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The chemical and physical properties of milled white rice and effect of iodine fortification on quick-
cooking rice qualifies were investigated. Two rice varieties: short grain, (japonica DOA 1 4.96 mm length
and 17.12% amylose content) and long grain (indica, Chiang Pattaloong, CH-P 6.54 mm and 26.36%
amylose content) were used. The process for the quick-cooking rice (QCR) consisted of three main steps:
soaking, cooking and drying. Moisture content of DOA 1 and CH-P rice soaked in water (1: 8) at 30°C for
15 min were 28.89% and 25.51%, respectively. The soaked rice, then, was cooked in water (1: 6) at 100°C
for 8 min and air-dried to a final moisture content below 14%. High degree of gelatinization of the quick-
cooking rice was observed for both varieties (94.96% for DOA 1 and 93.95% for CH-P QCR). The
rehydrated DOA 1 and CH-P QCR samples prepared by boiling the QCR in water at 100°C for 5 and 7
min, respectively, obtained the highest sensory scores of overall quality. The fortification of iodine in
QCR by infusion technique provided 90.15 - 92.51 |lg iodinel 100 g rice for DOA 1 and 91.35 -93.10 g
iodinel 100 g rice for CH-P. DOA 1 and CH-P QCR sample without iodine fortification contained 5.37
and 6.87 |lg iodinel 100 g rice. In addition, degree of gelatinization, rehydration ratio, bulk volume and

length of rice kernel of enriched and non-enriched QCR were not significantly different for both varieties.



