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Production and Quality of Frozen Cooked Rice
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Abhstract

Study on production and quality of frozen-cocked rice wac
carried out using & varieties of rice commonly ¢grown in Thailand.
Khao~dok*mali 125 and Kar-Kwor 7 were cooked and frozen in  two
different forms (individual and packed) and by two different freezing
methods (contact plate and still sir). The rate of freezing as
expressed by time taken to freeze the center of the packed forms to a
temperature of -20°C for Khao-dok-mali 105 and Kor-Kwor 7 was 108 and
125 mins by contact plate and 230 and 220 mins by still air,
respectively. Freezing time was predicted from modified Plank's
equation. The comparison between the predicted and the experimented
data showed that predicted times for Khao-dok-mali and Kor-Kwor 7 were
15X above and 11X below of the experimented times respectively.

Sensory evaluation of thawed-reheated-frazen-cocked rice for
aroma, flavor, tenderness, color, cohesiveness, €loss and overall
resulted in a difference between the samples in tenderness, color,
gloss and overall while the panelists could not characterize rice in
terms of arome, flavor and cohesiveness.

The product of frozen-cooked rice from individual freezing
form by contact plate freezer was the most acceptable. Although, the
quality of frozen products after starage at -28 °C for 2 months showed
slightly decrease, the overall characteristics of stored products wsas

acceptable by panelists,
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