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Effects of rice feeding amount and milling period on
physical properties of milled rice powder during the
batch dry milling process

Jin-Ru Haung', Wen-Hung Hsu? and Shy-Yang Chiou?

1. Instructor of Department of Food Science, National llan Institute of Technology
2. Associate Professor of Department of Food Science, National Ilan Institute of Technology

ABSTRACT

During the batch dry-milling process, two major factors are influencing on the physical properties of milled
rice flour. These two factors are rice feeding amount and milling period. Four variables were discussed, including
the milling temperature, particle size distribution, solubility and damage starch content. The results reveal these
two factors, rice feeding amount and milling period, were significantly leading the changes of milling temperature,
solubility, and damage starch content (P<0.001) and their cross effects were also with significant
influence(P<0.001). As these two factors increasing, the milling temperature is raising and the amount of
damaged starch is also increasing. The change of solubility was followed with the differences of feeding
amount. The lower feeding amount (50g) would result the increasing solubility with continuously milling. The
higher feeding amount (200g) would bring the opposite situation.
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Table 1. Effects on milling temperature of rice flour with different feeding quantity and milling time

44.0+ 2.6
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40

9.0167|

300

90.7+ 4.0
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107.7+ 2.3
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118.7+ 5.7
A
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30691
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Table 2. The percentage of damaged starch of rice flour with different feeding quantity and milling time
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quantity
@

milling
ime (sec)

30

10.50+ 0.37
|

10.52+ 0.46
|

13.54+ 0.95
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18.38+ 0.52
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