Food Engineering Progress.
Vol. 2, No. 3, pp. 188~191 (1998)

si0|e st @ JH§

2870 - o] - AR - AT - A
A FANLATY, DUt HEFSH

Modeling for the Gelatinization of Brown Rice

Yong-Jin Cho, Soo-Jeong Lee, Chul-Jin Kim, Chong-Tai Kim and Mung-Hwan Kim*
Korea Food Research Institute
*Department of Food Engineering, Dankook University

Abstract

This study was conducted to develop a model for the gelatinization of brown rice. A modified 1st-order reaction
model including a time-lagging factor was proposed. The time-lagging factor was introduced as a function of
time. In the temperature range of 65 to 80°C, a new model with the time-lagging factor (R’=0.920) predicted well
the degree of gelatinization for brown rice. The reaction rate constant had a form of Arrhenius-type equation.
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Fig. 1. Reaction rate constants in the modified 1st-order

reaction model for the gelatinization of brown rice.
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Fig. 2. Reaction rate constants in the simple 1st-order
reaction model for the gelatinization of brown rice.
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Fig. 3. Measured and predicted values of reaction rate
constants of brown rice gelatinization.
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Fig. 4. Measured and predicted values of the degree of
gelatinization for brown rice.
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