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rough rice before drying and milling processes. This process has an important role in
retaining the quality of rice kernels during storage, milling, and cooking. In this study, two
rough rice cultivars, Tarom and Fuji Minory, were subjected to conventional and multistep soaking for 90 minutes in water at temperatures of 50, 60 and 70 °C as a part of the
parboiling process. Multi-step soaking was conducted in two and three steps followed by
15 minutes steaming at atmospheric pressure. Drying was performed by a fixed bed hot air
dryer at 35 °C. The results indicated that in the conventional soaking, soaking temperature
and steaming time affected the percentage of broken rice, bending strength and head rice
yield (HRY) for both cultivars in a significant manner (P<0.05). The effect of soaking
steps and steaming duration on the percentage of broken rice, bending strength, and HRY
at temperature 70 °C were significant (P<0.05) for both rice cultivars. In overall, the multistep soaking showed a significant positive impact on measured traits as compared to
conventional soaking.

Keywords:
Head rice yield
Multi-step soaking
Parboiling
Percentage of broken rice

INTRODUCTION
Rice is a food staple for more than half of the world's
population. Asia supplies 90% of the world's rice demand
(Miah et al., 2002; FAO, 2018). About 996 Mton rice
(paddy) was produced all around the world in 2018 (FAO,
2018). One percent loss in the rice kernels while
processing leads to about 9.96 Mton waste that is roughly
four months of the nations’ food supplies. Therefore, any
scheme for preventing rice from being wasted during
processing saves the rice production resources. Among
different rice processing methods, parboiling has been
introduced as a commercial method to reduce post-harvest
losses of rice (Nawaz et al., 2018).
Parboiling is a hydrothermal treatment that is performed
on rough rice for improving rice kernel quality in three
stages including soaking, steaming and drying
(Buggenhout et al., 2014). It has been shown that
parboiling improves the quality of the milling, nutritional
value and physical properties of rice kernels (Saleh et al.,
2018). Changing in physicochemical properties of rice
during parboiling process resulting from gelatinization of
starch in kernel provides better kernel stability and
increases its hardness, as a result, higher percentage of
head rice yield (HRY) is obtained during the milling, and
fewer nutrients are lost while polishing (Bhattacharya,
2004). Many researchers have reported an increase in the
coefficient of head rice conversion and reduction of broken
rice by choosing the right method of parboiling (Lamberts

et al., 2008; Dooyum et al., 2016; Yousaf et al., 2017;
Rahimi-Ajdadi et al., 2018), however, reverse results will
be obtained with inappropriate parboiling operations
(Nassiri et al., 2014). The main reason is due to very thin
cracks that are created in kernels by residual stresses from
unbalanced heat and mass transfer while processing.
Several studies have been conducted on the effects of
temperature and soaking duration, amount and duration
of applying temperature and pressure required for
steaming, and the method of drying on quantitative and
qualitative characteristics of rice kernels such as kernels
breakage and color (Bello et al., 2006; Lamberts et al.,
2008; Buggenhout et al., 2014; Chungcharoen et al.,
2018). It has been reported that parboiling resulted in
higher final tensile strength (about four to five times)
and modulus of elasticity of rice grains (Saif et al.,
2004). Soaking is the most important operation of the
parboiling because it provides the required moisture
needed for starch swelling (Taghinezhad et al., 2015).
Parboiling efficiency of 95 % and milling quality of 91 %
at 70 °C for three hours soaking have been reported as
optimal conditions for parboiling (Imonigie et al.,
(2017). The highest HRY and the lowest percentage of
cracks were observed in the kernels steamed for 10
minutes after soaking followed by drying at 35 °C
(Mahfeli et al., 2014).
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It was reported that intermittent drying method with
tempering duration as well as stepwise drying decrease
cracks development in kernels especially for heatsensitive grains such as paddy. In this method, the
moisture content is gently diffused from the center to
the grain surface and reduces the moisture gradients
inside the grain, thereby preventing cracks development
(Maier and Bartosik, 2002; Sadeghi et al., 2016; Nosrati
et al., 2021). Considering the large diversity in
parboiling variables and their effects on HRY, further
research on different conditions is of great importance,
especially for popular cultivars that are highly
susceptible to breakage because of thermal stresses. As
different combinations of the related variables would
provide different results, the present study was devoted
to multi-step soaking operation. It has been shown that
this type of operation has the potential for cracks
development inside the kernels because of fast heat
transfer and moisture migration inside the kernels
(Nassiri and Etesami, 2015). Therefore, this study was
aimed to investigate the effect of multi-step soaking on
the physicals and mechanical properties of parboiled
rice for two rough rice cultivars including Tarom and
Fuji Minoty.

MATERIALS AND METHODS
Two rough rice (paddy) cultivars of Tarom (long grain)
and Fuji Minory (short grain) were prepared from
Mazandaran Province, Iran. The initial moisture contents
of Tarom and Fuji Minory batches were measured by
gravimetric method and found to be 12 and 13.5% (w.b.),
respectively. Five hundred samples keeping in bags were
stored at 4 °C in the refrigerator before experimental trials
(Bello et al., 2006). Samples were removed from the
refrigerator, cleaned, and kept at room temperature for 12
hours before being treated. The ambient temperature
during all tests was recorded to be 22 ± 5 °C.

Some Samples were soaked at 60 °C for 45 minutes,
and then at 70 °C for the same duration (overall 90
minutes).
After the soaking process, samples were divided into
two groups. The first group was steamed at atmospheric
pressure for 15 minutes and the second group was not
treated (Nassiri et al., 2014). Finally, the samples were
dried using a fixed bed hot air dryer at 35 °C to the final
moisture content of 8.5% for Tarom and 10.5% for Fuji
Minory (Nassiri and Etesami, 2015).
Physical and Mechanical Properties of Treated
Rough Rice
Percentage of Cracked Rice
The percentage of cracked kernels was determined for
three samples of 50 kernels using a crack-detector
device consisting of a fluorescent lamp located at the
bottom of a perforated plat (Jafari and Zare, 2017).
Samples were randomly selected and husked carefully
and cracked kernels were counted visually.
Strength of Rice Kernels
Due to the difficulty for the tensile test of rice kernels, a
bending test was performed (Zhang et al., 2005, Nassiri
and Behzadian, 2014). Fracture force of kernels was
measured using a compression testing machine (STM20 SANTAM, Iran) equipped with three points test
probe (Fig. 1).

Parboiling
Parboiling was performed by two soaking methods:
Conventional Soaking
Three sample batches were placed in wire net containers
and soaked in warm water for 90 minutes at
temperatures of 50, 60 and 70 °C. Sample containers
were kept in a preset oven at the aforementioned
temperatures to maintain the desired level of treatments.
The same procedure for other samples was followed at
60 and 70 °C for 30 and 45 minutes.
Multi-step Soaking
Rough rice samples were soaked in multi-step (stepwise)
process as below:
Some samples were soaked at 50 °C for 30 minutes,
followed by soaking at 60 °C for 30 minutes and finally
at 70 °C for the same duration as before (a total of 90
minutes).
Some Samples were soaked at 50 °C for 45 minutes,
and then at 60 °C for 45 minutes (a total of 90 minutes).

Fig. 1. Schematic diagram of the rig used for bending tests

The force was sensed with 50 kgf load cell (Bongshin
manufacturing company, Taiwan, DBBP-50) at the rate
of 0.5 mm/s (Yousaf et al., 2017; Siebenmorgen and
Qin, 2005). Fifty kernels from each cultivar were
randomly selected and dehusked manually, and then
subjected to loading. Rupture force (N) and elongation
(distance, mm) for each test were recorded and data
were stored in the software. The effect of the different
cross-sectional areas of ruptured kernels was eliminated
by converting the measured failure force to bending
strength using the following equation:
σ=

0.4

where σ is bending stress (MPa), L is a span of rice kernel
support (mm), F is the rupture force (N), w is the kernel
width (mm), and t is the thickness of the kernel (mm).
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Head Rice yield (HRY)
Rough rice samples were dehusked using a laboratoryscale rubber roll huller (Model THU-35A, Satake
Engineering Co. Ltd., Tokyo, Japan). The HRY was
calculated as a ratio of the weight of whole kernels to
the weight of the rough rice in percentage (RahimiAjdadi et al., 2018; Tirawanichakul et al., 2012). The
term "head rice" denotes white kernels with 3/4 or more
of the original kernel length (Aquerreta et al., 2007).
The measurements were performed in triplicates.
Statistical Analysis
Data collected from conventional soaking experiments
(soaking temperature and steaming times as main
factors) were analyzed based on factorial experiments in
completely randomized design in triplicates. The means
were compared using Duncan's post-test at a 5%
probability level (SPSS 21 software). The results of the
one-step soaking were used for the second tests to
determine the effect of the soaking duration in the same
way. Finally, the results of second trials were used to
assess the effect of the stepwise soaking process.
Stepwise parboiling data were analyzed by one-way
ANOVA. The experiments flow chart is shown in Fig. 2.

RESULTS AND DISCUSSION
The percentage of cracked rice decreased significantly
(P<0.05) with increasing soaking temperature for both
cultivars. Initial cracks before parboiling were measured
and found to be 59.1% and 55.4% for Tarom and Fuji
Minory, respectively. There was a crack improvement
of about 34.2% and 34.5% for Tarom and Fuji Minory
cultivars, respectively (Table 1). The improvement
refers to increase in moisture content at higher soaking
temperature (Yousaf et al., 2017). At the end of the
steaming process, the maximum moisture content for

Tarom and Fuji Minory cultivars was measured to be
35.6% and 39% (w.b.), respectively. These values
provided the minimum moisture content required for
proper gelatinization of starch in the sequential
steaming process, which has been reported to be from
30 to 35% (Luh, 1991; Islam et al., 2001; Parnsakhorn
and Noomhorm, 2008; Sareepuang et al., 2008).
Successive steaming extensively reduced the amount of
fissured kernels by 22.1% and 23.2% for Tarom and
Fuji Minory cultivars, respectively (Table 1). It has been
already shown that during steaming, the spread of
water-soluble material in the grain that has been started
since soaking, is continued and endosperm tissue takes a
viscous state during the gelatinization process, so it
prevents the cracking in kernels in subsequent processes
(Nassiri et al., 2016; Nasirahmadi et al., 2014).
An increasing trend was observed for bending
strength for both cultivars as soaking temperature and
the steaming duration were increased (Table 1). Initial
bending strength (before parboiling) of Tarom (13.5
MPa) and Fuji Minory (8.5 MPa), reached 16.8 MPa
and 10.4 MPa at 70 °C soaking temperature,
respectively. The improvement for Tarom and Fuji
Minory were 24.4% and 23.4% respectively. As
mentioned before, steaming improved bending strength
by 17.8% and 15.3% for Tarom and Fuji Minory,
respectively.
The main reason is the gelatinization of starch and
consistency in the kernel structure. By considering the
decreasing trend of cracks and increasing trend of
bending strength, the HRY increased significantly when
soaking temperature tended to move up to 70 °C (P
<0.05) as shown in Table 1. The HRY of control was
44.8% for Tarom and 49.6% for Fuji Minory cultivar.
Increasing of HRY was 30.4% and 25.2%, for Tarom
and Fuji Minory, respectively, by the change in soaking
temperature, and correspondingly 24.3% and 24.2% by
the change in steaming duration.

Fig. 2. Experiments flow chart
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Table 1. Characteristics of parboiled rough rice treated by conventional (one step) soaking for 90 min
Soaking temperature (˚C)
Steaming time (min)
Characteristic
Variety
50
60
70
0
15
Crack (%)
Tarom
58.7 a
50.7 b
38.9 c
55.6 A
43.3 B
Fuji Minory
56.4 a
51.3 b
36.3 c
54.3 A
41.7 B
Strength (MPa)
Tarom
14.5 b
14.6 b
16.8 a
14.7 B
15.9 A
Fuji Minory
8.2 c
9.4 b
10.4 a
8.8 B
9.8 A
HRY (%)
Tarom
47.1 b
50.2 a
58.4 a
48.1 B
55.7 A
Fuji Minory
49.3 c
54.4 b
62.1a
48.9 B
61.6 A
Different small or capital letters in each row show significant differences at 5% level of significance.
HRY: head rice yield

The main reason is the gelatinization of starch and
consistency in the kernel structure. By considering the
decreasing trend of cracks and increasing trend of
bending strength, the HRY increased significantly when
soaking temperature tended to move up to 70 °C (P
<0.05) as shown in Table 1. The HRY of control was
44.8% for Tarom and 49.6% for Fuji Minory cultivar.
Increasing of HRY was 30.4% and 25.2%, for Tarom
and Fuji Minory, respectively, by the change in soaking
temperature, and correspondingly 24.3% and 24.2% by
the change in steaming duration.
As the soaking temperature of 50 °C did not provide a
suitable temperature for gelatinization (Nassiri et al.,
2014; Taghinezhad et al., 2016), characteristics of the
samples at 60 °C and 70 °C, and different soaking
durations followed by 15 minutes steaming were
analyzed to select the appropriate soaking duration. For
both cultivars, the percentage of cracked kernels
decreased significantly with increase in temperature and
soaking duration (Table 2).It has been already reported
that the combination of soaking temperature and
duration helped to gelatinize starch and ultimately fill
the cracks (Miah et al., 2002; Sirdhar and Manohar,
2003; Soponronnarit et al., 2006; Himmelsbach et al.,
2008; Han and Lim, 2009; Newton et al., 2011).
The strength of Tarom kernels did not change with
the increase in soaking duration (from 30 to 90 min),
whereas it had nearly 7.3% improvement for Fuji
Minory cultivar. By considering the inverse relation
between strength and the yield of white rice with crack
percentage (Nguyen and Kunze, 1981; Nassiri et al.,
2014), HRY was significantly increased which was
about 11.4% for Fuji Minory cultivar.
The HRY of Tarom and Fuji Minory cultivars for 90
min soaking at 70 °C followed by 15 min steaming
increased to 61.5% and 67.8%, respectively. Overall,
about 37.3% and 36.7% improvement in HRY were
achieved. The reasons might be proper conditions of
soaking duration and temperature which could have
provided a stronger structure for rice kernels due to
decomposition of the protein molecules and starch
gelatinization which resulting in filling of cracks as an
adhesion material. The findings of the present study
were consistent with those studies conducted by
Sareepuang et al, (2008) and Taghinezhad and Brenner
(2017).

Multi-step Soaking
Considering the results of the previous section, two
temperatures of 60 and 70 °C were selected for soaking
the rough rice for 90 minutes followed by 15 minutes
steaming. Comparison between conventional (one step)
and multi-step soaking showed that there was no
significant difference between the percentage of cracked
kernels due to the number of soaking steps at both
temperatures and for both cultivars. However, a
decreasing trend was followed at both soaking
temperatures (for both cultivars) by increasing the
number of steps. The same as conventional (one step)
soaking trend at 60 and 70 0C temperatures, a trend with
the significant difference at 60 and 70 oC were followed
for the two-steps soaking process (Fig. 3).
Ayamdoo et al (2013) and Taghinezhad et al, (2016)
reported that the swelling and deformation of grain
starch results in high strength in kernels after parboiling.
In contrast with the results of crack, the strength of the
kernels significantly increased with increasing in
temperature as well as the soaking steps, so that the
maximum mean strength of 19.4 MPa and 13 MPa was
obtained in 3-step soaking at 70 °C for Tarom and Fuji
Minory cultivars, respectively. As reported by
researchers, it is obvious that parboiling breaks protein
within the kernel and allows the starch to swell.
Furthermore, parboiling restructures the kernel
(Bhattacharya, 2004; Newton et al., 2011; Ndindeng et
al., 2015). Therefore, the aforementioned phenomenon
might be justifying the difference between the trends of
diminishing cracks and the strength of the kernels (Fig.
4).
The trend of HRY versus soaking steps at different
temperatures was quite upward (Fig. 5). A fraction of
yield increasing was related to the increasing in the
strength of the kernels as previously reported by some
researchers (Kar et al., 1999; Soponronnarit et al., 2006;
Nassiri and Etesami, 2015), and the others were related
to the looseness of the bonds between the husk and
kernel due to parboiling (Ayamdoo et al., 2013).
By three-step soaking, the yield was increased about
50.7% and 49.2% compared with the control treatment
for Tarom and Fuji Minory cultivars, respectively, and
correspondingly 9.8% and 9.1% compared with the onestep soaking process (Fig. 4).
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Table 2. Characteristics of parboiled rough rice by conventional (one step) soaking at different soaking durations followed by 15
min. steaming
oaking temperature (˚C)
Steaming time (min)
Characteristic
Variety
60
70
30
45
90
Crack (%)
Tarom
50.0 a
35.9 b
45.4 A
43.6 AB
39.8 B
Fuji Minory
48.9 a
35.7 b
45.7 A
43.2 AB
38.0 B
b
a
A
A
Strength (MPa)
Tarom
15.2
17.2
16.1
16.3
16.2 A
Fuji Minory
9.6 b
10.3 a
9.6 B
9.7 B
10.3 A
b
a
A
A
HRY (%)
Tarom
52.4
61.5
56.0
57.3
57.5 A
Fuji Minory
57.7 b
67.8 a
57.9 B
60.2 AB
64.5 A
Different small or capital letters in each row show significant difference at 5% level of significance

Fig. 3. Percentage of cracked kernels of parboiled rough rice for multi-step soaking methods at different temperatures in Tarom
and Fuji Minory cultivars
Different letters for each cultivar show significant differences among means at 5% level of significance

Fig. 4. Bending strength of parboiled rice for multi-step soaking methods at different temperatures in Tarom and Fuji Minory
cultivars
Different letters for each cultivar show significant differences among means at 5% level of significance
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Fig. 5. Head rice yield of parboiled rice for multi-step soaking methods at different temperatures in Tarom and Fuji Minory
cultivars
Different letters for each cultivar show significant differences among means at 5% level of significance

There was no significant difference between the
yields in the case of soaking steps for both cultivars,
however, considering the amount of extra yield (1-step
soaking) and the amount of world rice production; these
differences are noticeable at the commercial level. It is
clear that this result should be reconsidered from
specific energy or energy productivity point of view that
has not been studied in the present work.
CONCLUSIONS

and inversely reduced the percentage of cracked kernels.
For one-step soaking maximum percentages of HRY for
Tarom and Fuji Minory cultivars were 67.5% and
74.0%, respectively. For the three-step soaking
treatment, the corresponding values for non-parboiled
rice were 44.8% and 49.6%, respectively. Although
from the amount of production point of view, there has
been a positive increase in HRY, but in terms of other
indices such as energy productivity, further researches
are needed.

It was found that stepped soaking positively increased
the strength of the kernels and head rice yield (HRY),
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ﭼﮑﯿﺪه -ﻧﯿﻢﭘﺨﺖ ﮐﺮدن ﺑﺮﻧﺞ ﯾﮏ از ﻋﻤﻠﯿﺎت آﺑﯽ -ﺣﺮارﺗﯽ ﺷﻠﺘﻮك ﭘﯿﺶ از ﻓﺮآﯾﻨﺪﻫﺎي ﺧﺸﮏ-
ﮐﺮدن و ﭘﻮﺳﺖﮐﻨﯽ ﺷﻠﺘﻮك اﺳﺖ ..اﯾﻦ ﻋﻤﻠﯿﺎت ﻧﻘﺶ ﻣﻮﺛﺮي در اﻓﺰاﯾﺶ ﮐﯿﻔﯿﺖ داﻧﻪ ﺑﺮﻧﺞ ﻫﻨﮕﺎم ذﺧﯿﺮه
ﮐﺮدن ،آﺳﯿﺎب ﮐﺮدن و ﭘﺨﺘﻦ دارد .در اﯾﻦ ﻣﻄﺎﻟﻌﻪ ﺑﺮاي اﻧﺠﺎم ﻓﺮآﯾﻨﺪ ﻧﯿﻢﭘﺨﺖ ﮐﺮدن ،از دو رﻗﻢ ﺷﻠﺘﻮك
ﻃﺎرم و ﻓﻮﺟﯽﻣﯿﻨﻮري ﺑﺮاي ﺧﯿﺴﺎﻧﺪن ﻣﻌﻤﻮﻟﯽ و ﭼﻨﺪﻣﺮﺣﻠﻪاي )ﭘﻠﮑﺎﻧﯽ( ﺑﻪ ﻣﺪت  90دﻗﯿﻘﻪ در آب ﺑﺎ
دﻣﺎﻫﺎي  60 ،50و  70درﺟﻪ ﺳﻠﺴﯿﻮس اﺳﺘﻔﺎده ﺷﺪ .ﺧﯿﺴﺎﻧﺪن ﭼﻨﺪﻣﺮﺣﻠﻪاي در دو و ﺳﻪ ﻣﺮﺣﻠﻪ اﻧﺠﺎم
ﺷﺪ و ﺳﭙﺲ ﻧﻤﻮﻧﻪﻫﺎ ﺑﻪ ﻣﺪت  15دﻗﯿﻘﻪ در ﻓﺸﺎر اﺗﻤﺴﻔﺮ ﺑﺨﺎردﻫﯽ ﺷﺪﻧﺪ .ﺧﺸﮏ ﮐﺮدن ﺑﺎ اﺳﺘﻔﺎده از
ﺧﺸﮏﮐﻦ ﻫﻮاي ﮔﺮم ﺑﺎ ﺑﺴﺘﺮ ﺛﺎﺑﺖ ﺑﺎ دﻣﺎي  35درﺟﻪ ﺳﻠﺴﯿﻮس ﺻﻮرت ﮔﺮﻓﺖ .ﻧﺘﺎﯾﺞ ﻧﺸﺎن داد در
ﺧﯿﺴﺎﻧﺪن ﺑﻪ روش ﻣﻌﻤﻮﻟﯽ ،اﺛﺮ ﻋﺎﻣﻞﻫﺎي اﺻﻠﯽ ﺷﺎﻣﻞ دﻣﺎي ﺧﯿﺴﺎﻧﺪن و ﻣﺪت زﻣﺎن ﺑﺨﺎردﻫﯽ ﺑﺮ درﺻﺪ
ﺗﺮك ،اﺳﺘﺤﮑﺎم ﺧﻤﺸﯽ و ﻋﻤﻠﮑﺮد ﺑﺮﻧﺞ ﺳﺎﻟﻢ ﻫﺮ دو رﻗﻢ ﻣﻌﻨﺎدار ) (P<0/05ﺑﻮد .ﺗﺎﺛﯿﺮ ﻣﺮاﺣﻞ ﺧﯿﺴﺎﻧﺪن
و ﻣﺪت زﻣﺎن ﺑﺨﺎردﻫﯽ ﺑﺮ درﺻﺪ ﺗﺮك ،اﺳﺘﺤﮑﺎم ﺧﻤﺸﯽ و ﻋﻤﻠﮑﺮد ﺑﺮﻧﺞ ﺳﺎﻟﻢ در دﻣﺎي  70درﺟﻪ
ﺳﻠﺴﯿﻮس در ﻫﺮ دو رﻗﻢ ﻣﻌﻨﺎدار ﺑﻮد .ﺑﻪﻃﻮر ﮐﻠﯽ ﺧﯿﺴﺎﻧﺪن ﭼﻨﺪﻣﺮﺣﻠﻪاي در ﻣﻘﺎﯾﺴﻪ ﺑﺎ ﺧﯿﺴﺎﻧﺪن
ﻣﻌﻤﻮﻟﯽ ﺗﺎﺛﯿﺮ ﻣﺜﺒﺖ ﻗﺎﺑﻞ ﺗﻮﺟﻬﯽ ﺑﺮ ﺻﻔﺎت اﻧﺪازهﮔﯿﺮي ﺷﺪه داﺷﺖ.

