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ABSTRACT

Glutinous rice is a main regular meal for Thai people. Some nutritional
values in glutinous rice are decreased after milling process. This gives to produce a
parboiled glutinous rice fortified with iron, calcium, iodine, lysine and threonine in
the form of nutrient mixed solution under vacuum impregnation technology. The
target of nutrients content in parboiled glutinous rice after fortification process was 35
percents of dietary reference intake for Thais (Thai DRI).

Studies of temperatures and times for soaking glutinous rice RD 6-variety
with 13 percents of moisture content in the parboiled processing, it was found that the
optimum temperature and time were 62 degrees Celsius and 1 hour and 50 minutes
respectively. In addition, the vacuum impregnation condition was also investigated and
found that the optimum condition was -0.75 bar under vacuum pressure together with
soaking time in nutrient mixed solution of 40 minutes. This would give the product
contained amounts of nutrients of 138.49 milligrams calcium, 4.24 milligrams iron,
33.31 micrograms iodine, 175.33 milligrams lysine and 89.04 milligrams threonine per
100 grams of parboiled glutinous rice which minerals and theonine contents were
higher than white long grain glutinous rice (RD 6 variety). Furthermore, the physical
qualities of raw parboiled glutinous rice in term of L, a, b color values were 63.41,
5.02, 24.29 whereas cooked parboiled rice were 65.49, 3.62, 19.48 respectively
together with shear force of 10.45 Newton. Sensory evaluation from 7-point hedonic
scaling test showed in term of overall linking by consumers of 5.89, grain appearance
(5.87), color (4.88), odor (5.12), flavor (5.57), texture (5.55), softness (5.98),
stickiness (5.60) and aftertaste (5.33).



