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Research Progress on Processing Technology and Quality of Parboiled Rice

YAN Shu, LI Hong—yan", WANG Jing
(China—Canada Joint Lab of Food Nutrition and Health (Beijing),School of Food and Health, Beijing
Technology & Business University, Beijing 100048 , China )
Abstract : Parboiled rice is produced from paddy or brown rice after a series of hydrothermal treatments, such as
soaking, steaming, and drying, and through conventional milling steps. During its preparation process, parboiled
rice undergoes physical and chemical changes,such as hydration, dehydration, starch gelatinization,and starch
aging, enhancing its nutritional value and storage resistance. Parboiled rice is a nutritionally healthy staple food.
The effects of processing and physical and chemical changes on the quality of parboiled rice products were
described to provide a theoretical reference for improving the processing technology and product quality of
parboiled rice.
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Fig.1 General processing of parboiled rice
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Table 1 New technology in preparation of parboiled rice and its influence on quality
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Fig.2 Physical and chemical changes in the parboiling and their influence on the quality of parboiled rice
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Table 2 Comparison of nutrients between parboiled rice and white rice
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