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Effects of Hot Water Treatments on the

Inhibition of Germination and Quality of
Harvested Wet Rough Rice
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Germination rate of rough rice after different hot water treatments (1st crop, 1976)
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Table 1. The effects of hot-water treatment on milling quality
FoF TR
(a) 1,000 grain weight of milled rice (gr.)

= I e iy BRI B FioflvE k- B
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
g Eﬁ it it E\SJ‘ gl e E\SJ‘ gl i E\SJ‘ gl e E\SJ‘ |
temp. time Piling period Piling period Piling period Piling period
D e S B B I B e B e e M S B I 2 S I S I =
(C) imme- 3 6 | Ave. | imme- 3 6 Ave. | imme- 3 6 | Ave. | imme- 3 6 Ave.
diate | days | days diate | days | days diate | days | days diate | days | days

57} 5sec. 18.63 [18.70 | 18.30 [ 18.54| 19.76 | 19.70|19.50 | 19.65 | 17.91 [18.40|18.40|18.23 | 18.42 [18.60 | 18.50 [ 18.50
30 7} 30sec. | 18.63 |18.80|18.30|18.57 | 19.55 |19.70|19.60 [ 19.61 | 18.32 |17.90 [ 18.20 | 18.14 | 18.32 [18.40|18.10|18.27
1 73 1min. 18.83 [18.80 | 18.40 [ 18.67 | 19.55 | 19.60|19.50 | 19.55| 18.01 [18.10|18.1018.07 | 18.21 [18.40|17.90 | 18.17
5 77 5min. 18.42 |18.70 | 18.60 | 18.57| 19.55 | 19.60|19.50 | 19.55| 18.32 |18.30|18.30 | 18.30| 18.21 [18.70 | 18.50 | 18.47

70C

Average 18.62 |18.75]18.40 | 18.58 | 19.60 | 19.65]19.52{19.59 | 18.14 [18.17|18.25|18.18| 18.29 |18.52|18.25|18.35

5 *} Ssec. 19.24 |18.80|18.50 [ 18.84| 19.76 | 19.50|19.60 | 19.62 | 18.11 [18.20|17.90 | 18.07 | 18.42 [18.60 | 18.70 | 18.57
30 7 30sec. | 19.35 |18.70|18.70 | 18.91 | 19.04 |19.60|19.50 [ 19.38| 18.21 |18.10(18.30 | 18.20 | 18.32 [18.30|18.60 | 18.40

100 1 5 1min. 18.83 [18.60 | 18.50 [ 18.64 | 19.55 | 19.70|19.50 | 19.58 | 18.01 [18.30|18.20 | 18.17| 18.83 |[18.30|18.50 | 18.54
553 Smin. 18.83 | 18.60 | 18.20 | 18.54 | 19.55 | 19.70|19.60 | 19.61 | 17.91 [18.20|18.10| 18.07 | 18.63 |18.40|18.50 | 18.51
o p=1
19.06 |18.67 | 18.47(18.73 | 19.47 | 19.62|19.55|19.54 | 18.06 |18.20|18.12|18.12| 18.55 [18.40|18.57 | 18.50
Average
ES
Check 18.65 19.05 17.94 18.04

TR XT3

Soaking time xWater temperature

5 F 30 1 7 5 7 e
5 sec. 30 sec. 1 min. 5 min. Ave.
70C 18.73 18.65 18.62 18.72 18.68
100°C 18.77 18.73 18.73 18.68 18.72
Average 1 15 18.75 18.69 18.68 18.70

VTR xR ]

Soaking time xPiling period

5 Ff 30 | 5 7 a1
5 sec. 30 sec. 1 min. 5 min. Ave.
NS
; SR 18.78 18.72 18.73 18.68 18.73
mme.
S 18.81 18.69 18.73 18.78 18.75
3 days
EAY
18.68 18.66 18.58 18.66 18.65
6 days
T 1
A - 18.75 18.69 18.68 18.70
verage

. el xﬁéﬁf‘lﬁﬁ i)

Water temperature xPiling period

T HERE == N Ty

Imme. 3 days 6 days Ave.

70°C 18.66 18.75 18.64 18.68

100°C 18.79 18.75 18.66 18.72
Average 1 15 18.73 18.75 18.65
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(b) Brown rice (%)
E F R T B BT B fi [l k-
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
1 Eﬁf’sﬂ e Eﬁ ftf] e Eﬁ ftf] B Eﬁ It e Eﬁ ft
temp. time Piling period Piling period Piling period Piling period
R I e e R I B e R e I e s e A
(C) imme- |3 days|6 days| Ave. | imme- |3 days |6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave
diate diate diate diate
23
2 secl' 85.86 | 87.24|86.98 | 86.69 | 80.96 |85.76 | 85.95|84.22 | 80.02 |82.80 | 79.68 | 80.83 | 82.85 | 84.93 | 84.48 | 84.08
=
g(? se({/ 85.95 [87.33]86.56 | 86.61 | 82.08 |86.00 | 84.63 | 84.23 | 79.69 |82.16 | 80.40 | 80.75 | 82.85 | 84.35|84.32 | 83.84
70°C =
} mi}nl 86.06 | 88.11 | 86.76 | 86.97 | 80.96 |85.94|85.62|84.17 | 81.01 |82.64|80.24 | 81.29 | 82.93 | 84.23 | 84.41 | 83.85
g mi7nJ 85.94 | 87.51[86.45|86.63 | 81.92 | 8544 |8545|84.27 | 82.41 |82.64|81.44|82.16 | 82.85 |84.54|83.83|83.74
Average T 15 85.95 |87.54|86.68 | 86.72 | 81.48 |85.78 | 85.41|84.22 | 80.78 |82.56|80.44 | 81.26 | 82.87 | 84.51 | 84.26 | 83.88
75
g secj/ 85.97 [87.25(86.80 | 86.67 | 81.67 |86.08 | 84.00 | 83.91 | 85.21 |83.68 | 82.72| 83.87 | 82.48 | 84.52 | 83.88 | 83.62
=
g(? se(f 86.17 |86.92|86.87 | 86.68 | 80.43 |85.84 |85.36|83.87 | 85.29 |82.48|84.80|84.19 | 82.92 |84.60 | 84.21 | 83.91
100°C =
i miﬁ 85.77 |87.27|87.03 | 86.69 | 80.35 |86.08 | 84.96 | 83.79 | 83.56 |82.92|84.16 | 83.54 | 82.75 | 84.60 | 84.13 | 83.82
g mlj; 85.93 [87.02|87.28 | 86.74 | 80.68 | 85.60 | 84.56 | 83.61 | 79.69 |81.92|79.84 | 80.48 | 82.63 | 84.10 | 84.14 | 83.62
Average 1T 15 85.96 |87.11|86.99 |86.69 | 80.78 |85.90 |84.72|83.79 | 83.43 |82.75|82.88|83.02 | 82.69 |84.45|84.09 | 83.74
Check ¥t it 83.94 81.52 80.85 81.08
1 LT S
Soaking time xWater temperature
5 F 30 F 1 3 5 3 EE =
5 sec. 30 sec. 1 min. 5 min. Ave.
70°C 83.95 83.85 84.07 84.20 84.01
100°C 84.51 84.66 84.46 83.61 84.31
Average T 15 84.23 84.25 84.26 83.90
ST A
Soaking time xPiling period
5 % 30 Fp 1 5 5 5} T
5 sec. 30 sec. 1 min. 5 min. Ave.
TIEH
82.64 83.16 82.92 83.20 82.99
Imme.
- =
- 85.61 84.96 85.22 84.24 85.07
3 days
EN
84.43 84.63 84.66 84.30 84.43
6 days
oy
84.23 84.25 84.26 83.90
Average
A R
Water temperature xPiling period
Ti‘%ﬁﬁ == -+ = i
Imme. 3 days 6 days Average
70°C 82.77 85.09 84.19 84.01
100°C 83.21 85.05 84.67 84.31
Average 1 5 82.99 85.07 84.43
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(c) Head rice (%)
= + EE TR B BB TR
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
AL ] e AR e AR e AR e AR
temp. time Piling period Piling period Piling period Piling period
T\l%%‘;ﬁ SR AR s jlfgﬁa‘y e S I N A =} T\léfﬁ SR AR T jlfgﬁa‘y SR AR T
) imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave
diate diate diate diate
23
g secl' 28.94 | 58.69|52.56 |46.73 | 71.90 |78.30|58.12 | 71.44 | 67.44 |71.04 | 6528 |67.92| 47.56 [70.96|59.11 | 59.21
2
g(? sei/ 35.06 |48.57|40.61 |41.41 | 76.06 |71.76 | 66.00 | 71.27 | 63.60 |71.76 | 64.44 | 66.60 | 47.31 [ 66.57 | 63.85 | 59.24
70C =
i miz 36.77 | 64.25|62.20 | 54.40 | 77.66 |72.78 | 64.96 | 71.80 | 64.70 |74.22|67.44|68.78 | 41.07 | 68.22|59.68 | 56.32
g mlj; 33.84 | 70.10 | 58.11 | 54.01 | 78.62 |78.94|64.00 | 73.85 | 68.92 |72.70 | 60.28 | 67.30 | 37.93 | 62.80 | 63.11 | 54.61
Average T 15 33.65 |60.40 | 53.37{49.14 | 77.56 |75.44|63.27 |72.09 | 66.16 |72.43 |64.36|67.65| 43.47 [67.14|61.74 | 57.45
7
2 se(f/ 34.68 | 56.78 | 47.38 | 46.28 | 68.80 |80.30 | 62.72 | 70.60 | 70.16 |73.08 | 60.60 | 67.94 | 16.30 | 63.59|59.77 | 46.55
=
:;(g) se(g/ 34.52 | 46.2233.23 {3799 | 73.38 |77.74|79.02 | 76.71 | 73.46 |70.04 | 75.60 | 73.03 | 41.82 [ 54.95|66.37 | 54.38
100C =
} mi}nl 16.97 | 58.35|45.69 | 40.33 | 73.66 |79.74|73.74 | 75.71 | 67.76 |71.36 | 69.92 | 69.68 | 19.57 | 66.49 | 56.37 | 47.48
g mi7nj 31.90 |60.63|62.07 |51.53 | 73.66 |79.74|74.62 | 76.00 | 69.60 |73.02|63.52|68.71 | 18.55 [69.97|63.99 | 50.83
Average 5| 29.51 |55.49|47.09 |44.03| 72.37 [79.38|72.52|74.75| 70.29 |71.87 | 67.41 | 69.85| 24.06 | 63.75|61.62 | 49.81
Check %f liat 71.45 68.21 69.54 65.10
R
Soaking time xWater temperature
5 7 30 F 1 5 5 53 T s
5 sec. 30 sec. 1 min. 5 min. Ave.
70°C 61.32 59.63 62.82 62.44 61.56
100°C 57.84 60.52 58.30 61.76 59.61
Average T 15 59.58 60.07 60.56 62.10
A xR R
Soaking time xPiling period
5 F 30 F 1 5 5 3 T
5 sec. 30 sec. 1 min. 5 min. Ave.
T
51.45 55.65 49.77 51.62 52.12
Imme.
==
- 69.09 63.45 69.42 70.98 68.23
3 days
- =
58.19 61.14 62.50 63.71 61.38
6 days
oy
59.58 60.07 60.56 62.10
Average
A I xHERE ]
Water temperature xPiling period
T HERE == EN Ty
Imme. 3 days 6 days Average
70°C 55.19 68.85 60.64 61.56
100°C 49.05 67.62 62.12 59.61
Average 1T 15 52.12 68.23 61.38
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(d) Broken rice (%)
2 I fif B TN B BORSOBE AR
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
g Eﬁ i i 7 Eﬁ it e Eﬁ fti] He Eﬁ fti] H#e Eﬁ fti]
temp. time Piling period Piling period Piling period Piling period
T\l%%‘;ﬁ SR AR s 7 R =~ | A | i T\l%ﬂ‘j SR AR 2 T\l%%‘;ﬁ SR AR T
) imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days |6 days| < | imme- |3 days|6 days| Ave.
diate diate diate Ave.| diate
o
g secl' 70.29 |21.94(28.53140.25| 2.78 | 2.14 [16.10| 7.00 | 6.54 | 6.06 | 8.22 |6.94| 30.53 8.41 19.90 | 19.61
En
g(? sei/ 44.04 [32.15(39.71|38.63| 1.02 | 894 |1022| 6.72 | 9.38 | 406 | 9.78 |7.74| 30.20 |12.34|15.45|19.33
70C =
i mijri 4252 [16.69 (1844|2588 | 230 | 790 | 9.74 | 6.64 | 990 | 2.78 | 7.02 [6.56| 36.36 |10.63 [ 19.65|22.21
g m1}1i 46.95 [12.25]23.34|27.51| 190 | 1.66 |12.02| 519 | 6.78 | 4.62 | 14.66 [8.68| 40.41 |17.19 | 16.01 | 24.53
Average = 5] 50.95 |20.75(27.50 [33.06 | 2.00 | 5.16 [12.02| 6.39 | 8.15 | 438 | 9.92 |7.48| 3437 |12.14|17.75|21.42
Iz )
2 secl' 46.30 |35.86(33.94|38.70| 886 | 1.02 |16.02| 8.63 | 9.58 | 4.54 |16.12 1%0 62.05 |16.23 [19.77 | 32.68
o
g(g) b 4795 (3644|4799 |44.12| 1.74 | 278 | 1.42 | 1.98 | 10.06 | 6.64 | 3.98 [6.82| 26.98 |25.46|13.37|21.93
100°C SeL.
} mi}nl 70.25 |24.89(45.83 4699 | 1.10 | 1.58 | 6.06 | 2.91 | 10.58 | 5.02 | 8.06 |7.88| 59.31 |[13.91 |23.47|32.23
g mi}nl 50.26 |22.28(19.31(30.61| 134 | 0.46 | 446 | 2.08 | 4.54 | 3.10 | 9.82 |5.82| 60.16 | 9.99 |15.68 |28.61
Average T 15 | 53.69 |29.86|36.76|40.10 | 3.26 | 1.46 | 6.99 | 3.90 | 8.69 | 4.82 | 9.44 |7.65| 52.12 |[16.39 | 18.07 | 28.86
Check 35 liat 3.78 4.52 3.65 8.22

BT AT

Soaking time xPiling period

5 F) 30 1 73 5 7 a1
5 sec. 30 sec. 1 min. 5 min. Ave.
NEes
; SR 29.61 21.42 29.03 26.54 26.65
mme.
= 12.02 16.06 10.42 8.94 11.87
3 days
T
19.81 17.74 17.28 14.41 17.31
6 days
E
- 20.48 18.41 18.91 16.63
Average

S

Water temperature xPiling period

A SN RN I
Imme. 3 days 6 days Average
70°C 23.86 10.60 16.79 17.08
100°C 29.44 13.13 17.81 20.12
I 4 Average 26.65 11.86 17.31

R ol

Soaking time xWater temperature

5 * 30 ) | 5 7 e
5 sec. 30 sec. 1 min. 5 min. Ave.
70°C 18.45 18.10 15.32 16.47 17.08
100°C 22.52 18.71 22.50 16.78 20.12
I 15 Average 20.48 18.41 18.91 16.63
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(b) Amylose (%)
=) e EES T PN R
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
g Eﬁf’s? i Eﬁ e A Eﬁ e e Eﬁ ] B Eﬁ fif]
temp. time Piling period Plhng period Piling period Plhng period
b e B A I B o e S e e R 2 R I B s B (20 ) B S =
(C) imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days |6 days| Ave. | imme- |3 days|6 days| Ave.
diate diate diate diate
23
2 secl' 17.10 |{16.93]20.07 | 18.03 | 18.25 |20.59 | 18.95[19.26 | 16.20 |18.65|21.79 | 18.88 | 28.10 | 28.00 | 28.75 | 28.28
=
g(g) secJ/ 17.20 [17.48120.24 | 18.29 | 17.61 |20.30|{20.10 [ 19.33 | 16.20 |19.09 [ 21.67 | 18.98 | 27.90 |28.33|29.00 | 28.41
70°C =
} mljri 17.57 [17.72120.81 | 18.70 | 17.61 |20.28 {20.10 [ 19.33 | 16.24 |19.33 [20.19 | 18.58 | 28.95 |28.35|29.15 | 28.81
g mi7nj 18.82 [17.48120.07 [ 18.79 | 17.61 |19.19|19.19 [ 18.66 | 16.70 |18.54 | 21.07 | 18.77 | 27.80 |27.80 | 28.81 | 28.13
Average T 15 17.67 [17.40]20.29 | 18.45| 17.77 |20.09 | 19.58 | 19.14 | 16.33 |18.90 | 21.18 | 18.80 | 28.18 | 28.12|28.92 | 28.40
7
g secj/ 17.79 [17.57)20.44 | 18.60 | 19.90 | 18.16 | 18.75 [ 18.93 | 17.43 |16.75|21.96 | 18.71 | 28.34 | 27.85|28.85 | 28.34
=
g(? se(f 17.93 [17.07|20.38 | 18.46 | 19.79 |18.42|19.01 [ 19.07 | 16.65 |17.33|19.44|17.80 | 27.85 |28.95|29.15 | 28.65
100°C =
i mfnj 18.11 [18.02]20.55|18.89 | 19.96 |18.42|18.75(19.04 | 17.00 |17.52{20.07 | 18.19 | 28.90 | 28.10 |29.00 | 28.66
2 mljri 18.02 |18.02]20.78 | 18.94 | 19.57 | 18.54 | 18.84 [ 18.98 | 17.57 |16.70 [ 20.10 | 18.12 | 28.10 |27.80 |27.85 | 27.91
Average I 5 | 17.96 |17.67[20.53 | 18.72| 19.80 |18.38 | 18.83 [19.00 | 17.16 |17.07 | 20.39 | 18.20 | 28.29 | 28.17 | 28.71 | 28.39
Check %f it 18.26 18.47 18.78 8.59
B ST AN T
Table 2: The effects of hot-water treatment on cooking and eating quality
il
(a) Alkali test
(A I R N
(Scale of spreading : Gelatinisation temperature)
¥ + T B E - W B B RTUE G E ko B
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 'IEalchung Native No 1
WL & 7R T & A e g & A F W
temp. time Piling perlod Piling period Piling period Piling perlod
Ti‘fifﬁ == = Ty Ti‘f"%ﬁ == N Ty Ti‘f"%ﬁ SR AR I TH"% ol e N a5
(C) imme- 3 6 Ave. | imme- 3 6 Ave. |imme- 3 6 Ave. |imme-| 3 6 [Ave
diate | days | days diate | days | days diate | days | days diate |days |days
57} 5sec. 6 |L| 6 |[L| 6 |L| 6 |[L| 6 |L| 6 |L| 6 |[L| 6 |L| 6 |L| 6 |L| 6 |[L| 6 |L| 7 |L|7|L|7|L|7|L
70(,(:30?‘1;30560.6L6L6L6L6L6L6L6L6L6L6L6L7L7L7L7L
155 Imin. | 6 |L| 6 |[L| 6 |L| 6 |[L| 6 |[L| 6 |L| 6 |[L| 6 |L| 6 |[L| 6 |L| 6 |[L| 6 |L| 7 |L|7|L|7|L|7|L
555 5min. | 6 |L| 6 |[L| 6 |L| 6 [L| 6 |L| 6 |[L|] 6 [L| 6 |[L| 6 |L|6.10[L| 6 [L| 6 |L| 7 |L|7|L|7|L|7|L
= 15 Average | 6 |L| 6 |[L| 6 |L| 6 |[L| 6 |L| 6 |L| 6 [L| 6 |[L| 6 |L|6.02[L| 6 [L| 6 |L| 7 |L|[7|L|7|L|7|L
5 #} Ssec. 6 |L| 6 [L| 6 |L| 6 |[L| 6 |L| 6 |L| 6 |[L| 6 |L| 6 |L| 6 |L| 6 |[L| 6 |L| 7 |L|7|L|7|L|7|L
100C 30#F30sec.| 6 |L| 6 |[L| 6 |L| 6 |[L| 6 [L| 6 |L| 6 |[L| 6 |[L| 6 |L|6.02[L| 6 |[L| 6 |L| 7 |L[7|L|7|L|7]|L
155 Imin. [6.15|L]6.15|L|6.14|L[6.15|L| 6 [L|6.05|L| 6 |L|6.02|L[6.05|L[6.10|L|6.20|L|6.13|L| 7 |L|7|L|{7[L|7|L
573 5min. |6.20{L|6.20|L{6.30|L|6.23|L| 6 |L|6.40|L|6.20|L[6.20|L|6.13|L|6.25[L[6.25|L|{6.21|L| 7 |L|7|L|7|L|7|L
I 4 Average |6.08| L [6.08|L|6.11|L|6.12|L| 6 |L|6.11|L|{6.05|L|6.05|L|6.04|L|6.09|L|6.11|L|6.08|L| 7 |L|7|L|7|L|7|L
=f it Check 6L 6L 6L 7L
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(c¢) Crude protein (%)
= I Tify oo My & - B B R FioHrE k- B
Water Soaking Tainan No.5 Kaohsiung S. No.1 Chianung Sen No.8 Taichung Native No.1
e Eﬁ fti] i Eﬁ ] i Eﬁ e i Eﬁ e i Eﬁ ]
temp. time Piling period Piling period Piling period Piling period
b e B AN I B o e S e B 2 R I B s B (20 ) B I S =
(C) imme- |3 days|6 days| Ave. | imme- |3 days|6 days| Ave. | imme- |3 days |6 days| Ave. | imme- |3 days|6 days| Ave
diate diate diate diate
23
2 secl' 773 | 723 | 731 | 742 | 9.75 | 9.85 | 937 | 9.65 | 9.43 | 837 | 8.62 | 880 | 11.70 [10.98 | 9.87 | 10.85
=
300 7 7.60 | 7.10 | 7.31 | 7.33 | 9.37 | 9.00 | 9.62 | 9.34 | 8.85 | 9.14 | 9.25 | 9.08 | 11.68 [10.94 | 10.33 | 10.98
70 30  sec.
} mljr; 8.14 | 773 | 7.08 | 7.65 | 9.37 | 9.23 | 9.60 | 9.40 | 9.18 | 898 | 9.33 | 9.16 | 11.66 | 10.85|10.65 | 11.05
g mi7nj 7.62 | 783 | 7.71 | 772 | 9.48 | 9.18 | 9.39 | 935 | 9.18 | 8.64 | 8.06 | 8.62 | 12.33 [11.20 | 11.02 | 11.51
Average T 15 777 | 747 | 735 | 753 | 949 932|949 ] 943 | 9.16 | 8.78 | 8.81 | 891 | 11.84 [10.99 |10.46 | 11.09
75
g secJ, 7.83 | 812 | 7.64 | 7.86 | 9.62 | 8.66 | 9.93 | 9.40 | 9.64 | 9.79 | 9.91 | 9.78 | 11.50 |11.80 | 10.74 | 11.34
o
300 7 7.66 | 798 | 7.58 | 7.74 | 9.37 | 9.37 |10.35] 9.69 | 9.85 | 9.68 | 10.25| 9.92 | 11.66 |10.55|10.51 | 10.90
100°C 30  sec.
i rni7nj 7.83 | 8.68 | 7.52 | 8.01 | 9.89 [10.16| 9.87 | 9.97 | 9.12 | 9.06 | 10.81 | 9.66 | 12.43 [10.85|11.22 | 11.50
2 m1}1i 823 | 821 | 793 | 812 | 933 | 895|941 | 923 | 9.66 | 891 | 927 |9.28 | 11.70 | 11.20 | 11.00 | 11.30
Average 1 15 7.88 | 824 | 7.66 | 7.92 | 9.55 | 9.28 | 9.89 | 9.57 | 9.56 | 9.36 | 10.06| 9.66 | 11.82 [11.10 | 10.86 | 11.26
Check %f it 8.14 9.37 9.13 11.73
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Summary

In order to elucidate the possibility of inhibiting seed germination of wet rough rice after

harvest in raining season by hot water treatment, the seeds of Tainan 5 were soaked in 70 to 100°C

hot water for 5, 30, and 60 seconds. For testing the changes of rice quality by hot water treatment,

the sseds of four varieties, Tainan 5, Kaosiung Selected 1, Chianung Sen 8 and Taichung Native 1,

were soaked in 70°C and 100°C hot water for 5, 30 seconds, 1 and 5 minutes. The treated seeds

were piled for 3 and 6 days. The IRRI’ rice quality laboratory standare testing procedures (Carmeu

R. Paule 1969) were adopted for testing the rice quality of treated seeds. The results were as

follows:

1

. Soaking in 75°C hot water for 30 seconds inhibited germination of the rice seed of the three

different moist conditions under various piling periods.

. The 1000-grain weight of milled rice and percentage of brown rice were slightly increased.

However, the percentage of head rice and broken kernels varied markedly with the rice varieties.
The percentage of head rice from hot water treated Tainan 5 and Taichung Native 1 was only
50% of the non-treated, whereas no difference was observed in Kaohsiung suen No.l and

Chianung Sen No.8.

. The cooking and eating quality including gelatinization temperature, amylose content, and

crude protein content of the tested varieties showed insignificant difference when soaked in 70

C hot water and then piled for 3 days.

. Grain appearances, including translucency, white belly and white center, were unchanged after

hot water treatments. But milled rice color were turned into brown with the increasing water

temperature or soaking time.

From the above mentioned results, it was found that soaking the wet rough rice in 75°C hot water

for 30 seconds, and piling for more than 3 days in the room condition are enough for inhibiting

germination and the rice quality may maintain as good as the untreated rice.



