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Parboiling is a hydrothermal treatment and it consists of 3 steps: soaking, steaming and drying of
paddy. In this research RSM and central composite design was used for optimization of
parboiling indicators (soaking temperature and steaming time). After soaking temperature of (55,
60, 65, 70 and 75 °C) and steaming time of (2, 4, 6, 8 and 10 min), the samples were dried for
three days in the shade to a final moisture content of 11+1% (w.b.). Using multiple regression
analysis a quadratic polynomial equation was developed for each response. Analysis of variance
(ANOVA) was performed to check the adequacy and accuracy of the fitted models. The results
showed that the effects of soaking temperature and steaming time were found to be significant
(p<0.01) with regards to head rice yield. Results also showed that, soaking temperature and
steaming time were the most important variables which affect the head rice yield, respectively.
Based on developed modeles, optimum conditions for the maximum head rice yield of (66.67%),
were achieved at soaking temperature of 64.93°C and steaming time of 6.67 min.

Keywords: Optimization, Parboiling, Rice Paddy, Soaking, Steaming
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