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Abstract

According tQ easing post harvest
efficiency ,C rice: ect of parboiling on
head rice yield and bre je u:'* i _'A eties (Tarom and

Fajr) at 8 % (w.b) moisture conten has*Beendn igated. boiled samples were

prepared with three soaking temperatures of 25, 50 ang 8 | three steaming times
of 10, 15 and 20 min. It was observed that by parboiling HRY of both varieties increased
and breakage decreased too. The highest and lowest value of HRY and breakage was
in term of 25 — 20. In general, Tarom variety has higher HRY than Fajr.

Keywords: breakage, Fajr, head rice, parboiling, Tarom



