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Physico-chemical characteristics of paddy, milled and
parboiled rice varieties

MabHurl Kotaal, N. SurekHA, Ravikumar S. Naik anp N.B. YEenaai

Aninvestigation was planned to study the physico-chemical characteristics of paddy, milled and parboiled rice varieties.
There was a significant difference in physical characteristics among 15 paddy, milled and parboiled rice varieties. The
mean length (6.85mm), breadth (2.49 mm) and L:B ratio(2.17) of parboiled rice was greater as compared to milled rice.
Theanalysisof chemical characteristics of 15 rice varietiesreveal ed that rice variety Dodiga (84.04%) had higher starch
content, followed by Udarsali (82.10%), Amurth (78.57%), Abhilash (78.10%) and the lowest in Avinash (73.45%).
There was a significant variation in total amylose content of paddy varieties with a range of 25.43 to 32.30 per cent.
Soluble and insoluble amylose content of paddy varieties ranged from 12.41 to 20.12 per cent and 11.26 to 16.37 per
cent, respectively. The amylopectin content of paddy varieties varied significantly (P<0.01) and ranged from 67.73 to
74.57 per cent. The highest amylopectin content was observed in Prasanna (74.57%), Intan (72.39%), Champakali
(71.77%) and the lowest in Avinash (67.73%). There was a strong rel ationship between physico-chemical characteristics
and processing qualities of rice viz., popping, puffing and flaking.
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