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Table 1. Nutrient composition of domestic rice and wheat flour

VBRI Al £ LS TN (NSl il
[T (1 /100g) (g/100g) (g/100g) (g/100g) (g/100g)
ik 353 7 0.6 71.7 4
RS 355 7.5 0.9 77.2 2
ok (Eefl1189 B 356 7.5 0.6 78.1 3
FEA (B 2 9F) 354 7 0.6 78.1 4
(W) 355 7.2 0.9 774 3
Bk 354 7.4 2.8 73.1 3
B 364 7.9 2.6 75.6 3
FEA (T 9 B 359.9 7.6 0.3 81.7 1.1
s 359 13.4 1.1 723 1
R 364 12.5 1.3 73.8 1
AR G- ) 358.5 13.8 1.7 72 0
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Fig. 1. The white index value of rice flour affected by particle size under different milling conditions.
(A) Dry milling (B) Wet milling

80



i PR T R

e A0 mesh
20 mesh
e 120 mesh
200 mesh
25
20
£
o 15 4
o]
o
=
[
a]
5 10 4
o
W
) ‘ ‘
IS 1 O O O I I
TH11 TH14 TH 15 THZ THa
(&) Wariety
. 0 mesh
20 mesh
B 120 mesh
200 mesh
g
g X
= -
o &
=
o
5 a-
=
=
2
i
W
2 .
u]
TH11 TH 14 TH 1S THZ THS
(=} Wariety

(A TR 2R E N NI A s 2k 1=k NG 72
Fig. 2. The starch damage of rice flour affected by particle size under different milling conditions.
(A) Dry milling (B) Wet milling



7k B B S R AR Y 62 B

e 0 mesh

20 mesh
R 120 mezh
200 mesh
18
16 4
14
12
E
= 0
5
5 8 4
T
=1
E)
2 ]
a T T T T
THA1 THA4 THA1G T2 Tk
(A Warety
I 0 mesh
20 mesh
[ 120 mezh
FEER 200 mesh
18
16
3 = F
14 1 g
12 4
= 5
E 10 e .1: 7
£ Fl
= 8-
iE
B .
E
2
] I [ = 1 [
TH1 TH14 TH S T2 T2
(B) Wariety

[ 3. BRI ek e T B e
Fig. 3. Baking quality indicated by of machine toasted bread made from rice flour of five variety
under two milling methods. (Length 13 cm, Width 17.6 cm) (A) Dry milling (B) Wet milling

82



o B P A BT Pk

10096 fly A8k

10096 iy 7

I o
i

TN-11D

TN-14 D

83



o B L O U Y 62 B

]

TK-2D

TK-2D

e
L AEd)
N

g

TK-9 D

TN-11W

TN-11W

TN-14 W
84




AR S R e T U

TN-15W

TN-15W

TK-2W

TK-OW

TK-9OW

4, SR RSTI R I G 9 e
r

Fig. 4. The appearances and slices of machine toasted bread from various rice flour blends. (contain
10% gluten and 50% wheat flour; control: 100% wheat flour; (D) Dry milling (W) Wet milling)
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The Effects of Milling Methods on Baking

Quality for Domestic Rice Flour'

Chen, H. C., A. H. Yang and S. S. Wang’

Abstract

In order to increase the consumption of domestic rice and enhance the multi-purpose of rice,
the station used rice flour as a substitute for wheat flour in making of rice bread. This study used
domestic rice varieties TN11, TN14, TN15, TK2 and TK9 as the raw material. The baking quality
of dry-milled and wet-milled methods, different powder particle sizes of 40 mesh, 80 mesh, 120
mesh and 200 mesh are examined. By using the same proportion of rice flour; the effect of rice
flour particle size, color and damaged starch on bread-making quality were also investigated. The
results showed that white rice flour with smaller particles and whiter color, the whiteness index
(W.L.) is higher. Brown rice flour with smaller particles and deeper red / yellow color, the W.I. is
lower. Small particle size cause higher level of damage while milling, and dry-milled causes higher
starch damage than wet-milled. TKO rice variety with 40 mesh (2.71%, 1.82%) caused the lowest
level starch damage for both wet and dry milling, and TK2 with 200 mesh (18.8%, 5.74%) was the
highest. As a summary, the baking quality of rice toast made from dry-milled rice flour is higher
than those of wet-milled, with little difference between particle size and variety. The highest quality
of rice bread was made from TN11 and TK2 varieties. The baking quality of dry-milled TN11 rice
is close to that of the 100% wheat flour.

Key words: Rice Four, Particle Size, Damaged Starch, Rice Toast Bread
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