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Estimation of the physical and chemical properties of five

types of long-grain rice
Abstract:

This study investigated the comparison between the physical properties of (weight of
1,000 grains, broken grains, chalky grains, grains damaged by heating) and the chemical
components (moisture and ash) of five selected types of long-grain rice, namely Pakistani
rice, Indian rice (Basmati), Brazilian rice, Indian rice (Alwasset), American rice (Inkle
Sam. The physical properties analyzed showed that the five rice varieties have a weight
of 1000 grains ranging between 16.60-20.40 g, the percentage of broken grains between
0.160 - 4.500%, the percentage of calcareous grains (chalky). between 0.1067 - 0.2500%,
the percentage of heat-damaged grains between 0.4300 - 1.3100%, while the results of
chemical analyzes of the rice grains under study recorded a moisture percentage ranging
between 11.38-12.99%, and an ash percentage between 0.2833-0.4020%. Brazilian rice
had the highest percentage of broken grains, grains damaged by heat, moisture and ash,
while Pakistani rice had the highest percentage of calcareous (chalky) grains, and Indian
rice (Basmati) had the highest weight in the 1000-grain test compared with other rice
varieties which under study.

Keywords: physical and chemical properties, long grain rice, broken grains, calcareous grains
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