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Brown rice is important because of containing nutrients and biological active compounds. Texture of brown
rice is one of the important factors in terms of acceptance by consumers. An investigation was conducted to
compare brown rice and three different types of Hashemi rice, No.1, No. 2, and white rice with different
degrees of whiteness, 35.1-35.9, 39.6-40.1, and 54.2-55.5 respectively, to compare their properties: quality,
amount of minerals, pasting properties and acceptance. Completely Randomized Design was used. The
results showed that the effects of the whiteness on quality of cooked rice including amylose percentage,
water absorption, time required for cooking, solid losses and pasting properties were significant (¢=0.05).
Time required for cooking decreased with increasing in whiteness. Furthermore, all pasting properties
increased with increasing the milling degree. Although brown rice was cooked after soaking in water for a
longtime (18 h), it possessed highest stiffness of texture, mass roughness and particles when compared to
other three type of rice. Brown rice had the lowest acceptancy, compare to other three samples. Rice 1 and
2 rated between white rice and brown rice in terms of quality characteristics, content of minerals and
overall acceptance.

Keywords: Brown rice, Rheology and Sensory characteristics, White rice
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