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ABSTRACT 

This study was carried out to find the physical. chemical characteristics oF rice and rice 

starch ol' traditional and improved rice cultivars namely Motaikarupan. Morungaii, 

Pachachperumal, Suwenthal, Pusparaga. Atakari, 13G300, A008, 13G406, BG250.Thc 

proximate composition fbr the ten varieties were variable with respective ranges being 

moisture 13.390% to 9.460%. total sugar 86.45% to 79.45%, crude protein 8.15 % to 5.79 %. 

total Fat 3.54001/0 to 2.2150%, resistant starch 0.69% to 0.405%, ash 1.6900% to 0.89501YO. 

1)ietary fiber 4.10% to 2.20%. All these result were Found to be signulkantly diFFerent 

(P< 0.05 ).l'he starch properties including amylose content, water soluhi I ity. swelling power 

and water binding capacity were estimated br ten rice varieties, varied from 30.8010% to 

23.2005%. 8.4695% to 4.7900%. 12.57% to 10.2300%. 3.1028% to 2.44001VO. respectively 

(P< 0.05).Analysis of milling quality parameters of the eight rice varieties were showed that 

there is a significant diFFerent (P< 0.05).Thc husk content 21.0101% to I 8.4601% bran 

content 10.5495% to 6.5575%. total recovery 73.3290% to 67.8850%. head rice 67.5902% to 

22.9010%. broken rice 67.2780% to 5.2500%. The physical properties of rough rice and 

brown rice were analyzed. According to rough rice length the rice varieties were classified 

into three groups. long (1 variety), medium (5 varieties) and short (2 varieties) and they were 

Further classified based on their width rough rice were classified into two groups as semi 

spherical (3 varieties), semi long (5 varieties).With brown rice length the rice varieties were 

grouped into two groups as medium (6 varieties) and short (2 varieties) and also grouped in 

three based on the length to width ratio as slender (2 varieties), medium ( 5 varieties) and 

bold ( I variety). l3ased on the thousand rough rice weights, the varieties were categories into 

7 ranges: below I Sgrams (I variety). I 5-I 8grams (2 varieties). 18 to 2 1 grams (1 varieties). 2 I 

to 241lrams (1 variety). 24 to 27 (I variety). 27 to 30 (I Variety), 33 to 36 (I variety) and the 

brown rice were also grouped into 5 according to their thousand graill weight ranges: below 

xi 



15 grams (1 variety),15 to 18 grams (2 varieties),18 to 21grams (2 varieties), 21 to 24 (1 

variety), 24 to 27(2 varieties).Bulk density of the rough rice were ranged from 0.66 15g/ml to 

0.61 lOg/mi (P< 0.05).The hardness of rough rice and brown rice were stated I 12N to 51.6N 

and 46.6N to 20.4N respectively. The color of brown rice stated according to L*,a*  and  b* 

values, 62.453 to 44.230 (p<0.05), 9.597 to 0.640 (p<0.05), 17.927 to 10.860 (p>O.OS) 

respectively and the color of polished rice L*  value was ranged from 71.63 to 68.29 (p<0.05) 
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