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Prediction of free fatty acid content of dried purple rice during storage

by response surface methodology
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Abstract

This research was focused on developing the mathematical equation by response surface
methodology for prediction free fatty acid (FFA) content of dried purple rice treated by fluidization
technique. This drying technique was expected to reduce rancidity, caused from hydrolyzed lipid in bran
layer by lipase to FFA, during purple rice storage. The test was initiated by drying purple rice paddy at
harvested moisture of 33.3% (d.b.) with a hot air fluidized bed at different drying temperatures of 100,
130 and 150°C till its moisture was reduced to 22.0% (d.b.). The dried purple rice was packed with
polypropylene woven bag. The husk was removed and FFA content analyzed during the period of storage
time at ambient temperature and relative humidity of 30°C and 50 to 60%. It was found that dried rice
sample had lower formation of FFA content than the reference sample, which was dried in shade, during
the same period of storage. Moreover, the trends of FFA content were decreased with increasing of drying
temperature. The equation to predict FFA contents during storage was fitted well with the experimental

data during the 90 days of storage.
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