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ABSTRACT

Rjce (O/va salbaL.) is the staple food of Sri Lanta and achieved self-sufficiency in

rice production. Diversification ofrice-based product will enable the consumer to have

a wide range of products. A wide range of rice vadeties are being cultivated under

diffarenl agroclimalic conditions in Sri Lanka. These different varieties having

compositional differences, contribute to the diversity of physico-chemical properlies.

A study was caried out to effect ofvacuum packaging and storage conditions on grain

chaxacteristics of selected ce varieties. An experiment was conducted in the Grain

Quality Division, Rice Research and Development Institute, Bathalagoda, Sri Lanka

The varieties treatments w€re Vr - Bg 300, V: - Bg 352, Vr - At 31.1, V4 - Sul{endel,

V5 - Suduheenati. Packaging methods treatnent were Pl - vacuum packaging, P2 - non-

vacuum packaging and storage conditions were St - rcom tempemture slorage, 32 - cold

storage. This experiment was laid out in the three-way factodal experimental desigr

and consisted with two replications.

Popularly grown Sri Lankan rice varieties namely Bg 300, Bg 352, At 311, Suwendel,

and Suduheenati were used 1br the present study. Physiological and Physico-chemical

properties of the ce varieties were invesligated throughout siorage pedod. Five rice

sampies; each variety wdre investigated for their physical and physico-chemical

characteristics. Investigalions showed that milling quality of ce grain had highest total

milled rice percentage 74.73%o ir'Bg 352 and minimum 69.06e% for Suduheenati. Total

milled ricepercentage manyvarieties varied between from 70-75%. Although head rice

percentage ofmany varieties ranged from 65-84% and highest percentage ofhead rice

was recorded 83.347o in Suwendel and minimum 50.94% for At 311. Highest broken

rice percentage was recorded I2.0 inAt 311 and minimum 1.0 in Suwendel. Thehighesl



length had 6.98 mm in At 3l iand minimum 4.47 mm for Suwendel. Kernel length of

many varieties varied betwecn from 5-7 mm while many varieties categorized under

iotermediate class except At 31 1 and Suwendel. Highest width had 2.92 mm in Bg 3 52

and minimum L92 mm for At 311 while highest length and v/idth ratio had 3.64 in At

311 was calegorized slender in shape.

Physico-chemical properties of rice had shown a wide variation among different rice

varieties. Moisture content (MC) varied from 11-1370, Amylose content (AC) varied

from 14-38olo. Protein content (PC) varied fiom 7-10% and Fat content (FC) varied

fiom 1-5% among a1l interaction. Gelatinization temperature (G"l) ofBg 300, At 311,

Suwendel and Suduheenati werc obseNed commonly irtermediate GT among a1l

interaction except Bg 352 throughout storage period. GT was differed significantly

(p<0.05) among varieties tbroughout slorage period.

Vacuum packaging has been found to be a superior lechnology in preserving the grain

quality of solected rice va.Iielies tested for up to 1l'ree months when compared to non-

vacuurh packaging. Both cold and room temperatue stomge vacuum packed had gained

better protection than non-vacuum in both cold and room tempcrature stonge grain.

Physical propefiies and physiochemical propertigs were secured on vacuum packed but

il was slightly disrupled on non-vacuum packed. But cold storage vacuum packed had

gained betler performance than olher treatments.
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