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Parboiled Rice has been a key export product of Thailand for a long time. On 

average, Thailand exports approximately 2.7 million tons of parboiled rice annually, with 

a value of about 35 billion baht, accounting for around 25% of the country's rice exports. 

The quality of Thai parboiled rice still has room for improvement, as the cost of Thai 

paddy rice is lower than that of key competitors like the United States and the European 

Union, both trading partners and major rivals. Therefore, parboiled rice is a product that 

should be promoted and developed further. The competitive landscape has driven 

Thailand to improve the quality and production processes of parboiled rice, as well as 

its value-added processing. Parboiled rice production involves enhancing the quality of 

paddy rice, particularly low-polished rice, to reduce broken grains during milling and 

increase nutritional value. This process begins with soaking the paddy in water, allowing 

nutrients and water to penetrate the grains, followed by steaming and drying before the 

rice undergoes milling. Steaming gives the rice an appealing yellowish hue. Currently, 

parboiled rice production involves multiple steps and lengthy soaking times, as the 

water must be heated to the desired temperature before the paddy is soaked. This 

process also consumes a significant amount of water. However, advancements have 

been made in the production process, including the use of steam spraying during 

soaking, hot water steam, and hot air drying. Despite these improvements, the physical 

properties of parboiled rice grains still have room for enhancement. Parboiled rice can 

be categorized into two shades: dark and light. The difference in color arises from the 

nutrient transfer from the rice bran layer to the inner grain during the soaking and 

steaming processes. The traditional parboiled rice production process comprises three 

main steps: soaking, steaming, and drying. However, this method generates wastewater 

during the soaking and steaming stages, which requires treatment and leads to increased 

water consumption, time, and production costs. To address these challenges, steps have 

been taken to merge the soaking and steaming stages into a single process. Innovative 
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