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ABSTRACT 

Rice is one of the staple food in Indonesia which is easy to serve and contain high 

level carbohydrate, thus influenced the daily activities and human health. The aim of this 

research is producing low glucose healthy parboiled rice and obtaining the chemical content 

of Mekongga parboiled rice. This research was held Chemistry Laboratory of Mathematics 

and Natural Science Faculty, Tadulako University. This research used Mekongga parboiled 

rice which used completely randomized design with one factor, i.e. kind of treatments, P1 

(water soaking with 300 C + steaming for 20 min), P2 (water soaking with 400 C + steaming 

for 20 min), P3 (water soaking with 500 C + steaming for 20 min), P4 (without water soaking 

+ steaming for 20 min), P5 (without treatment (Control)). Water content, ash content, starch 

content and sugar reduction were observed in this research. Water soaking with 300 C + 

steaming for 20 min treatment showed the best result if compared with other treatments in 

water content level (9.28%), ash content (0.798%), starch content (65.71%), sugar reduction 

(0.71%), and amylose (23.75%). 
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INTRODUCTION 

Indonesia is agrarian country with 

the biggest consumption of rice for daily 

life. Rice is one of the staple food which is 

easy to serve and contain high level of 

carbohydrate, thus influenced the daily 

activities and human health. 

Mekongga variety (Oryza sativa L) 

is one of the rice commodity which is 

commonly cultivated in Central Sulawesi, 

and preferred by the local residents 

because it was time harvest for 116 – 125 

days after planting. Other than that, this 

variety has fluffier texture and become the 

first priority for consumption in Central 

Sulawesi. Mekongga grain have the clean 

yellow color and slimmer shapes. Rice 

from Mekongga grain contain of 23% 

amylose level and glycemic index to 88 

(BBPADI, 2019).  

Miller et al. (1992) and Pruett 

(2010) classified 3 levels of glycemix 

index, i.e. low (<55), medium (55-70), 
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and high (70). The higher level of 

glycemic index in food, then the alteration 

of carbohydrate into glucose become 

faster, then resulted in blood sugar 

increasing which triggered degenerative 

disease like diabetes mellitus (Nanri, 

et.al., 2010).   

The increasing of degenerative 

disease in Indonesia was caused by rice 

dietary habit with high level of glucose. 

The result of basic health research in 2018 

showed Diabetes Mellitus (DM) 

prevalence based on doctor diagnose was 

1.5% in all ages of residents, which 

Jakarta was the highest level of DM 

(2.6%), followed with Yogyakarta (2.4%), 

East Kalimantan (2.3%), and North 

Sulawesi (2.3%). DM prevalence based on 

doctor diagnose on ≥ 15 years old 

residents is 2%, where the highest level of 

DM is Jakarta (3.4%), followed by 

Yogyakarta and East Kalimantan (each 

3.1%), and North Sulawesi (3.0%) (Health 

Research and Development Agency 2018). 

Some of cases were reported the 
influenced between rice consumption and 
the increasing of diabetes type 2 (Nanri et 

al., 2010; Villegas et al. 2007). This case 
were done in Japan and Shanghai, 
respectively. Consumed rice had high 

level of glycemix index which is 
originated from low amylose level of rice 
(Fitzgerald et al. 2011). Nanri et al. 

(2010) and Villegas et al. (2007) reported 
that there were correlation between rice 
consumption with diabetes, which is 
showed stronger result in human low 

activity with high consumption of rice. 
Parboiled rice is one of the processed    
rice product through soaking and 

heating/steaming process before grinded. 
This aimed to avoid the loss and damage 
in rice nutritional value, rice yield loss, 

and also the reduction of rice glycemic index. 

This problem can be solved with 

rice processing technology which is 

resulted in fluffy rice with low glycemix 

index. There were some rice varieties in 

Central Sulawesi which can be developed 

into parboiled rice with low glycemix 

index, one of them is Mekongga. 

Therefore it is necessary to conduct 

preliminary research which can provide 

information about chemical content of 

Mekongga parboiled rice. 

MATERIAL AND METHODS 

Materials 
This research used mekkonga 

varieties of grain from Sidondo III village, 
Sigi Biromaru district. 

Design of research 
This research used Mekongga 

parboiled rice which used completely 
randomized design with one factor, ie kind 
of treatments, P1 (water soaking with 300 
C + steaming for 20 min), P2 (water 
soaking with 400 C + steaming for 20 
min), P3 (water soaking with 500 C + 
steaming for 20 min), P4 (without water 
soaking + steaming for 20 min), P5 
(Control without soaking and steaming).  

Grain for about 10 kg were soaking 
in water according to temperature 
treatments for 60 minutes, then it were 
steaming (1000 C) for 20 minutes. Milled 
dry grain without parboiling was used as 
control. After the steaming process is 
complete, grains were dried until it 
reached water content of 14%. Grains were 
milled and polished with 2H-2P 
configuration (twice broken skin and 
shrouded) until it produced parboiled rice 
milling (Fadhallah, 2016).  This parboiled 
rice then performed physical analysis of 
rice and proximate chemical composition 
analysis (Water content, ash content, 
starch content and sugar reduction) 
(AOAC, 2006). 

RESULTS AND DISCUSSION 

Results  

 
Water Content 

Water content is an indicator that 

showthe feasibility of grain being ground 

until become rice. Grain water content 

which used in this research were 11 – 

13%. Parboiled rice water content 

significantly decreased, which was 

explained in the Table 1. 
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Table 1. The Percentage of Parboiled Rice Water Content After Grinding 

Treatments Water Content  (%) 

Control (P5) 12.61 ± 0.93 a 

P1 9.28 ± 1.02 b 

P2 9.10 ± 0.60 b 

P3 8.87 ± 0.75 c 

P4 8.32 ± 0.16 c 

Note: The number followed by the same letter in same column shows no significant effect on p˂0.05 

and LSD test at p˂0.01.  

 

Table 2. The Percentage of Parboiled Rice Ash Content in all of Treatments. 

Treatments Ash Content (%) 

Control (P5) 0.268 ±0.03 e 

P1 0.798 ±0.04 a 
P2 0.687 ±0.01 b 

P3 0.386 ±0.02 d 

P4 0.587 ±0.01 c 

Note: The number followed by the same letter in same column shows no significant effect on p˂0.05 

and LSD test at p˂0.01. 

 

Table 3. The Percentage of Parboiled Rice Starch Content in all of Treatments 

Treatments Starch Content (%) 

Control (P5) 59.98 ±0.67 b 

P1 65.71 ±0.18 a 

P2 65.27 ±0.44 a 

P3 64.79 ±0.66 a 

P4 64.04 ±0.30 a 

Note: The number followed by the same letter in same column shows no significant effect on p˂0.05 
and LSD test at p˂0.01 

 

Table 4.  The Percentage of Parboiled Rice Sugar Reduction in all of Treatments.  

Treatments Sugar Reduction (%) 

Control (P5) 1.38 ±0.007 a 

P1 0.71 ±0.004 d 

P2 1.07 ±0.006 c 

P3 1.35 ±0.010 b 

P4 1.31 ±0.002 b 

Note: The number followed by the same letter in same column shows no significant effect on p˂0.05 
and LSD test at p˂0.01 

 

Milled rice from drying is 
categorized as control. Milled rice which 
had parboiling process was decreased in 
water content. The percentage of water 
content in rice were different. The highest 
water content was observed in water 

soaking with 300 C + steaming for 20 min 
(9.28%) but not different with water 
soaking with 400 C + steaming for 20 min. 
Meanwhile the lowest water content 
showed in without water soaking + 
steaming for 20 min (8.32%) which is a 
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treatment without water soaking. LSD test 
at p˂0,05 or p˂0,01 showed significant 
result between treatments. 

Ash Content   
Ash is inorganic residue from 

organic matter burning. Ash content and 
composition depend on the material 
characteristics and ashing methods. 
Parboiled Mekongga ash content were 
showed in Table 2. The percentage of ash 
content increased if compared to control in 
all of treatments. LSD test showed the 
significant result on ash content due to 
parboiling process. Material ash content is 
an indicator which showed amount of fiber 
in food materials. 

The initial ash content in Mekongga 
was showed in control by 0.268%. The 
percentage of ash content in P1, P2, P3, 
and P4 after parboiling process were 
0.798%, 0.687%, 0.386% dan 0.587%, 
respectively. Where the highest percentage 
of ash content was in P1. 

Starch Content 
Starch or amylum is complex 

carbohydrate which is insoluble in water, 
white powder, tasteless and odorless. Rice 
starch consists of two kinds of 
polysaccharide molecules, which were 
amylose and amylopectin. Amylose is 
glucose polymer with α-(1-4) glucosidic 
bonds while amylopectin is α-(1-6) 
glucosidic bonds. The result of starch 
content analysis on all of treatments were 
showed in Table 3.  

Parboiled process signicantly 

affected the parboiled rice starch content 

(Table 3). ANOVA and LSD test at 

p˂0.05 and  p˂0.01 showed that the 

treatments were affected on starch content.   

Sugar Reduction 
Sugar reduction is an important 

compound of various foodstuffs which 

contain starch in carbohydrates form 

(glucose dan fructose), have a major role 

in providing calories for living things, and 

also the main compounds that can be 

found in plants. The result analysis of 

sugar reduction in healthy rice from 

parboiling process were showed in      

Table 4.  

Parboiled process significantly 
affected the alteration of rice sugar 
reduction (Table 4). ANOVA and LSD test 
at p˂0.05 and  p˂0.01 showed that 
parboiled treatments were influenced sugar 
reduction. The percentage of sugar 
reduction in P1 resulted the lowest 
percentage (0.71%) if compared to control 
and other treatments. Sugar reduction is an 
indicator of sugar content in food 
materials.  

Discussion 

Water content indicates the amount 
of water contained in material. Parboiled 
process resulted the changes in rice 
chemical composition. Parboiled rice has 
undergone a partially cooked rice. 
Changes in parboiled rice water content 
was occurred because of large amount of 
water which comes out from grain to 
achieve equilibrium. 

Derycke et al. (2005) concluded that 
starch gelatinization, amylose and lipids 
complex crystals were formed during 
parboiling process, which level was 
influenced by temperature and water 
content. 

Texture of food materials were 
determined by water content, fat content, 
type of carbohydrates, and the constituent 
of proteins. Food materials with low water 
content and high starch content have 
tougher texture (Singgih and Harijono, 
2015). Milled rice water content based on 
the rice quality requirements according to 
SNI 6128:2008 is 14%. 

The initial ash content in Mekongga 

was showed in control by 0.268%. The 

percentage of ash content in P1 (water 

soaking with 300 C + steaming for 20 

min), P2 (water soaking with 400 C + 

steaming for 20 min), P3 (water soaking 

with 500 C + steaming for 20 min), P4 

(without water soaking + steaming for 20 

min) after parboiling process were 

0.798%, 0.687%, 0.386% dan 0.587%, 

respectively. Where the highest percentage 

of ash content was in P1. Susilo (2013) 

stated that ash content is an inorganic 

residue after the process of organic matter 

removal contained in material. 
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The increasing of ash content to 
7.28-33.58% explained the increasing of 

mineral material in rice. Ash content 
reflects the amount of mineral content in 
foodstuffs, including rice. These minerals 
are usually available in oxide, sulfate, 

phosphate, nitrate and chloride. The 
increasing of ash content in parboiled rice 
was caused by water imbibition and 

rehydration, also the temperature pressure 
during parboiling process. Chukwu (2009) 
explained that temperature significantly 

affected the ash content in the first stage of 
parboiling process. Rice ash content 
increased gradually, then decreased at 
higher temperatures during steaming 

process. In addition, the imbibition process 
also caused the water mineral content get 
into the grain. The adding of minerals 

from aleuron alleged to the increasing of 
rice ash content.  

Widowati  (2009) stated that the 

increasing of ash content during parboiling 

process due to component dissolution of 

materials including minerals from bran and 

husks which attached to rice endosperm. 

Heinemann et al. (2005) added that 

parboiling process increased the ash 

content of parboiled rice to 18% if 

compared to milled rice, especially on K 

and P elements. Hasbullah et al. (2012) 

stated that parboiling process increased the 

ash content to 0.32 – 0.33% which caused 

by the minerals in husk and bran were 

absorbed into parboiled rice. 

The increasing of starch content was 

caused by heating process during the rice 

soaking and steaming in parboiling 

process. This is in line with the result from 

Haliza et al. (2006) which showed the 

starch gelatinization and structural changes 

because of heating the starch with excess 

water. Reheating and cooling of 

gelatinized starch also changed the starch 

structure  which leads the formation of 

new insoluble crystals, in form of 

retrogradated starch which caused a 

change in glycemix index. Khomsatin 

(2011) stated that, the higher steaming 

temperature, the rate of gelatinization is 

also high. 

 Parboiling process resulted starch 
content for about 64.04-65.71%. The 

results of variance showed the difference 
between soaking and steaming treatments 
to parboiling rice starch content. 
Parboiling process formed resistant starch 

due to rice soaking and steaming process. 
This is in line with Widowati (2009) 
research about resistant starch type III in 

parboiling rice, which is formed due to 
retrogradation of starch after 
gelatinization. Retrogradation caused 

amylose and amylopectin which 
previously had an amorphous structure 
then changed into crystalline structure. 

Sugar changes in rice were caused 

by heating process through grain soaking 
and steaming during parboiling process. 
Parboiling process changed 

polysaccharides into monosaccharides. 
Polysaccharides breaking down process to 
monosaccharides occurred during food 

processing or through hydrolysis, when 
polysaccharides are being catalyzed by 
acids and digestive tract enzymes (Wang 
and Copeland, 2015).  

The decreasing of sugar reduction 

(glucose and fructose) in carbohydrates 

through parboiling process affected on rice 

glycemix index. Parboiling process in 

grain had lower glycemix index value than 

regular rice. Rimbawan and Siagian (2004) 

explained that food glycemic index was 

influenced by several factors, ie. 

processing method, food osmotic power, 

fiber content, amylose, protein, fat and the 

presence of anti-nutritional substances.  

This result confirmed the Foster-

Powell et al. (2002) statement that 

parboiled rice had lower glycemic index 

than milled rice. Jenie et al. (2012) 

explained that glycemic index value was 

influenced by the presence of resistant 

starch. Resistant starch is type of food 

starch which is not digested in human 

digestive tract. This resistant starch is 

difficult to digest,  so  the glycemic index 

is decreasing. In addition, the glycemic 

index can be affected by amylose levels. 

Eleazu (2016) stated that high temperature 

processing resulted in gelatinization, 
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which permanently changes the amylose 

and amylopectin structure of starch, also 

made it more accessible for digestive 

enzymes. 

CONCLUSION AND SUGGESTION 

Conclusion 

Soaking and steaming of unhulled 
rice parboiling process were affected on 
changes in rice chemical composition, i.e. 
water, ash, starch, sugar reduction and 
amylose content.   

Suggestion 
Further research need to be carried 

out using many varieties in order to obtain 
a lot of information about parboiling 
process on rice varieties in Central 
Sulawesi. 

REFERENCES 

Akhyar. Pengaruh proses pratanak 
terhadap mutu gizi dan indeks 
glikemik berbagai varietas beras 
Indonesia. Tesis. Sekolah 
Pascasarjana, Institut Pertanian 
Bogor. Bogor. 2009. 

 

BBPADI. 2019.  Balai Besar Penelitian 

Tanaman Padi. Varietas 

Mekongga.  Jl. Raya 9, Sukamandi, 

Subang, Jawa Barat 41256. ID  

 
Chukwu, O., and Oseh F.J.,   Response of 

Nutritional Contents of Rice 
(Oryza sativa) to Parboiling 
Temperatures.  American-Eurasian 
Journal of Sustainable Agriculture, 
2009  3(3): 381-387. 

 
Derycke, V., Vandeputte G.E., Vermeylen 

R., De Man W., Godens B., Koch 
M.H.J., Delcour J.A. Starch 
Gelatinization and Amylose-Lipid 
Interactions During Rice Parboiling 
Investigated by Temperature 
Resolved Wide Angle X-Ray 
Scattering and Differential 
Scanning Calorimetry. J Cer Sci, 
2005 42:334-343. 

Eleazu, C.O. The Concept of Low 
Glycemic Index and Glycemic 
Load Foods as Panacea for Type 2 
Diabetes Mellitus; Prospects, 
Challenges and Solutions. African 
Health Sciences, 2016 16(2): 468–
479. 

 
Fadhallah, E.G., Pengaruh Lama 

Pengukusan terhadap Mutu Fisik 

Beras Pratanak pada Beberapa 

Varietas Gabah.  Jurnal Keteknikan 

Pertanian (JTEP), 2016 Vol. 4 No. 

2, p 187-194. Bogor. Jawa barat.ID 

 
Foster-Powell K. Holt SH, Brand-Miller 

JC: International Table of glycemic 

index and glycemic load values : 

2002. Am. J. Clin. Nutr 76:50-56. 
 
Haliza, W., E.Y. Purwani, dan S. Yuliani. 

Evaluasi kadar pati tahan cerna dan 
nilai indeks glikemik mi sagu. 
Jurnal Teknologi dan Industri 

Pangan. 2006, XVII(2): 149152. 
 
Hasbullah, R., Septriani, Shafwati R. A. 

Pengaruh Lama Pengukusan 

Terhadap Mutu Beras Pratanak 

Pada Gabah Varietas Situbagendit. 

Prosiding Seminar Nasional 

PERTETA Malang Jawa Timur. 

2012. 

 
Health Research and Development 

Agency.  National Report on Basic 
Health Research 2018. 
Kementerian Kesehatan. Jakarta. 
2018,  582 Hlm. 

 
Heinemann, R. J. B., Fagundes P.L., Pinto 

E.A., Penteado M.V.C., Lanfer-
Marquez. Comparative Study of 
Nutrient Composition of 
Commercial Brown, Parboiled and 
Milled Rice From Brazil. J Food 
Composition and Analysis, 2005 
18:287-296. 

 

Jenie BSL, Putra RP, Kusnandar F. 

Fermentasi kultur campuran bakteri 

asam laktat dan pemanasan otoklaf 



37 

dalam meningkatkan kadar pati 

resisten dan sifat fungsional tepung 

pisang tanduk (Musa paradisiaca 

formatypica). Jurnal Pascapanen . 

2012 Vol. 9(1) p. 18-26. 

 

Khomsatin, S. Kajian Pengaruh 

Pengukusan Bertekanan (Steam 

Pressure Treatment) Terhadap Sifat 

Fisikokimia Tepung Jagung [tesis]. 

Bogor (ID): Institut Pertanaian 

Bogor. 2011 

 

Miller, J.B., E. Pang, and L. Bramall. Rice: 

a high or low glicemic food. Am. J. 

Clin. Nutr, 1992 56: 10341036. 

 

Nanri, A., Mizoue, T., Noda, M., 

Takahashi, Y., Kato, M., Inoue, M. 

and Tsugane, S. Rice intake and 

type 2 diabetes in Japanese men 

and women: the Japan Public 

Heath Centerbased Prospective 

Study. American Journal of 

Clinical Nutrition, 2010 92:1468–

1477. 

 

Nurdjannah R., Apriliani, S.A., Widowati, 

S. Penurunan Indeks Glikemik 

Beras Pratanak Dengan Bahan 

Baku Gabah Kering Panen (GKP).  

Jurnal penelitian Pascapanen 

Pertanian, 2018 VOL. 15 No. 2 : 

:106-114. Bogor. Jawa barat.ID 

Pruett, A. A comparison of the glycemic 

index of sorghum and other 

commonly consumed grains. 

Thesis. Kansas State University, 

Manhattan, Kansas. 2010. 

 

Singgih, W. D. Dan Harijono. 2015. 
Pengaruh Substitusi Proporsi 
Tepung Beras Ketan dengan 
Kentang pada Pembuatan Wingko 
Kentang. Jurnal Pangan dan 
Agroinsudtri, 2015 3(4): 1573-
1583 

 
Susilo N. Rekayasa proses pengolahan 

beras pratanak untuk memperbaiki 
kualitas dan menurunkan indeks 
glikemik pada gabah cv. Ciherang. 
Tesis. Institut Pertanian Bogor. 
Bogor. 2013 

 
Wang, S. & Copeland L. Effect of Acid 

Hydrolysis on Starch Structure and 
Functionality: A Review. J Critical 
Rev in Food Sci and Nut, 2015 
55(8); 1081–97.Glikemik pangan, 
cara mudah memilih pangan yang 
menyehatkan. Jakarta (ID): 
Penebar Swadaya 

 

Widowati, S., Susila Santosa B.A., 

Astawan M., Akhyar. Penurunan 

Indeks Glikemik Berbagai Varietas 

Beras Melalui Proses Pratanak. J 

Pascapanen, 2009 6 (1):1-9 

 

 

 

 


	Submit: 20 Januari 2021, Revised: 8 February 2021, Accepted: June 2021
	https://doi.org/10.22487/agroland.v8i1.694

