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BACKGROUND

In an earlier study implemented by the Department of Science and Technology-Food and Nutrition 
Research Institute, (DOST-FNRI), a technology using expensive and imported equipment improved 
the shelf-life of brown rice. If this equipment can be locally-fabricated, a savings of 30% maybe 

realized. This effort, in collaboration with the Department of Science and Technology-Metal Industry 
Research Development Center (DOST-MIRDC), will encourage rice millers to adopt stabilized brown 
rice technology. 

OBJECTIVES
The current study aimed to evaluate the locally 
fabricated fluidized bed dryer (FBD) in terms of its 
functional performance. Specifically, it aimed to: (1) 
evaluate the free fatty acids and physico-chemical 
properties of treated brown rice and, (2) determine 
the acceptability of treated brown rice using sensory 
evaluation. 

MATERIALS AND METHODS 
The locally-fabricated fluidized bed dryer, designed 
and developed by DOST-MIRDC was used in the 
treatment of brown rice from RC160 palay variety. 
Three (3) observation runs were conducted to 
determine performance of the equipment. The 
treated brown rice was characterized based on its 
physico-chemical and sensory properties.

RESULTS
No significant effect on the sensory properties of the 
treated brown rice sample compared with untreated 
one was observed during the first observation run 
with significant increase of free fatty acid (FFA). 
These results were attributed to poor fluidization 
and fluctuating temperature of the locally-fabricated 
FBD. Results of the second observation run showed 

significant negative effect on the sensory properties 
of treated brown rice due to flue gas emitted from the 
heat exchanger of the equipment. Increase in FFA 
was still observed but significantly lower compared 
with the previous run. Similar results were obtained 
in the third run conducted. Results from the sensory 
evaluation and physico-chemical analysis of the 
treated brown using the locally-fabricated FBD 
suggest further runs to meet standards for stabilized 
brown rice. 

CONCLUSION AND RECOMMENDATION
The treatment using locally-fabricated fluidized 
bed dryer produced brown rice from RC160 variety 
with lower sensory acceptability and high FFA. 
Fine tuning of the locally fabricated FBD assembly, 
especially on the steamer part is necessary. Further 
observation, optimization, and standardization are 
recommended to establish optimum processing 
parameters for the locally-fabricated FBD. Shelf-
life study of optimized brown rice is recommended 
when the FBD is fully operational.


