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BACKGROUND
❑ Rice is a major source of nutrients, largely contributing to the food and nutrition 

security of millions of people in Africa

❑ Rice can be processed and consumed as non parboiled unpolished (brown), non 

parboiled polished (white), parboiled unpolished or parboiled polished. 

❑ Africa faces triple burden of malnutrition – undernutrition, micronutrient deficiencies, 

growing rates of overweight and obesity

❑ White rice is mostly produced and consumed in Africa except in Nigeria and Guinea 

where parboiled rice is dominant.

❑ Most processors and consumers are not aware of the economic and nutritional 

benefits of parboiled rice vis-à-vis white rice
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KEY RESULTS AND CONCLUSIONS

❑ Five physicochemical traits of parboiled rice are strong and positively associated 

with economic gain and preference while four are weak and negatively 

associated with preference. 

❑ Among the 39 macro and micronutrients analyzed, parboiled rice recorded 

higher quantities in 30  compared with white rice

❑ Parboiled polished rice also recorded lower human glycemic index and load 

which was lower than for normal brown rice or parboiled brown rice, which was 

in turn lower than for white rice (Ndindeng et al., 2022).

❑ Extracts of parboiled rice alleviate steatosis and reduce fat deposition in Lipid 

Induced HepG2 cells compared to those from white rice (Wu et al, In press).

❑ High degree of milling and some parboiling regimes have detrimental 

effects on micronutrients (zinc) content (Taleon et al. 2022).

Fig. 1. Blood glucose curves for different rice products in 

comparison with white bread 
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MACRO AND MICRONUTRIENTS

Parboiled rice White rice

Parboiled White % Change in 

Parboiled 

compared to 

White rice 

Preference/

Price effect

Milling return (%) 70 63 10.00 ++++

Head rice yield (%) 59 39.6 32.88 ++++

Chalkiness 1.2 42 -3400.00 +++

Lightness 52.4 65 -24.05 - -

Cooking time 20.5 19.9 2.93 -

Length to Width Ratio 3 2.8 6.67 +++

Swelling Capacity 3.3 4 -21.21 -

Amylose content (%) 24.5 25.1 -2.45 +++

Hardness (N) 37 32.4 12.43 -

Table 1. Economic trade-offs of rice physicochemical traits and preference

OBJECTIVE

This paper seeks to present this information in a simple way with the 

goal of influencing both technological and policy changes that promote 

economically viable and healthy rice production and consumption habits. 

PERSPECTIVE
Optimization of parboiling and milling regimes will have a significant effect on 

reducing micronutrient loss in rice especially for rice that has been biofortified

Fig. 2. Macro and micronutrient trade-offs of parboiled 

compared with white rice
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