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Effect of Temperature and Moisture Content on Milling Quality of Rice cv. Khao Dawk Mali 105
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Abstract
Paddy cv. Khao Dawk Mali 105 was stored at 10, 15 °C and ambient temperature (28 °C) for 6 months,
without controlling the relative humidity of the inlet air, at the end of 6 months the moisture content of the paddy
was decreased from 13.21% to 12.92%, 11.92% and 8.73% at the storage temperature of 10, 15 °C and ambient
temperature, respectively. As the water activity (Aw) was less than 0.7, the rice was not infected by mould but the
color of the paddy, the brown rice and the milled rice were more yollowish. The head rice yield were decreased
from 45% to 31% and 42% for the paddy stored at 10 and 15 °C, respectively but it was increased to 49.76%

when stored at ambient temperature.
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