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Effect of Harvesting Date and Drying Method on Milling Quality of Rice
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Abstract

Thai farmers especially in the central part of Thailand normally harvest early maturing rice by combine
harvester and sell fresh paddy immediately to the miller which may cause poor quality paddy. Receiving fresh and
high moisture paddy, the millers have to dry the seed in a proper way to get high quality rice. The objectives of
this study were to determine the effect of harvesting date and drying method on milling quality of 2 rice cultivars,
i.e. Pathum Thani 1 (PTT 1) and RD31. Split plot design with 4 replications was used in each cultivar. Harvesting
date was main plot and drying method was sub plot. The results indicated that in cultivar PTT 1, the quality in
terms of head rice, brown rice and milled rice percentage and whiteness was highest at 27 days after flowering
(DAF). Drying paddy at 50°C gave the lowest head rice percentage, while sun drying showed the highest
chalkiness. For cultivar RD31, harvesting date at 27 DAF also gave the highest head rice, brown rice and milled
rice percentage and whiteness. Delay harvesting to 36 DAF caused the lowest milling quality. Two-stage drying
(35°C+50°C) and drying at 50°C more or less gave similar results in terms of head rice, brown rice and milled rice
percentage in cv. RD31. It can be concluded that harvesting rice of both cultivars should be done at 27 DAF and
2-stage drying could be used to dry paddy in both cultivars, while 50°C drying should not be used especially for
drying rice of cv. PTT 1 because it caused the lowest head rice percentage.
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Table 1  Effects of harvesting date and drying method on head rice percentage and milled rice whiteness
percentage in cv. PTT 1
Head rice percentage Milled rice whiteness percentage
Harvesting Two-stage Sun Two-stage
date(DAF) Sun drying 50°C . Avg. ) 50°C ) Avg.
drying drying drying
24 "A28.0 b” B246ab  A305ab 27.7b  A398b  A410a A399a  402a
27 Ad421a C259a B323a 334 a A415a AB40.2 a B40.1a 40.6 a
29 B23.8c B225b A295b 253 b B36.7c A385b C355b 36.8b
32 B27.0b B27.0a A 30.2ab 28.0b A36.9c A36.6cC A36.2b 36.5b
Avg. A 30.2 B 25.0 A 30.6 A 38.7 A 39.0 B 37.9

1/ Mean values within the same row preceded by the same upper case letters are not significantly different at the probability level 95% by LSD.
2/ Mean values within the same column followed by the same lower case letters are not significantly different at the probability level 95% by LSD.

Table 2  Effects of harvesting date and drying method on chalkiness (rating score: 0-5) and brown rice
percentage in cv. PTT 1

) Chalkiness Brown rice percentage
Harvesting Two-stage Two-tage
date(DAF) Sun drying 50°C i Avg. Sun drying 50°C ) Avg.

drying drying

24 A0.58 b A044ab  "A054a” 052ab  AT76.4b A763ab  AT765a 76.5b
27 A1.18a B0.58 a B 0.45 ab 0.74 a AT78.7a B76.5a B 76.0 ab 77.1a
29 A0.38¢c A0.31b A0.27 b 0.32b AT753c AT753Db AT75.7 ab 754 c
32 A 0.53 bc A0.53 a A0.51a 0.52 ab A 75.6 bc A756Db A756Db 756 ¢C
Avg. A 0.67 B 0.46 B 0.44 A T76.5 B 75.9 B 75.4

1/ Mean values within the same row preceded by the same upper case letters are not significantly different at the probability level 95% by LSD.
2/ Mean values within the same column followed by the same lower case are not significantly different at the probability level 95% by LSD.

nafiufaai 27 Jundwnenuuliidesiduidnnaisafegegn aneinafiuiesd 24, 29 uar 32 TunA
panuLlilefiduidinnanneds luanA1efiunNann A UTUNAT8INTTIIARANNTUT  AaANNWAR ML a 51T

f1nansguadegane 65.0% (Table 3)

Table 3  Effects of harvesting date and drying method on milled rice percentage in cv. PTT 1
Harvesting date Milled rice percentage

(DAF) Sun drying 50°C Two-stage drying Avg.
24 A64.0 b A 64.1a "A64.0a” 64.0b
27 A68.2a B64.0a B64.8a 65.7 a
29 A64.0b A64.0a A64.3a 64.1b
32 AB63.9b AB39a A64.1a 64.0 b
Avg. A 65.0 B 64.0 B 64.3

1/ Mean values within the same row preceded by the same upper case letters are not significantly different at the probability level 95% by LSD.
2/ Mean values within the same column followed by the same lower case are not significantly different at the probability level 95% by LSD.
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Table 4 Effects of harvesting date and drying method on head rice percentage and milled rice whiteness

percentage in cv. RD31

H ’ Head rice percentage Milled rice whiteness percentage
arvesting
Sun Two stage Sun Two-stage

date(DAF) Y 50°C Wostage A u sooc 0089 A

drying drying drying drying
27 A359a "A35.8b7 A344b  354a 429 42.2 43.8 43.0 a
29 C30.7b B 40.7 a Ad4.1a 38.5a 43.0 42.0 42.8 426 a
33 A27.2c A26.5d A27.4c 27.0Db 42.0 43.1 43.0 42.7 a
36 A295d A30.2c B279c 29.2Db 36.5 36.6 37.5 369b
Avg. B 30.8 A 33.3 A 334 Ad411  A41.0 Ad41.7

1/ Mean values within the same row preceded by the same upper case letters are not significantly different at the probability level 95% by LSD.
2/ Mean values within the same column followed by the same lower case letters are not significantly different at the probability level 95% by LSD.

Table 5 Effects of harvesting date and drying method on chalkiness (rating score: 0-5) and brown rice

percentage in cv. RD31

Harvesting Chalkiness Brown rice percentage

Sun Two- Sun drying Two-stage
we®AD  ng 50C  gage  Ava. 50°C drying Avg.
27 1.29 1.81 1.44 1.51b A79.1a 1/AT79.1 AT793a 79.2 a
29 1.26 1.78 1.80 1.58 B76.1c A788a AT78.7b 779c
33 2.24 2.42 2.44 2.37 a A78.1b A78.1b AT784Db 78.2b
36 1.59 1.52 1.58 1.56 b AT76.7c A769c AT76.6cC 76.8d
Avg. B1.57 A1.88 A1.82 B77.5 AT78.2 A78.3

1/ Mean values within the same row preceded by the same upper case letters are not significantly different at the probability level 95% LSD.
2/ Mean values within the same column followed by the same lower case are not significantly different at the probability level 95% by LSD.

AN Table 6 wusnnsfiufean 27 dundseanuiuliulefifusidnansedugega A mdunaresnisan
AN WUNRBAAAINTURUNH 2 seALLaZATaNuAn linLANNLaNANNaRR wiliidefiduidinarsafngs

N9138NTANNLAR

Table 6 Effects of harvesting date and drying method on milled rice percentage in cv. RD31

Harvesting date Milled rice percentage
(DAF) Sun drying 50°C Two-stage drying Avg.
27 AB7.6a 1/A 67.6 a2/ A67.3b 67.5a
29 C64.2c B67.3a A68.4a 66.6 b
33 AB57b AB59Db A66.2cC 659c
36 A63.3d AB3.2cC A629d 63.1d
Avg. B 65.2 A 66.0 A 66.2

1/ Mean values within the same row preceded by the same upper case letters are not significantly different at the probability level 95% by LSD.
2/ Mean values within the same column followed by the same lower case letters are not significantly different at the probability level 95% by LSD.
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