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Drying Paddy in Small Scale Barn by Hot Air from Pipe System
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Abstract

Nowadays, shade drying without quality control is still used in drying process before storage in small
scale barn. Consequently, the quantity and quality losses during process were occurred. The results for big scale
barn from previous research showed that drying by hot air from pipe system was suitable for applying with small
scale barn because of cost saving (it could renovate from the old bran). However, the optimum conditions of small
scale barn needed to evaluate. Therefore, this study was aims to study the optimum conditions for small scale
barn in terms of drying temperature, drying time and initial moisture content. The qualities of dried paddy such as
head rice yield and whiteness were measured. The results illustrated that higher drying temperature affected on
reducing of drying time. Higher initial moisture content affected on the quality of paddy. Head rice yield and
whiteness were accepted.
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Figure 1 Change of moisture content in paddy using different drying temperature (initial moisture content of
33.3% d.b.)
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Figure 2 Change of moisture content in paddy at the different initial moisture content (drying temperature 45°C)

HATBINIIAINEHANINNNNIENINTBIT19479 uanalu Table 1 Wu9 BN adnafumndnaesdnn it
nsauudieliunnsn s AUddnsE i Imnaty TaeBunndnaindareatiewlanseuusiadnoden
AMNANLT UGN 33% nmsgten wiiu 56% Tyt TinnN A UGN 25% mmgmlﬂﬂﬂfm;_uiﬁ 56.5%

dmiurArnaaesdnngs wudt dafidumseuuts aziaernanssiie feuiudrednsdelugnnsd
asifleauuiafiustaznauduaiautntedngazanas laeAAnuatedtenlanisenuednolaen
AMNANLTEUGENR 33% wmsguen Wiy 45.1% T Tinnu A UGN 25% mmgmlﬂﬁﬂfag'ﬁ 46.3%



440 n170ARNTY 17 46 a1fuf 3/1 (WiAm) fuene-5191AN 2558 9. INgAARFINEAT

Table 1 Physical properties of dried samples in various conditions

Condition Head Rice Yield (%) Whiteness (%)
Shade drying with initial moisture content of 33% d.b. 55.5 46.9
Shade drying with initial moisture content of 25% d.b. 57.9 47.2
hot air drying in barn with 45 °C temperature, initial moisture 56.0 45.1
content of 33% d.b. ' '
hot air drying in barn with 45 °C temperature, initial moisture 56.5 46.3

content of 25% d.b.
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