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Effects of Delaying Moisture Reductions of KDML105 Paddy Rice on Milled Rice Qualities During Storage
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Abstract

During rice harvesting seasons, subsequently delays in moisture reduction because the paddy rice was
packaged in woven plastic sacks for transportation while waiting in queues to sell at the mills, this was main
reason causing such delays. This research was conducted to study effects of delaying moisture reductions of
harvested paddy rice and storage conditions on milled rice qualities. Khoa Dawk Mali 105 paddy rice, harvested
in 2016 season, was delayed its moisture reduction for 48 h thereafter was sun-dried until its moisture content was
14% (w.b). The rice was filled 20 kg a sack, and later kept at 10, 25 and 30°C for 12 months. Physical qualities of
the paddy rice were monthly investigated and were compared to those which its moisture content was
immediately reduced (control). Experimental results showed that moisture contents of the paddy rice from all
treatments were slightly changed and no differences among them during storage. Whiteness and milling degree
values of milled rice continuously decreased but there were no significances between the moisture reduction
methods. Transparency values of milled rice from the control were significantly higher than those from delaying
moisture reduced milled rice during 6 months (p<0.05). However, there were no apparent effects of the
temperatures on changes in the transparency values. Hardness values of cooked milled rice slightly increased,
whilst stickiness values decreased during storage. However, there were no significant differences among
treatments for those qualities of the cooked rice.
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Figure 1 Changes in moisture contents of paddy rice (a) as well as in whiteness (b) transparency (c), milling
degree (d), hardness (d), and stickiness (e ) of milled rice. Paddy rice was referred to those of which
moisture contents were either immediately reduced (Method 1) or delayed (Method 2). The paddy rice
were kept at 10, 25 and 30°C for 12 months.
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