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Effect of Miller Temperature on Milling Quality of Rice cv. Chanat 1

¢ o v 1 o & a aal aa - a 2
LUATAITINTU NHART1UBE ﬂﬂﬁﬂﬂ ANLR' waz WWEU LM’J%QLQ‘EE’LJ

Netwaraporn Madchanoi Supasark Limpiti1 and Methinee Haewsungcharern2

Abstract

Study of effect of miller temperature on milling quality of rice cv. Chinat 1 using laboratory scale rice miller
was made. Seventy brown rice samples were milled continuously. The results showed that the miller temperature
increased with accumulative milling time. The initial temperature of the miller was 31.37 °C. Miller temperature was
53.75 °C after the first sample was milled. The final miller temperature was 68.20 °C after the last milling. The total
milling time was 95 minutes. Temperature changed quickly during the first 13 minutes, after which the rate of
change became rather slow. Positive Logarithm relationship (R2:0.95) between miller temperature and the
accumulative milling time was found. The percentage of the head rice was reduced at temperature more than
63 °C. The rate of head rice reduction was 1.33 % per degree celsius. The percentage of the head rice was found
to be negatively related (R°=0.97) to the accumulative milling time. But milling degree increased with increasing
time and temperature.
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Figure1 Relationship between the miller temperature and the accumulative milling time
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Figure 3 Relationship between % broken rice yield and
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Figure 4 Relationship between % milling degree and the miller temperature

Ny . oA o q v A A4 aa X = = ~ X cw oy v .
ﬂqﬁ‘@ﬁm')ﬁ]@Lu@ﬂ@zwqiﬁﬂmﬂquLﬂ?’ﬂﬂ@L‘WN“ﬂu LN@LQ@qluﬂflﬁ\mﬁzﬂNLWN‘IluLﬂ@?L"ﬁuﬁlﬂuﬂfquz@ﬁ@\ﬂ (Flgure 5)

Inananlunnrdazanimnuduiusiude fidusimdnauuuidunsadeau(R2=0.97) (Figure 5) Tunneiaanlunisd

granianuduiusiuefidusdnainuuuidunsadauan (R2=0.95) (Figure 6) dauidafidusin1sdndaztiuwg it
a X oA = a X ) P A o o a X o o v, X
WnInHanan unsdazaniiinay (Figure 7) iWasanniladnalgungligeauiiazgnineantadineau

58
57
56
55
54
53
52

% Head rice yield

y =-0.041x + 57.501

R’ =0.9743 .

20 40 60 80
Accumulative milling time

100

@ %Head rice yield

Figure 5 Relationship between % head rice yield and
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Figure 6 Relationship between % broken rice yield and

the accumulative milling time
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Figure 7 Relationship between % milling degree and the accumulative milling time
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