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Relationship Between Relative Humidity and Temperature on Fungal Growth and Free Fatty Acid in

Paddy Storage

Reungrit Kantha

Abstract

Paddy (Hommali 105 cultivar) was stored in 65, 75, 80 and 85 percent relative humidity at 25, 30, 35 °C
and room temperature (30i 2 °C) conditions. After storing for a period of 20, 40, 60, 80, 100 and 120 days, the
paddy was tested to detect the presence of fungi. It was found that the fungi mostly belonged to the Aspergillus
glaucus group and their quantity increased with increased moisture content and relative humidity more than
temperature for every storage period. The amount of free fatty acid was not constant. It did not show correlation
with fungus, paddy moisture content, relative humidity and temperature. It was highest during 20-40 day of
storage period then it decreased in next 40 days of storage. From 40 days onward until the end of storage (120

days) the amount of free fatty acid was almost constant.
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