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Effect of Moisture Content and Temperature Changes in Different Paddy Stacking before Threshing on

Milled Rice Quality

Nutchanat Kitboonchu*

Abstract

Paddy piling (before threshing) in the field for 15 days using two stack shapes was investigated for milling
quality and rice yellowing. The experiment was conducted in December 2004 at Sanpathong District, Chiang Mai
Province.

The result showed that the surrounding air had little effect on temperature and relative humidity in the pile.
Ambient air showed no obvious effect on temperature and relative humidity changes in conic pile but in the top
section of the rectangular pile the change of temperature and relative humidity was slowly followed the trend of the
ambient air while little change occurred in the middle and bottom sections.

The average temperature throughout the experiments in conic pile and rectangular pile was 22.5 and 20.6°C
respectively. Average relative humidity was 56.7 and 71.6%. Moisture content of paddy in each pile was 12.3 and
11.1%. The moisture content of paddy in conic pile and rectangular pile decreased 0.1 and 1% from the starting date.
Influence of shape of pile and time of stacking on milling quality was observed. After 15 days of piling head rice
yield of the conic shape pile had increased from 30.1 to 35.8 while in the rectangular shape pile it had increased from
29.5 to 32.0 from the starting date. In addition, yellow kernel was not found in both stacks and the amount of
microbial was less than the harmful level because the moisture of the paddy and the temperature in the piles were
low. It may be concluded that the two stack shapes had no difference effect on milled rice quality since the

surrounding temperature and relative humidity in December in Chiang Mai were rather low.
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