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Effects of Drying Methods and Storage on Grain Quality cv. Khao Dawk Mali 105

Yuttana Thopdan*

Abstract

This research aimed to study the effects of drying and storage on grain quality cv Khao Dawk Mali 105 The
experiment was planed in CRD:Completely Randomized Design treatments were temperature of hot air oven 3
level (40°C, 50°C and 70°C ) compare whit sun drying and bulk storage of paddy were dried for 8 month records
temperature and relative humidity in bulk of paddy and study chemical and physical properties changes. All data
form research to built Model of bulk storage and predict bulk chang.

Results shown that chemical and physical properties changes for bulk storage 8 month Moisture content of
beginning find significant effect of methods dried paddy were dried by hot air 40 °C have 12.60 % sun dried and
hot air 50°C  have the same there were 12.2 % hot air 70°C were 9.73%. How ever when storage time 8 month
moisture content find not significant effect of methods dried paddy its have 9.75 % . Headrice yield of beginning
find significant effect of methods dried paddy were dried by 40 °C have 43 % sun dried and air 50 were 38% and 36
% hot air 70 °C wree 29 %. In addition to at time storage 3-5 month all methods were increase headrice yield
between 3-5 % might of cause increase headrice yield form starch gelatinization effect of starch gelatinization was
more hardness of grain .

Hardness of brown rice for beginning find not significant effect of methods dried paddy. all of methods its
have 73 N/em’. When storage paddy to 3-5 month all methods were in increase hardness of brown rice its have
between 73-75 N/em'. The final storage its have between 71-72 N/em’ Whiteness of rice resusuls shown that
effect of methods dried paddy to color of rice because methods hihg temperature was redicd color more low
temperature and final strorage paddy dried by low temperature hvae whiteness more hihg temprature methods drid.
Amylose All methods dried paddy were increase to time storage it have 17-19 % but this experiment found the
value higher than 18 %. This may be the result of using blender (moulinex) for grinding milled rice samples in which
heat resulted from the instrument may damage the bond of amylose before analysis resulting to an increase in
amylose percentage.

The model of bulk storage this experiment was name contour quadratic its built form data recods of
temperature and relative humidity in bulk every weeks. This model to shown layer of temperature and relative
humidity in the bulk there layer were different by methods dried paddy and time storage. The results form this
model are good because its use to predict temperature and relative humidity in bulk change. Temperature and
relative humidity in bulk change was ralated to physical properties changes. The example paddy at layer 10 cm

form bulk its sensitive to temperature and relative humidity of house storgae change.
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