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Effect of Brown Rice Temperature and Storage Time on Milling Quality of Rice cv. Chinat 1

Netwaraporn Madchanoi*

Abstract

Study of effect of milling temperature on milling quality of rice cv. Chinat 1 using laboratory scale rice
miller was made. Seventy brown rice samples were milled continuously. Results showed that the miller temperature
increased with accumulative milling time. The final miller temperature was 68.20°C. The total milling time was 95
minutes. When the miller temperature rose more than 63°C percentage of head rice was greatly reduced while
percentage of broken rice was much increased. The milling degree was found to increase with increasing
accumulative milling time.

The paddy rice was later stored in ambient temperature (28+2°C) for 6 months. It was used to study the
effect of brown rice temperature before milling and storage time on milling quality. Results showed that the brown
rice cooled to 5°C 96 hours before milling had milling quality better than the brown rice cooled to 10, 15, 20°C
and the non-cooled brown rice. In the first 3 months milling quality of the paddy declined, after that it increased. But
the color of the milled rice became more yellow. Rice milled from the brown rice with temperatures 5°C had the b*
value a little higher than rice milled from the brown rice with other temperatures.

Fissuring of brown rice effect milling quality. The percentage of fissured brown rice was found to have
negative linear relationship (R2=0.95) with the percentage of head rice, but have positive linear relationship (R2=0.95)

with broken rice percentage.

* Master of Science (Postharvest Technology), Postharvest Technology Institute, Chiang Mai University. 86 p.



