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Effect of Temperature on Paddy Drying Process with Small-Scale Paddy Dryer on Rice Quality of
Jasmine 105 and Suphanburi 1 after Attrition
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Abstract

Reducing the moisture content of paddy to less than 14% wb is the safe storage before attrition to avoid
growth of microorganisms with the deteriorated, rice rot, yellow rice, low quality of rice mill and seed germination
deteriorates faster cause from seed respiration process. The studies of small-scale paddy dryer to reduce
moisture of paddy with different temperatures at 45, 55 and 65 degrees Celsius, compared to the sun dried rice
with the end point less than 10 % humidity of 300 kilograms of rice paddy were stored 3 months after reduced
humidity after that milling of rice and separated to 3 types of rice, head grits, small grits, antioxidants and color
measurement in rice seed. The results showed that jasmine rice 105 dried at temperature of 45 degrees Celsius
has the rice, head grits and small grits of 87.5, 10.71 and 1.78 % respectively. For dried temperature of 55
degrees Celsius has the rice, head grits and small grits of 81.96, 16.39 and 1.63 % respectively and dried
temperature of 65 degrees Celsius has the rice, head grits and small grits of 69.64, 28.57 and 1.78 % respectively
compared with the sun dried rice has rice, head grits and small grits of 82.96,15.28 and 1.74 % respectively. For
Suphanburi 1 rice variety, rice dried at temperature of 45 degrees Celsius has the rice, head grits and small grits
of 88.05,10.44 and 1.49 % respectively. For dried temperature of 55 degrees Celsius has the rice, head grits and
small grits of 86.88, 11.47 and 1.63 % respectively. For dried temperature of 65 degrees Celsius has the rice,
head grits and small grits of 83.45, 14.38 and 2.15 % respectively compared with the sun dried rice has the rice,
head grits and small grits of 85.93, 12.5 and 1.56 %, respectively. For antioxidant and color of rice, there was no
difference in all experimental. As a result, the best temperature to reduce moisture of two varieties of rice with
small-scale paddy dryer is 45 ° C.
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Table 1. Effect of temperature on Percentage rice, head grits and small grits of Jasmine rice 105 after milling of
rice.
Treatments Percentage rice Percentage head Percentage small Percentage whole

after application

grits after application

grits after application

kernels after application

T1 Sun dried rice

T2 Temp 45 dried rice
T3 Temp 55 dried rice
T4 Temp 65 dried rice

82.96"
87.55°
81.96"
69.64°

15.28°
10.71¢
16.39°
28.57°

1.74°
1.78°
1.63°
1.78°

44.55°
44.75°
39.15°
38.25°

Letter within the columns for each parameter denote differences between means at 5% level (DMRT)
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Table 2. Effect of temperature on Percentage rice, head grits and small grits of Suphanburi 1rice after milling of

rice.

Treatments

Percentage rice

after application

Percentage head

grits after application

Percentage small

grits after application

Percentage whole

kernels after application

T1 Sun dried rice

T2 Temp 45 dried rice
T3 Temp 55 dried rice
T4 Temp 65 dried rice

85.93°
88.05°
86.88°
83.45°

12.54°
10.44°
11.47%
14.38°

1.56°
1.49°
1.63°
2.15°

55.25°
63.75°
58.00°
57.25"

Letter within the columns for each parameter denote differences between means at 5% level (DMRT)

Table 3. Effect of temperature on antioxidant color of rice and Percentage amylose of Jasmine rice 105 after
milling of rice.
Treatments Antioxidant Color of rice Percentage amylose

( radical scavenging % )

(whiteness index)

T1 Sun dried rice

T2 Temp 45 dried rice
T3 Temp 55 dried rice
T4 Temp 65 dried rice

61.1°
67.4°
63.7°
63.9°

64.8°
67.3°
67.8°
67.2°

9.6°
9.7°
9.5%
9.4°

Table 4. Effect of temperature on antioxidant color of rice and Percentage amylose of Suphanburi 1 rice after

milling of rice.

Treatments

Antioxidant

( radical scavenging % )

Color of rice

(whiteness index)

Percentage amylose

T1 Sun dried rice

T2 Temp 45 dried rice
T3 Temp 55 dried rice
T4 Temp 65 dried rice

36.8°
38.4°
38.1°
37.3°

86.5°
89.7°
89.4°
89.4°

4.1°
4.4°
4.3°
4.5°
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