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Abstract

The preliminary assessment for the efficacy of the CCD system rice colour sorter in sorting the colour rice
and contaminants in the rice before packed in the plastic bag as a product under the brand of Royal Chitralada
Projects has been performed. The purpose of this colour sorter step is to minimize the physical hazard from the
contaminants and enhance the quality of the product by minimized the difference colour of the rice grains before
packed and sale to consumer. A random sampling of 100 grams of the sorted rice (every one hour during the
process) from each batch of production from February-March 2016 was examined for the types and amount of
contaminants. Meanwhile, each found contaminant was measured for the size with a digital vernier caliper. Results
showed that the types of physical hazards in the rice after sorted were belonged to 55 rubble or gravel fragments
of 1-5 mm in size, 40 wheat weevils of 1-5 mm, 1 plastic fragment of 1-5 mm and 3 of 6-10 mm, 408 grass pollen
of 1-5 mm and 50 of 6-10 mm, also 10 worms of 1-5 mm and 1 of 6-10 mm. The information of contaminants found
in the sorted rice are, therefore, considered as preliminary information for the verification of accuracy and
precision of the rice colour sorter under the Royal Chitralada Projects.

Keywords: Physical Hazards, CCD system Rice Colour Sorter, Rice
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Table 1 Physical hazard identification for Milled rice packed in bag process
Process Detall Source of
hazard
Receving of To sampling paddy with criteria which is foreign matter<2% and (A)
paddy moisture<14% (nN7zNT99NNTEl, 2555)
Stored at silo When the test is pass then store in silo. Foreign matter may be from bird and (A)(B)
squirrel at the silo
Cleaning of Paddy is passed the roll screening for removing rice straw, rubble, gravel, (A)(B)
Paddy sand, and dust
De-stoning For removing rubble, gravel and metal scrap from paddy (A)
Husk Crushing ~ Removing husk and defect may be mixed with rice in this process (C)
Sifting Separate brown rice and paddy (@)
Whitening Making the rice white Not found
Polishing To polishing the rice Not found
Rice separating Separating the rice broken from good rice Not found
Sorting by color  Removing foreign matter from good rice such as; rubble, gravel, plastic, wheat  (A)(B)(C)
sorter weevils, grass, paddy, weed, glutinous rice, chalky rice, defect rice (black,
yellow, red, lean)and twig. This step is the final step for controlling the hazard
Packing Pack in product 5 kgs and 50 kgs by auto-packing machine Not found
Note : ( A) foreign matter from raw material (B) foreign matter from bird, squirrel, grass, rubble, gravel, weed and twig (C) foreign

matter left from process e.g. paddy, rubble, gravel, plastic fragment, wheat weevils, grass, paddy, weed, glutinous rice,

chalky rice, defect rice (black, yellow, red, lean) and twig
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Table 2 Data of size and type of foreign matters which identified to quality and hazard during milled rice packed

in bag process

Type of foreign matter Size Amount
Quality Physical hazard (mm) (Piece)
S W B Rubbleorgravel A 55
w Wheat weevils A 40
ey | Plastic fragment A 1
C Pl 5 ;
| Paddy A 700
B 960
L | Grass pollen A 480
B 50
! Viln | Defect rice (black, yellow, red, lean, glutinous rice, chalky rice) A 4594
B 5146
® Weed A 300
¢ | Twig A 154
. B 112
-~ Worms A 10
B 3

Note : A= 1-5mm, B =6-10 mm
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