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Postharvest management of paddy for improving quality and product development
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Abstract
This paper describes postharvest management of paddy for improving quality and product development.
The recommended techniques are major outputs of our research group during 15 years. These are 1) improving
quality of paddy after drying 2) drying related processes that can reduce process time and cost of production

related to white rice, brown rice and parboiled rice.
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3. MILNNAUTY
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5. TIFUNIN
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