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The Study and Development of a Separator for Hom Tong Brown Rice and Paddy
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Abstract

A small scale paddy separator was developed for mixture of Hom Tong brown rice and paddy separation
for local rice processor in Sakon Nakhon. The paddy separator was reciprocated table separator having 5
separation columns. Dimension of the table were 65x77 centimeters (width x length) having reciprocated stroke of
18 centimeters. In this experiment the paddy and brown rice ratio, stroke, speed, feed rate and angle of tray
separator were investigated. The optimum condition of parameters found were brown rice paddy ratio 85:15,
stroke speed of 120 round/minute and table inclination of 7 degree, feed rate of the product were studied by
varying the opening area of feeding tube to individual separating column at 20, 32, 40 and 60 square millimeters.
The optimum opening size was found at 40 square millimeters (137.0 kilograms/hour). In this study the significant
of experiment 28 factors were found in all parameters at p = 0.05.
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Figure 1 Hom Tong rice milling process Figure 2 Drawing of paddy separator for Hom Tong

rice
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Figure 3 Prototype of paddy separator for Hom Tong rice
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Figure 4 Effect of tilt angle of paddy separator on separation capacity of Hom Tong rice
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