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Paddy Drying by Fluidization Technique

for Increasing Head Rice Yield

a 5% a_  d] a ad]_ d 1
AAUNN NITAHNIUYE N“]ﬂﬂi AUIUGNT~ NI ITNIN

A 29 Y [ 2
NUFU A 37 Hag HUMN ]Qﬁ‘lJEJ“If‘M

Adithap Taweerattanapanish, Somchart Soponronnarit, Somboon Wetchacama,

Ngamchuen Kongseree, and Sunanta Wongpiyachon

ABSTRACT

Experimental result of fluidized bed paddy drying by high air temperature (140 and 150°C) at various

initial and final moisture contents showed that head rice yield could be increased to a maximum value at the

range of final moisture content of paddy of 19-22 % wet-basis. The factors affecting the increase of head

rice yield were the initial and final moisture content of paddy and the tempering process.

Key words : drying, fluidization, paddy, head rice yield, whiteness.
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Figure 1 Detail of Fluidized Bed Dryer.
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Table 1 Correlation between eating-quality scores and the intensity of various attributes.

Score Bad smell Whiteness Gloss Cohesiveness Tenderness
9 Very strong White Very glossy Very sticky Very tender
7 Moderately Creamish Moderately Moderately Moderately
strong white glossy sticky tender

5 Moderate Slightly Slightly No sticky - No tender -
brown glossy No separated No tough

3 Weak Moderately Moderately Moderately Moderately
brown dull separated tough

1 No smell Brown Very dull Well separated Very tough

(AU, 2529)
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Table 2 Mean eating-quality scores for tested rice (initial moisture content = 30.7 %wb, no tempering).

No. Drying air Final Bad Whiteness Gloss Cohesiveness Tenderness % Old rice
temperature moisture smell of panels
content indicate
(%wb.) aged rice
1 Reference rice 11 6.9 5.6 5.0 4.7 8.3
2 140C 28.7 1.2 7.0 5.3 4.8 4.7 12.5
3 140C 24.7 14 6.4 5.3 4.9 4.6 25.0
4 140C 20.5 1.6 5.3 4.8 4.9 4.5 25.0
5 140C 18.1 1.2 6.3 5.2 4.9 4.7 111
6 150C 26.7 1.6 6.1 5.2 4.9 4.5 25.0
7 150C 24.5 1.8 5.6 5.2 4.8 4.7 17.9
8 150C 19.5 14 5.2 5.1 4.3 4.1 0.0
9 150C 17.9 1.3 51 5.2 4.4 3.7 0.0
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