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Effects of Rewetting on Milling Quality

of Wet Season Japanese Rice
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Abstract : Study on rewetting of wet season Japanese rice after harvest was conducted at Faculty of Agricul-
ture, Chiang Mai University. The rewetting process was simulated by spraying water at different amounts on the
paddy which was mechanically dried to the pre-determine moisture contents of 15 - 21%. The paddy was sprayed
with water until its moisture increased 3% and 6%. The grain was kept for 12 hours before redried to 12-13%
moisture level and milled. Results of the experiment showed that rewetting of 3% gave no milling quality difference
from the unwetted crop both in terms of % head rice and % broken rice. But when the paddy was wetted until its
moisture increment was 6% a significantly different head rice yield and broken rice percentage from the control were
observed. Moreover, it was found that the paddy moisture content and the amount of water rewetted had interacted
effects on milling quality of the Japanese rice. Nonetheless the rewetting effect of 3 and 6% on the rice in wet season

was not serious since the broken rice yield did not exceed 10% which was commercially acceptable.
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Table 1 Milling quality of TCC12 Japanese rice variety after rewetting at different moisture

contents.
Moisture increased Paddy moisture JeHead rice % Broken rice
%o (wh) at rewetting, %(wb)
15 69.16abe 2.25j
16 69.42a 2.10j
17 68.85abc 2.53hij
3 18 69.23ab 2.41ij
19 69.32ab 2.60ghij
20 68.21abe 3.02defg
21 67.80bcd S.41bcd
control 68.88abe 2.72fghi
15 64.90fg 3.56abc
16 66.51def 2.09defgh
17 65.15fg 3.23cde
6 18 64.94g 3.83ab
19 67.61cde 2.87efghi
20 66.24efg 8.12cdef
21 65.911g 3.90a
control 69.13abe 2.48ij
Fnavhanndeinukaodny fmdousu iunosedmwndan P(0.05)
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Figure 1 Effect of rewetting on milling quality.
A) % Head rice B) % Broken rice
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