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Abstract

The lot of big popped rice is ingredient in Kayasart which sort by separator that consist of 3 layers’
sieve dimension 600 mm x 1600 mm x 530 mm. The first layer is 6 mm of hole circle sieve which can move
the big popped rice on the surface to exit channel but the thing less than 6 mm will though on the second
layer that has 5 mm of hole circle sieve. The small popped rice and dust are separated pass to on the last
layer.to on the last layer. The sieve set are fixed on the frame's dimension 1000 mm x 1600 mm x 1000 mm
by belt that can transmission power by motor of 746 W. The variables of this study are sieve speeds; 5.80 m/s
6.08 m/s and 6.83 m/s, and the sieve inclines; 7 deg, 25 deg and 30 desg. It was found that, the variables are
6.83 m/s of sieve speed and incline of the sieve is 30 deg, which have popped proportions on the first layer,
the second layer, impurities and loss amount around 92%, 3.52% 4.65% and 0.33%, respectively. In addition,
the separation capacity of these variables is lower than other tests around 126 kg/hr but it has high efficiency

is 65.09%.
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Fig. 1 Popped rice separator
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Fig. 3 Experimental plan of popped rice separation
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Table 1 Properties of popped rice

Popped Mass Length Thicknes Width Incline

rice (9) (mm) s (mm) (mm)  (deg)
Layer 1 1840 11.48 3.95 7.20

31.05
Layer 2 19.54  10.49 4.13 5.38

Fig. 5 Fell grade of popped rice or passed

the second sieve

Fig. 6 Popped rice with husk
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Table 2 Loss and separation capacity

Incline Sieve Loss (%) Separation
(deg)  velocity capacity
(m/s) (kg/hr)
5.80 67.19 0.29
7 6.08 578 0.99
6.83 99.37 0.02
5.80 17.17 1.82
15 6.08 0.24 5.58
6.83 78.15 0.22
5.80 7.19 4.67
30 6.08 0.12 0.61
6.83 0.33 1.26

Sns1dnulszansnmnsdaLeniadevesaie
gL USEUBUEREIUSE NI SALENAIELAS B
fumsfnneniousanuay  aziuldinfiyudes 30
deg dmsunnanuiinzunsedendusz@nininnisdn
wenlndifgariupeaglutig 60% -65% udusednsam
gaajmaamimamﬁqmﬁﬁaﬁmmﬁamLmiﬂ,sm 6.08

m/s B84 7 deg Gaflen 65.31% (Table 3)

Table 3 Separation efficiency ratio

Incline  Seve welodty Efficiency ratio (%)
(deg (MA) layer 1 layer 2 average
5.80 29.93 37.35 33.64
7 6.08 96.01 34.62 65.31
6.83 0.48 0.94 0.71
5.80 83.60 33.73 58.66
15 6.08 103.02 20.45 61.74
6.83 17.22 40.02 28.62
5.80 94.29 28.43 61.36
30 6.08 103.06 18.1 60.58
6.83 101.59 28.59 65.09
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