EE&MIAH v A8RBES R
Automatic Re-Moisturizing Device for Cereal
Grains Stored in Steel Bin with Stirring Device
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Fig. 3-1 Schematic of the automatic rewetting Fig. 3-2 An view of spraying water by nozzles
system mounted in the upper position of grain bin
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Fig. 3-3 Schematic layout of the automatic rewetting Fig. 3-4 Sampling locations in the bin
system mounted in round steel bin
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Table 1. Changes of moisture contents and quality factors of rice after adding moisture
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