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A Study on Milling Characteristic after Conditioning of

The Brown Rice
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Fig 1. Schematic diagram of experimental vibration system for the

conditioning of the brown rice
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Fig 2. Comparison of whiteness of brown - ] .
rice before and after conditioning ig 3. C(?rppar1son of Whltene§s after
by initial moisture content milling of the brown rice by
(M.C.1.=moisture content increased) initial moisture content

(M.C.I=moisture content increased)

2) FA A3 AW F FENE
Oy 49 5ol 2 d - Fo} AW Fo| 27| HE Hul - Yoo FEv
Wt 19 49} 5ol A et zhol FHumel wino| o] —g%ﬂl%" |23 AREY
e Ao® eyl 27|g5go] worn skl . %
y_%lt}. 04, 08%9 &S FeAzl =A dne & l%
g gt 7t 64~76%, 125~22.1% % F7re g v 23
tﬂﬂl TRy 271gF & wat 45~6.0%7 éﬂs}ai.:. 0.4, 0.8%2 %
Az 24 dnje A9 A dving 20@r & med 37 05~-1.19%, 2.2~10.7%

Bastgith dvle] A% v 2rte 23 Fol FEo e zFol WAHUA
R $8o) 73| H?H°1Eh A {E}G’. ELINEE ’\]?L o B¢ AMA E& Fu
gow glste] FHuIl Z/he Ao AW, o) 2A Az A F YN P
40 30
A O Non-conditioning nggnhhcgr}diﬁoning
—_ | 0o4MCL —_ 004 MC.
%",30 [ §O08MCL. € 20} No8MCl
T2l 8
X E4
8 . | 8 10t
S 10t S
0 . : 0
15 14 13 15 14 13
Initial moisture content(%) Initial moisture content(%)

Fig 4. Comparison of crack ratio of brown Fig 5. Comparison of crack ratio after

rice before and after conditioning milling of the brown rice by initial
by initial moisture content moisture content
{(M.C.1.=moisture content increased) (M.C.1.=moisture content increased)
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Fig 6. Comparison of broken rice ratio Fig 7. Comparison of increased moisture
after milling of the brown rice by content after milling of the brown
initial moisture content rice by initial moisture content
(M.C.I.=moisture content increased) (M.C.1=moisture content increased)
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Fig 8. Comparison of increased grain Fig 9. Comparison of electric energy
temperature after milling of the consumption during milling by
brown rice by initial moisture initial moisture content
content (M.C.I.=moisture content increased)

(M.C.1.=moisture content increased)
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