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Fig. 1 Schematic diagram of experimental system for
the conditioning of the brown rice.
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Fig. 2 Comparison of increased moisture
content after milling of the brown -
rice by increased moisture content:
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Fig. 3 Comparison of crack ratio of brown Fig. 4 Comparison of crack ratio after

rice before and after conditioning milling of the brown rice by
by increased moisture content. increased moisture content.
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Fig. 5 Comparison of broken rice ratio Fig. 6 Comparison of electric energy
after milling of the brown rice by consumption during milling by
increased moisture content. increased moisture content.
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