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Physico—-Chemical and Milling Characteristics
of Paddy Rice at Different Harvesting Times
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Table 1. Milling characteristics and its relationships with harvesting times
(unit : %)

Brown rice Milled rice

Harvesting Y )
MY »  Perfect  Immature » Head Broken” RMRP®
Time RBR brown rice brown rice RMRB rice rice

35 82.90e’  96.92b 0.94a 91.18c  92.86b 154g  75.59f
45 83.16b 97.32a 0.83b 91.36a 93.33a 104h  7597a
55 83.21a 96.79¢ 041c 91.28b 90.67c 213t  75.95b
62 83.15b 96.25d 0.39d 91.15d 9067c 255d  75.79¢
69 83.14bc  95.68¢ 0.37e 91.10e  89.14d 264d  75.74d
76 83.13cd  95.53f 0.36ef 90.95f  83.21f 287c  T56le
83 83.13cd  95.42¢g 0.36ef 9087 87.78¢ 30Z2b  75H4g
90 83.13cd ~ 95.40g 0.35f 90.34h 8859 3.25a _ 75.0%h

Correlation 0.4447 -0.9294%*  -0.8504** -0.8184#* -0.9332+* 0.9306** -0.6489
Coefficient

LSD (5%) 0.018 0.0221 0.0158 0.0194  0.018 0.0226 _ 0.0187

1) Days after heading time 2) Recovery of Brown Rice

3) Recovery of Milled Rice from Brown Rice

4) Small broken rice passed through the 1.40mm opening of sieve

5) Recovery of Milled Rice from Paddy Rice

J : Means in each column with the same letter are not significantly different at
5% level by DMRT

Table 2. Physico-chemical properties of milled rice and its relationship with

harvesting time

Har\{esting Crude Fat Crude Portein Amylose ADV? MP? Gel-
Time”  (%db.) (%d.b.) (%db) V- M Consistency(mm)

35 0.70b’ 6.38b 16.1a 3b 67.4¢ 73a
45 0.71a 5.0%h 16.0b 4a 78.1a 63c
55 0.70b 6.20c 159¢ 4a 64.9h 56d
62 0.70b 5.99d 16.1a 5a 66.6f S4ef
69 0.70b 6.45a 16.0b ba 66.1g Sef
76 0.71a 5.97e 16.0b Ha 70.1¢c 55e
83 0.70b 5.32f 16.0b Sa 69.1d 66b
90 0.69c 5.25g 15.9¢ 5a 70.4b 62¢

Correlation -0.556xx -0.231 -0.723%* 0.652++ -0.171 -0.421*

Coefficient

LSD(5%) 0.01 0.0132 0.1224 0.7066 0.1322 1.1173

1) Days after heading time

2) AD.V : Alkali digestion value

Score 3 : Kernel swollen and chalky, Collar in complete or narrow

Score 4 : Kemnel swollen and center cottony, Collar complete wide

Score 5 : Kernel split or segmented and center cottony, Collar complete wide

3) Mechanical Palatability

J  Means in each column with the same letter are not significantly different
at 5% level by DMRT
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