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Milling Characteristics of Milled Rice according to
Milling ratio of Abrasive Mill
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Fig. 1. Change of moisture content according to Fig. 2. Change of broken kemels according
milling ratio. to milling ratio

100

80

60}

o7

—8— friction 100%
20b —O— abrasive100%

—w— abrasive 20% +friction 80%
—— abrasive 40% +friction 60%
—®— abrasive §0% +friction 40%
0 —_— —

0 S 10 15

Rate of unstripped embryo(%)

Degree of milling{%)

Fig. 3. Change of rate of unstripped embyo
according to milling ratio
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Flg. 4. Appearance characteristics of brown rice and milled rice according to milling ratio of
abrasive mill.
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