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Abstract

1. In the milling process of Tongil rice (brown rice), the milling rate was remarkable at 960 rpm.
(rotation per minute), roller mesh of 36 and opening rate of 90%, but the milling ability was
found to be best at 1050 rpm., roller mesh of 40 and at opening rate of 100%.

2. The protein content of Tongil rice was 1% higher than the other existing variety.

3. The contents of protein, ash, fiber, vitamin By and vitamin B, varied significantly according to

the milling degrees. As an example, at the milling degree of 70%,

it was possible to reduce

the losses of more than 10% in protein, of more than 30% in vitamin Bj, of more than 20%
in vitamin B, as compared to the percentage losses obtained at the milling degree of 100%.
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Table 1. Milling rate of general rice and Tong11 rice. (/a)

- 324

EEE

Robbing and Mayers Inc., Ohio, U.S.A.) % 4]
A, 545 ¥vla ¥y FHFpx=
Atz oA Gy oo AP FEz i
7t € Aol g AUt Asg ool
7H5d @& 2R3 AAG] 2 2E Ee
2487 9% Az d= §d 5y
Y &te] 80~100mesh B2 Ea3le] Xz 9.

2. 04

1) EAAY 2L AT@ERF =379 3
A 4w (1050, 1000, 950, 900 rpm, rolling per minute),
28 9= (32, 36, 40 mesh), F 2 (105%, 90%.
80% AAM)=z 33 BT FWLg(ERv &), AuF
Y 5& Fugc.

wo rir

2) AFAY AL AFVE FEIEA Ket 814
AFeld ok

3) AR Y g, v, AW, BELE, 3
¥ 59 AFe g wal Py, @

4) Thiamine & 8 : Thiamine& permutit %33 o]
£33 thiochrome 34 ® o2  total thiamined: 7# &
ik

5) Ribofavin & 2 : Riboflavin&

oz "4 a._g].odr,}. {67)

fumifavin 3 39

uj-&2 Table 1% 22

ps § &= t
N 2F 9@ % & o« I 5 2 a d
i T ] i o
d= N 100% | 90% 80% | 100% 90% 80%
A% N L |
32 | 9179 91.90 91.92 90.82 90.92 90.98
850 | 36 91.76 91.84 91.90 90.78 90. 86 90.92
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Table 2. Mlllmg ability of general rice and Tongil rice. (kg/hr)
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100% 0% | 80% 100% 90% 80%
1,271 869 | 703 1,185 820 671
1,588 1,248 | 1,012 1,440 1,109 952
2,205 2,019 1,871 2,045 1,904 1,761
32 1,350 922 744 1,288 827 708
900 36 1,687 1,303 1,025 1,503 1,146 976
40 2,379 ,’ 2,191 2,019 2,210 2,046 1,871
32 1,368 977 769 1,315 | 918 730
950 % | 1.8 1,337 1,042 1,567 1,180 997
0 | 258 2,362 2,206 2,386 2,19 2,008
32 1,440 1,016 | 781 1,401 958 753
1,000 36 1,850 1,405 | 1,107 1,663 1,270 1,032
40 2,823 2,582 239 | 2,593 2,369 2,181
32 1,517 1,043 802 1,455 994 773
1,050 36 1,941 1,426 | 1,168 1,706 1,279 1,087
40 3,173 2.88 | 2,644 2,864 2,614 2,409
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Table 3. General properties of Tongil brown
rice and polished rice.

9 F | w @ | 72 sd
% ke i 0.78 0.80
U % 9ol & 36, 200 42,000
1g & @ofo] & 40 46
T3 (B0 (%) 4.3 6.2
3 % (kg/cm?) 10.4 7.84
2 ol(mm) 6.07 5.90
91 ul(mm) L3021 282
¥ A(mm) PoLe | L7

F (1) A9 F2& 13%
@) Ax,Zel,vu], FAd AYAE 10099 A

AFE ALY -

=
3

4 2%z EREELEE
$H 9ol st
Zade ¥

A" wet gydcdels FHolxm
T8Tre 97 FuY e 493
47 A, @

3. de wutdE

Y, 9t 2 =908 #Hel, 7¥xv] L 10859
o] b4 ¥ Table 45 72t}

Table 49} o] Fdvje iy sheke dulwig
=qivly AR o 1% ol Aol g AKAgFe
29019 A$s gulely £49] 2o A A x|

Table 49 Sdw (7¥Ev])9 AN F L 8.84% 2 F
ENEAAA PIH 9.1% 2ok ¥rl= FHAR £
Gt 4 A Qe F& & FFxd oA
ol EL AL Al Az

4 £HzH OE gt

A5 whel g A 3R AR HE D ouE
ule] £448& nw Fig. 13 Fig. 29 7}

Table 4. Proximate composition of rice. (%)

to milling rate.
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