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A Study on Conditioning of the Brown Rice (II)
— Miling characteristic with eight hours’ ripeness after conditioning
moisture content —
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ABSTRACT

The goal of this research was to an optimum conditions for the brown rice conditioning from data of
milling characteristics after conditioning of the brown rice. The range of the initial moisture content of the
sample was 13%, 14%, and 15%, the range of the increment of the moisture content was 0.4% and 0.8%
with respect to the initial moisture content, and a ripe time after conditioning was eight hours.

The results obtained from this research can be summarized as follows.

1. The crack ratio after conditioning the brown rice with the initial moisture content was increased as the
initial moisture content decreased and increment of the moisture content increased. The crack ratio of the
milled rice was increased than that of the non-conditioned brown rice and decreased with the conditioned
brown rice with the increment of the moisture content of 0.4% and 0.8%.

2. The broken rice ratio after conditioning the brown rice with the initial moisture content was a little higher
than that of the non-conditioned brown rice. The broken ratio of the conditioned brown rice with the
increment of the moisture content of 0.4% was increased around 0.2~0.4% with respect to the
non-conditioned brown rice, and the broken ratio of the brown rice was high with increased amount of
water sprayed during conditioning process.

3. The moisture content of the milled rice after conditioning the brown rice with the initial moisture content
increased around 0.3~0.8% with respect to the non-conditioned milled rice.

4. The electric energy consumption on milling process with the conditioned brown rice by the initial moisture
content was decreased 3.4~39.1% with respect to the non-conditioned brown rice.

Keywords : Brown rice conditioning, Non-conditioning, Milling characteristic, Broken rice ratio, Electric

energy consumption.
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Fig. 1 Comparison of whiteness of brown
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Fig. 2 Comparison of whiteness after mill-
ing of conditioning brown rice by
initial moisture content.

g 47 ()

A% NEE HZ2E ANEERY 275
Z}zb 02~04, 04~06 AE 7ZHastE AL U
Atk o) AEge AW F wng wWrox
QIS Fol 04, 08% F5£& 22 Hulg A
& wn Wz wzd Weyd 2z 0.1~1.0,
04~17 A% ¥ g-g el

2853 2450l dn B o9 x
AR -F Uz nEs S 4 A4, 4
4 BAE p-gol F 7HA A4 BFA 0.0001
2 HYFE 00580 WS @A degd §4o]
e =2 RoFT EAHAD.

ol wWxo] i % 7R AR wIFLL
Wiegk o)zt ol foAdel AMEHA FhT,
Wojo] gk F 7tx) AAe TE AL EI= A
REAZ p-ghel 0.00572 &9 $FHT Do} &
odel A=At

e F iTo © £ gL nAE 293
T 2ATsEA Aoz EAHAG.
ol¢} Zo] & ANg9 LIt PolAE RS
A=
of A3lE7] "oz, AAZ AuF
A Fo e olide] gl ez wadh

L 2% ® . % ®ol9 Ze

27858 42 22 A -5 4 dvjg 7
To 58¢Y HA=E 44 1
£HE vepdoh

8NN & &
Hz3d ANg8Y x23 Z
of ¥&4E B udetuth T3 gAYy
8o YAl veigoh

271848 13 14, 15%) o vz g4A7 o
ole] ZxE zhzh 955, 8.70, 7.84kgfoly, =
¥ AEE 767, 789, 6.7lkgfZ XY FER}
0.81~1.88kgf Y2 Ro® yvetygrch A 04%
ZAo AT 4% =4 94 vl PEE %
Ngagol wek 2z 887, 7.70, 7.05kgfolUL,
0.8% ¥+ =2 HulE 8.65, 7.53, 691kglZ 1|
ZA HulRo 08~09ef Zisgct 22 5§
¥ A= Aok HRzZE 5 dul9 FAxeg
0.40~0.80kgf A= Huy, =& 4A Huojo #
THT} 0.60~1.80kgf = 2ot

SASS] olglufx ddEF FARME

=3
Fre€ % 2VEFE F A QA dAY 7

X

O
oI
A do rlr



FREdNARHA

16
—o— Non-conditioning
-@- 0.4%-conditioning
—=— 0.8%-conditioning
o 12 t
o
x
7
[7:]
o
5
& 8|
X
I
4

13 14 15
Initial moisture content(%)

Fig. 3 Comparison of hardness of whole
grain after brown rice conditioning
by initial moisture content.
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Fig. 4 Comparison of hardness of cracked
grain after brown rice conditioning
by initial moisture content.
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Fig. 5 Comparison of crack ratio of brown
rice before and after conditioning by
initial moisture content.
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Fig. 6 Comparison of crack ratio after
milling of the brown rice by initial
moisture content.
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Fig. 7 Comparison of broken rice ratio
after milling of the brown rice by
initial moisture content.
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content after miling of the brown
rice by initial moisture content.
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