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Low Temperature Storage of Rough Rice Using Cold—Air in Winter(l)
— Storage Characteristics after Rough Rice Cooling -

J S Lee C,S Han T. M Ham K, S, Yon

The objective of this research was to establish a domestically available cooling storage technique by cold-air in winter,
using winter cool air ventilation for determining rough rice cooling method in the storage and dry bin. The rough rice
storage characteristics of two test conditions, winter cool-air ventilation storage and ambient temperature storage, were
evaluated from January to July 2001, using a storage and dry bin of 300-ton capacity.

Results of this research are as follows:

Grain temperature was from -5.1~-8.5C after winter cool-air ventilation, and grain initial temperature for ambient
temperature bin storage was 0.3~1.9°C. Moisture content of rough rice decreased from 0.28 to 0.93% and from 1.53 to
1.92% to compare with original moisture contents for winter cool-air ventilation, and for ambient temperature bin storage,
respectively. Broken ratio of brown rice from winter cool-air ventilation bin increased from 0.16 to 0.92%, and brown rice
broken ratio was from 2.24 to 2.86% for ambient temperature bin storage to compare with initial broken ratio. Hardness
of stored rice increased along storage period increase in all storage methods, and cooling bin storage increased rice hardness
of 0.271 kgf: this increasing was lower then the other methods from 0.059 to 2.239 kgf. Germination rates were decreased
approximately 9.03, 3.14 and 3.20% for upper, middle, and bottom of ventilating winter air bin, respectively, and
germination rates of 2.70, 3.47 and 4.14% were approximately decreased for upper, middle, and bottom parts of ambient
temperature bin storage, respectively.

Keywords : Rough rice, Cooling storage, Winter cool-air ventilation, Grain temperature, moisture content change, Rice
hardness, Germination rate
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