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Duration effect of whitening machine on grain temperature,
moisture content and rice manufacturing indicators
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Abstract

The study aim to determine whitening duration effect of whitening machine (type Satake
grain mill) on some manufacturing indicators for sheller rice . Four whitening time period
used(15, 30, 45.60 seconds) to see the effect of changing time in grain temperature , moisture
content , percentage of broken grains and the degree of grain whiteness. Has used samples of
rice Amber 33. Results showed that increase in whitening time effects significantly on the grain
temperature ( from 18.34 C ° to 26.7 C° ). And showed a significant effect in increasing of rice
whiteness degree , have ranged (from 24.6 to 33.8 ) degree . And has a significant effect in
increasing of broken grains ratio and ranged between (4% - 7.63%). The study also showed a
negative relationship between the time of grain whitening and grain moisture content .Moisture
content decreased from 13.37% to 11.8% .
Results were analyzed statistically according to completely randomized design CRD with three
replicates , differences tested by (LSD) . Whitening period of 45 second was recommended .
Key word : whitening duration, rice temperature , degree of whiteness, rice moisture |,
percentages of whitened breakage rice.
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RS SR Y Jual & sandll
R1 R2 R3
T1 (15 sec) 18.4 18.3 18.6 18.43 553
T2 (30 sec) 21.6 21.7 21.5 21.60 64.8
T3 (45 sec) 21.2 23.1 23.3 22.53 67.6
T4 (60 sec) 28.3 24.4 25.5 26.07 78.2
source variation of | f.d S.S S.M F cal table F
Treatment 3 88.809 29.603 21.85 | %l 6.22
Residual 8 10.840 1.355
Total 11 99.649
el dysh -2
R1 R2 R3
T1 (15 sec) 13.3 13.3 13.5 13.37 40.1
T2 (30 sec) 13.4 12.4 13.1 12,97 38.9
T3 (45 sec) 12.9 12.7 12.8 12.80 38.4
T4 (60 sec) 11.7 11.9 11.8 11.80 354
source variation of | f.d S.S S.M F cal table F
Treatment 3 3.993 1.331 17.95 %1 6.22
Residual 8 0.593 0.074
Total 11 4587
oakall da 0 -3
R1 R2 R3
T1 (15 sec) 24.5 25.2 243 24.67 74
T2 (30 sec) 27.6 26.3 26.9 26.93 80.8
T3 (45 sec) 28.9 279 28.0 28.27 84.8
T4 (60 sec) 34.5 333 33.8 33.87 101.6
source variation of f.d S.S S.M F cal table F
Treatment 3 137.96 45.9867 140.06 | %1 6.22
Residual 8 2.6267 0.3283
Total 11| 140.5867
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OO lalal) <l Sl Y™ Jaxdl
R1 R2 R3
T1 (15 sec) 4.85 5.5 4.4 4.9 14.75
T2 (30 sec) 5.7 59 4.55 53 15.15
T3 (45 sec) 5.55 6.0 6.8 6.1 18.35
T4 (60 sec) 8.05 7.25 7.5 7.6 22.80
source variation of | f.d S.S S.M F cal table F
Treatment 3 12.9158 4,3053 1349 | %l 6.22
Residual 8 2.5533 0.3192
Total 11 15.4692
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