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Fig. 1. The comparison of brown rice appearance between the rice before and after drying.
Upper: husking after drying.
Middle and lower: husking before drying.
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Tabel 1. The moisture content of rice of varieties under dlfferent drying conditions of microwave

Drying time (min)
Late harvest Early harvest
0 2 3 4 5 0 2 3 4 5
Taikeng 3 21.0a' 16.1b 15.8b 14.9c 13.8d 29.0a 23.0b 2l.4c 18.9d 17.2¢
Taikeng 9 23.0a 185b 17.6c 16.7d 15.7e 28.3a 22.5b 19.5¢ 17.8d 16.6e

Microwave Variety of
power rice

260W Tainung 67 23.0a  19.6b 18.2c 16.5d 159e 27.7a 21.0b 18.9c 17.9d 16.0e
Taichung 189 21.2a 17.9b 16.0c 15.1d 13.9e 28.1a 22.0b 19.3c 18.5d 17.0e
Taikeng 3 21.0a 159b 15.1c 14.0d 13.0e 29.0a 22.0b 19.0c 17.4d 15.5¢
325W Taikeng 9 23.0a 18.0b 17.0c 14.8d 13.4e 283a 21.0b 18.8c 17.0d 15.0e

Tainung 67 23.0a 18.3b 16.8c 15.5d 14.7e 27.7a 20.0b 18.8c 16.8d 14.6e
Taichung 189 21.2a 16.6b 14.8c 13.8d 12.5¢ 28.1a 21.2b 18.0c 16.5d 14.8e

"a, b, ¢, d, e values within the rows followed by the same letter are not significantly different at 5% level by Duncan's
multiple range test.
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Table 2. The percentage of crack kernel of rice varieties under different drying conditions of microwave

Drying time (min)
Late harvest Early harvest
2 3 4 5 ck' 2 3 4 5 ck
Taikeng 3 17.0d> 25.0c  34.5b 46.5a 163d 5.0e 7.0d 9.0c 18.0a 13.9b
Taikeng 9 10.0d 17.0c 28.0b 40.0a 16.3c 5.0d 8.0c 10.0b 20.0a 9.0bc

Microwave Variety of
power rice

260W Tainung 67 11.5d 19.5¢ 26.0b 35.0a 15.7d 7.0d 10.0c 13.0b 22.0a 13.0b
Taichung 189 15.0d 20.0c  26.0b 35.0a 15.5d 5.0e 7.0d 11.0c 18.0a 13.5b
Taikeng 3 29.5d 32.5¢ 37.0b 55.5a 16.3e 6.0e 10.0d 18.0b 22.0a 13.9¢c
325W Taikeng 9 18.0d 27.0c 36.0b 45.0a 163d 6.0d 10.0c 21.0b 39.0a 9.0c

Tainung 67 15.0d 25.0c 36.0b 42.0a 15.7d 9.0d 14.0c 19.0d 30.0a 13.0c
Taichung 189 28.0d 30.0c 36.0b 43.0a 15.5¢ 8.0e 12.0d 18.0b 25.0a 13.5c
! The percentage of crack kernel by 14% of moisture content of rice under 45°C drying.
% See Table 1.
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Fig. 2. The variation of moisture content and crack ratio of rice by microwave drying in the Ist crop of
1994.
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Fig. 3. Husking of wet and drying rice.
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content and crack ratio of rice by 650W of microwave drying in 2nd crop

Fig. 5. The variation of moisture content and crack ratio of rice by 585W of microwave drying in 2nd crop

of 1994.
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Fig. 6. The variation of moisture content and crack ratio of rice by 520W of microwave drying in 2nd crop
of 1994.
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Table 3. The percentage of paddy residue of brown rice after husking under different drying conditions of

microwave
Moisture content ) Drying time (min)
) Microwave power

of wet rice 0 1 1.5 2 2.5
650W 41a' 14.0b 10.0c 1.4d 1.0d

29.7% 585W 41a 21.0b 13.0c 9.0d 1.4e
520W 41a 20.0b 14.0c 12.0d 10.0e

650W 26a 6.6b 1.3c 0.3d 0.2d

25.9% 585W 26a 9.0b 3.0c 1.2d 0.3¢e
520W 26a 11.0b 9.2¢ 7.0d 1.3e

650W 17a 0.5b 0.3b 0.2b 0.1b

20.9% 585W 17a 0.7b 0.5bc 0.3bc 0.2¢
520W 17a 0.7b 0.5bc 0.3bc 0.2c

! See Table 1.
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Table 4. The percentage of broken kernel of brown rice under different drying conditions of microwave

Moisture content ) Drying time (min)
) Microwave power

of wet rice 0 1 1.5 2 2.5
650W 13a' 5.5b 4.0c 3.0cd 2.0d

29.7% 585W 13a 7.0b 5.0c 4.0cd 3.0d
520W 13a 9.0b 7.5¢ 6.0d 4.5e

650W 1la 2.0b 1.0bc 0.2¢c 0.1c

25.9% 585W 11a 2.2b 1.6bc 0.8c 0.5¢
520W 1la 2.5b 2.0bc 1.0cd 0.6d

650W Sa 1.2b 0.8bc 0.2bc 0.1c

20.9% 585W Sa 1.3b 1.0bc 0.4bc 0.2¢c
520W Sa 1.5b 1.1bc 0.7bc 0.2¢c

!'See Table 1.
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Studies on the Identification of Wet Rice Quality (I)"

Shiun Song and Mei-Chu Hong”

ABSTRACT

In order to develop the method of rapidly grading of wet rice after harvest, the
experiment of using microwave to dry wet rice was studied at Taichung DAIS in the first
and second crop of 1994. The results indicated that it is not easy to inspect the grain
quality of fresh wet rough rice, due to the difficulty of husking and increase of cracked
kernel. But it can be solved when the grain moisture content is reduced to 18% or less by
using microwave to quick drying. At that grain moisture content condition, the rough rice
is easy to dehusk and the ratio of cracked kernel during processing is also decrease. It
takes about 4, 3, 2.5, 2 and 1.5 minutes with the microwave power of 260, 325, 520, 585,
and 650w to reduce the moisture content of wet rough rice by normal harvest down to
18%. Therefore, this fast drying method by microwave can be practiced for identifying

wet rice quality, when rice was sold in the form of fresh and wet type.

Key word: wet rice, quality, identification.

! Contribution No. 0360 of Taichung DAIS.
2 Secretary and Assistant Agronomist of Taichung DAIS.



