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Table 1. The coefﬁc1ent of variation (C.V.) and reasonable sample size of moisture content for Koshihikari
and Taikeng 9 before and after drying
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Koshihikari Taikeng 9
Before drying After drying Before drying After drying
Moisture content (%) 25.2 14.6 25.8 14.8
C.V. (%) 16.7 8.8 17.3 8.9
Reasonable
sample  (A) 271 25 298 27
size B) 68 6 75 7

(A): Tolerable error ( ¢ ) is 0.5%.
(B): Tolerable error (€ )is 1 %.
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Fig. 1. The relationship of moisture content between single grain moisture meter and 130°C oven.
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Fig. 2. The moisture dlstrlbutlon of single panicle before drying,
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Fig. 3. The moisture distribution of single panicle after drying.
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Fig. 4. The moisture d1str1but10n of wet rice for Taikeng 9 in different harvest time.
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Table 2. Variation in moisture content of wet rice during the process of storage for Koshihikari and

Taikeng 9
. Koshihikari Taikeng 9
Storage time
0 day 1 day 2 days 0 day 1 day 2 days
Moisture content (%) 25.5 254 25.4 25.2 25.1 25.2
14.5 15.5 16.0 14.0 15.0 16.0
Variation Range \ | | \ | |
38.5 37.0 36.0 39.0 37.5 36.5
Standard deviation 4.19 3.95 3.45 4.30 4.01 3.60
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Fig. 6. Variation in rice moisture content and standard deviation during the process of drying for
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Studies on the Moisture Distribution of Rice
Grain'

Mei-Chu Hong®

ABSTRACT

In these studies ,the reasonable sample size of moisture content of rice grain was
established and the variation of moisture distribution in different harvest time and in
post-harvest processing were identified. The correlation of moisture content between
measured with single grain moisture meter and measured with 130°C oven were also
studied.

The moisture content measured with single grain moisture meter was positively
correlated with which measured with 130°C oven (r=0.99). The resulting data indicates
that when tolerable error( € ) is 0.5%, the necessary sample size needed 271-298 grains
for wet rice, 25-27 grains for dry rice, but when tolerable error is 1%, the necessary
sample size needed 68-75 grains for wet rice, 6-7 grains for dry rice.

It shows a wide moisture distribution within panicle, and variation of wet rice is
larger than that of dry rice.lt also shows different moisture distribution in different
harvest time, the peak of moisture distribution of rice grain harvested earlier is moved to
the way of high moisture content, and that of rice grain harvested latter is moved to the
way of low moisture content.

The moisture content of wet rice has no significant change during storage,but the
standard deviation of moisture content decreased in parralled with the length of storage
time. The moisture content and its standard deviation decreased during dry processing,

but after the moisture content is under 18%, the rate of change becomes slowly.

Key words: rice, moisture distribution.
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