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Table 1. Taste panel test scale for rice grading

Date: Male/female: Age: Occupation:
Item Scale
+3 +2 +1 0 -1 -2 -3

Appeararnce excellent better good as ckeck poor poorer very poor
Aroma excellent better good as ckeck poor poorer very poor
Flavor excellent better good as ckeck poor poorer very poor
Cohesion excellent better good as ckeck poor poorer very poor
Hardness excellent better good as ckeck poor poorer very poor

Overall evaluation excellent better good as ckeck poor poorer very poor
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Fig. 2. Diagram of single grain moisture transportation
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Table 4. Physical and chemical properties of milled rice as affected
by different drying methods and moisture content.

Milling Head yield Alkalis prea- Amylose Crude protein Gel consis-

yield (%) (%) ding value content(%) content (%) tency(m/m)

A 70.77° 51.99* 5.84* 15.48* 5.85¢ 96.8*
B 70.14° 57.83° 5.88* 14,59¢ 6.02" 93.9°
C 72.11* 64.94" 5.87* 15.21° 6.14" 91.5°
D 70.59° 59.10° 5.86" 15.14° 6.12° 97.0*
CK 69.60° 52.93° 5.88" 14.86° 5.93° 89.3¢
12% 70.'/76l 54.69° 5.87* 15.07* 6.07" 91.0°
13% 70.57" 56.02" 5.87* 15.07* 6.05*"° 92.5°°
14% 70.74% 58.02* 5.85"* 14.98* 6.01°° 95.1*
15% 70.37° 57.76* 5.86" 15.10* 5.99¢ 94.4°
A: 65C.

B: 45C.

C: 55C, 50°C, 47°C three steps treatment.

D: 50°C, 45C two steps treatment.

CK: Sun-drying.

12, 13, 14, 15: Rice moisture content 12%, 13%, 14%, 15% individual.

D Light cracked
6or E Serious cracked
~ 50F [Z Total cracked
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° 40 ‘47 v/
g 30} I
g 200 7
5 v
77
10 ///
ABCDCK ABCDCK ABCDCK 12131415 12131415 12131415

B ~ 7R SR IR A kR AR AR R L (764 —HF)
Fig. 4. Variations of crack ratio as affected by
different moisture content after drying.
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Fig. 5. Varietion in rice moisturg content
during the process of drying.
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Table 5. Effects of different drying methods and moisture
content of grains on the eating quality of rice

12 13 14 15 Mean

A —0.792 —0.167 —0.583 -0.583 —-0.531

B —0.208 —0.167 —0.625 —0,208 —-0.302

'86/2 C —0.250 —0.750 —0.208 —0.500 —0.427
CK —0.417 —0.208 —0.458 —0.667 —0.438

Mean —0.417 -0.323 —0.469 —0.490 —0.425

A —0.063 —0.063 —0.000 —0.063 —0.047

B —0.084 —0.155 —0.310 0.012 —-0.134

"87/1 C —-0.215 —0.072 —0.215 0.000 -0.125
D —0.358 —0.358 —0.358 —0.143 —0.304

CK —0.131 —0.155 0.000 —0.084 —0.093

Mean —0.170 —0.160 —0.199 —0.086 —-0.154

'86/2: A: 50C.

B: 45C, 40°C two steps treatment.

C: 40°C. CK: Sun drying.

A: 65C.

B: 45C.

C: 55°C, 50°C, 47°C three steps treatment.

D: 50°C, 45C two steps treatment.

CK: Sun drying.

12, 13, 14, 15: Rice moisture content at 12%, 13%
14% and 15% respectively
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Effects of Drying Conditions on Cracking Ratio and
Eating Quality of Rice

H. S. Ho, A. N. Hsu and K. C. Lin

Taichung District Agricultural Improvement Station

ABSTRACT

There were significant differences of both drying conditions and moisture
content on the effects of cracking ratio of paddy rice, and the drying cond-
itions is the most important factor. The cracking ratio increase with the
increase of drying temperature. Using high temperature to reduce the
moisture content of rice to 20% or lower at the begining of drying stage, then
decrease the drying temperature. This method will reduce the crackong ratio
and increase dryer operation efficiency,

Low moisture content will increase the cracking ratio. Drying conditions
and moisture content had little effects on the eating quality of cooked rice.



