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Effect of Drying Methods on the Moisture Reduction and Viability of Waxy Maize Seed
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Abstracts
The objective of this research is to study the effects of drying on the moisture content and viability of the

waxy maize seed by drying for 7 days compared with the, heating before sun drying, by infrared radiation at
2.7pm for 2 hours and hot air drying at 40°C for 12 hours. That average final moisture contents of seed treated
with infrared heating 10.65% w.b. and hot air drying 11.46% w.b. were not significantly different but it was lower
than that obtained from sun drying at 15.34% w.b. It was also found that the average germination percentage of
the treatments were at 90.67 and 89.67 with the vigor percentage at 80.00 and 79.67 of seedling vigor were not
different obviously and higher than that obtained by means of sun drying when statistically compared with the
confidence of 95%.
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Figure 2 The Drying process testing of waxy maize seed.
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Table 1 Comparison of moisture content, percentage of germination and percentage of seedling vigor with

hot air drying, infrared radiation and sun drying

Final moisture percentage of Percentage of
Drying methods content (w.b.) germination seedling vigor
Sun drying 7 days 15.34 88.33° 77.67°
Infrared drying at 2.70 um for 2 h sun
drying for 7 days 10.65 90.67 ° 80.00 °
Hot air drying at 40°C for 12 h sun
drying for 7 days 11.46 89.67 *° 79.67°

Note: Mean that the letter repeated vertically are not significantly different. The significance level 95%
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