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Abstract
An experiment was conducted with the aim of testing six drying methods on Hommali rice 105 head rice
percentage and whiteness index. The six drying methods were : modified air drying methods (using two
temperature levels: 30 and 40 °C), hot air drying methods (using three temperature levels: 40, 50 and 70 °C) and
sun drying methods. After drying, the Hommali rice were packed in gunny sacks and stored in ambient
conditions for 11 months. The Hommali rice were monthly sampled and tested for head rice percentage and
whiteness index. It was found that the modified (30 and 40 °C) air drying methods and hot air drying methods (40
and 50 °C) had a tendency to give higher head rice percentage and higher whiteness index than the hot air
drying (70 °C) method and sun drying method. After 11 months of rice storage under ambient condition, it was
found that the modified air and hot air drying methods (40 and 50 °C) were superior to the other drying methods in
maintaining the melling quality.
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Table 1 Show duration of drying periods, moisture content, head rice percentage whiteness index of rice by rice

drying methods.

Drying method Time periods (hr.) Moisture content (%) head rice' (%) whiteness index’
Modified air (30 °C) 1" 14.67 61.26 a 49.43 ab
Modified air (40 °C) 9 13.60 60.14 a 52.03 a
Hot air (40 °C) 9 13.96 61.60 a 50.46 a
Hot air (50 °C) 9 13.56 61.96 a 46.30 c
Hot air (70 °C) 8 13.03 32.03d 46.13 ¢
Sun drying 54 14.12 57.00 c 48.86 b

' Means in a column not followed by the same latter are significantly different at the 0.05 probability level according to Duncan’s Multiple Range Test.
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Figure 1 Changs of head rice percentage by using rice drying method and different storage periods.
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Figure 2 Changs of whitness index by using rice drying method and different storage periods.
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