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Effects of Moisture Content, Sample Quantity and Operating Time of Rice Husking and Polishing Machine
on Percentage of Shelling and Head Rice Percentage
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Abstract
The objective of this study was to test factors affecting operation of a husking and polishing machine

which rice mills normally use, to measure head rice percentage for paddy trading. The study was undertaken with
RD-15 three levels of moisture content (12, 14 and 16 % ). At each level of moisture content, three different
quantities (90, 100 and 110 grams) of rice were fed into the machine at three different operating times (26, 30 and
34 seconds). The results showed that humidity, quantity and operating time significantly affected the percentage
of shelling and head rice percentage. The best result was obtained with moisture content below 14 percent,
feeding more than 100 grams at a time and operating time less than 30 seconds. With such setting, Percentage of
shelling was higher than 99 percent and the Head Rice Percentage was higher than 36 percent.
Keywords: rice husking and polishing machine, head rice percentage, rice, RD 15
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Rubber roll husker

Polishing machine

Husking and polishing machine

(Steel huller)

Table 1

Figure 1 The machine for paddy inspection type |

on percentage of shelling

Figure 2 The machine for paddy inspection type Il

Effect of moisture content, sample quantity and operating time of rice husking and polishing machine

Operate time

Moisture content 16%

Moisture content 14%

Moisture content 12%

Sample size (g.)

Sample size (g.) Sample size (g.)
(sec.)
90 100 110 90 100 110 90 100 110
26 92.72¢c 94.80b 97.45b 98.80a 99.10b 99.47a 99.12b 99.71a 99.75a
30 94.34b 96.73a 97.73b 98.94a 99.27ab 99.58a 99.39ab  99.76a 99.81a
34 95.07a 96.85a 98.34a 99.09a 99.48a 99.61a 99.52a 99.78a 99.92a
LSD, 5= 0.32

Table 2  Effect of moisture content, sample quantity and operating time of rice husking and polishing machine

on head rice percentage

Operate time

Moisture content 16%

Moisture content 14%

Moisture content 12%

Sample size (g)

Sample size (g) Sample size (g)
(sec)
90 100 110 90 100 110 a0 100 110
26 33.30a 32.67a 37.09a 42.67a 40.33a 40.33a 49.30a 44.03a 50.45a
30 32.63a 32.43a 33.09b 34.67b 36.27b 36.94b 38.78b 37.67b 43.12b
34 28.22c 28.37c 25.79c 31.70a 30.30b 28.24c 32.67c 38.37b 30.33c
LSD 2.01

52,0.05 =



