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Table 1. Initial characteristics of brown rice.
RG> il B fRglh =R HE RERFEE &
(% w. b)) (kgf) (%) (%) (KOHmg/100g)
13.2 7.1 1.2 21.1 21.61
14.2 6.4 2.0 21.1 23.60
15.2 6.1 2.8 21.1 27.81
15.8 5.7 1.2 20.6 27.85
16.8 45 4.8 20.6 29.01
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Fig. 1.
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Schematic diagram of experimental apparatus.
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Fig. 2. Effect of moisture content on the milling

power.
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Fig. 4. Effect of moisture content on the milling
power per unit bran mass.

Fig. 3. Effect of moisture content on the white-

ness

ratio.
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Table 2. Milling load of excretion (14.2% w. b.).
P~ 1 (&) 2 () (5%)

H H CA L3 CA L& CA &8
BEH(W) 298.8 287.1 249.9 245.1 195.0 195.0
BRESE (%) 82.7 81.3 86.9 86.6 96.1 95.7
BAREYY O

B (W/g) 43 3.8 4.8 46 12.5 11.3
HEE (%) 39.6 38.9 37.2 36.5 245 244
Wl (kgf) 6.3 6.5 6.1 6.0 7.5 8.0
BHEEE(CC) 34.8 39.3 27.7 33.8 22.2 214
FREECC) 151 18.3 8.0 10.8 3.1 2.0
FREIL R (%) 15.6 14.8 10.4 8.0 7.0 10.0
g3

(mgKOH /100g) 4.46 5.11 12.65 12.90 25.58 25.89
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Fig. 5. Effect of moisture content on the white-

ness of milled rice.
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Fig. 6. Effect of moisture content on the hard-
ness of milled rice.
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Fig. 7. Effect of moisture content on the tempe-
rature of the rice soon after milling.

7o, BELREOME &) AT, HEBHICE S,
2 AHALNE LS KHHETE/NES T2 ETHR
LR 10CUTRIMZ2IEMNTES,

4, IREINER & KD NDER

M8 iagINnE L ASOBFRE RS, 16.8%w. b.

40 T ,

¥ o : CARM /
3 A : B 2
T B /7
# 20
¥
E , a7

r'g

5

0

12 13 14 15 16 17 18

& 4 (%w.b.)

X8 &N LATOBER
Fig. 8. Effect of moisture content on the cracked
rate of milled rice.
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Fig. 9. Effect of moisture content on the fatty
acid soon after milling.
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Fig. 10. Effect of moisture content on the fatty
acid soon after milling and after three
months.
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Summary

A study of rice milling under controlled atmosphere was conducted to reduce the oxidation
which is the main factor of quality reduction in the rice milling process. Brown rice in five
moisture levels was milled under the atmosphere of 1% O, and 99% N: composition in a box.

The fatty acid content of milled rice under the controlled atmosphere was measured and
compared with one under ordinary atmosphere.

The fatty acid content of milled rice by CA rice milling was less than the conventional rice
milling. Therefore, CA rice milling could be considered as an improved method of milling in
terms of quality.



