LK E2M2EIHRE Vol 90, 45-50 (2001)

R « LAKEDOKABEHICOVWTDESR

" & KY-%& M EXH

(BEEES X T LSHEE)

Study on Moisture Transportation between Husk and Brown Rice

Takeshi Fukumori® and Kentaro Mohri

(Department of Agricultural Production Systems)

During the paddy drying process, the moisture transportation takes place
through the husk. Therefore, it is necessary to understand the full mechanism of the
paddy drying and to analyse the characteristics of gas transparence in the husk on
a micro scale. Furthermore, as the husk and brown rice are composed of different
substances, it is important to examine the moisture transportation process such as
drying and moisture absorption, and the physical characteristics such as the influ-

ences that the substances have. In this study, various drying characteristics were
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examined by using test equipment.

The results of the experiment were obtained as follows:

1. The velocity of moisture transportation from the inner part to the outer part of

the husk is higher than the reverse.

2. During the paddy tempering stage of intermittent drying, it increases the velocity

of moisture transportation if the initial difference in the moisture content of husk

and brown rice and paddy temperature are high. This knowledge can be utilized for

the optimum design of paddy dryers.
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Fig. 1 Intermittent drying device.
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Fig. 2 A sectional view of husk by an electron microscope.
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Fig. 3 Dimensional change of paddy and brown rice
related to paddy moisture content.
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Fig. 4 Equilibrium moisture content of husk and brown

rice after drying.
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Fig. 5 Ratio of dry quantity of husk and brown rice.
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Fig. 8 Curve of moisture content during istermittent
drying ( O hour: starting of tempering process).
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Fig. 7 Relation between drying temperature and drying
rate of husk.
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Fig. 9 Increase of moisture content at different paddy

temperatures.
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