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Storage Characteristics of Rough Rice after Cooling by
Cold-Air in Winter
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Fig. 1. Locations of gain temperature measuring

and sampling.
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Fig. 2. Variation of moisture content Fig. 3. Variation of brown rice whiteness
by storage period. by storage period.
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Fig. 4. Variation of crack ratio by Fig. 5. Variation of hardness by storage
storage period. period.
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Fig. 6. Variation of gain temperature and ambient temperature by storage period.
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