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Influence of the Crack for Rough Rice under Heated-Air

Temperature and Exposure Time
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Fig. 1 Whole brown rice ratio for moisture
contents of 2280, 21.80 and 20.01%
(w.b.) respectively at temperature of
500°7C.
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Fig. 3 Whole brown rice ratio for the
temperatures of 40.4, 50.0 and 60.9C
respectively at initial moisture content
21.80%(w.b.).
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Fig. 2 Whole brown rice ratio for moisture
contents of 22.80, 2180 and 20.01%
(w.b.)
609°7C.
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Table 1 Estimated experiment coefficients for whole brown rice ratio model

Experiment coefficients R?
A 11.67153—119.36352(M0)+O.09885(T0)+338.51812(M0)2 09816
+0.00061(T,)2-0.65451( M, - T,) '
B ~2405.70643 +22898.15012( M o) - 7.41193( T ) —46978.67482(M0)2 0.9347
+0.17417( T o) - 42.75865 (M - T) '
; 6048.20166 - 37327.12332(M ;) ~66.94898 ( Ty) + 75252.80159( M ) 2 0.9787
0 +O.29237(To)2+115.53914(M0 « To) '
Table 2 Estimated coefficients of determination and root mean square error of whole
brown rice ratio model for the temperatures
Temperatures R? RMSE
404 0.9350 0.0239
50.0 0.9805 0.0567
60.9 0.9706 0.1068
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Fig. 4 Comparison of measured and
predicted whole brown rice ratio at

initial moisture content of 20.01%(w.b.).
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Fig. 5 Comparison of measured and Fig 6 Comparison of measured and

predicted whole brown rice ratio at predicted whole brown rice ratio at

initial moisture content of 21.80%(w.b.). initial moisture content of 22.80%(w.b.).
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