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The main objectives of this research are to design and construct the hot-air fluidized bed
dryer in order to reduce the moisture content of germinated paddy rice from 36 % to 19 % wet
basis. The testing conditions were drying air temperature in the range of 90-150 °C, fixed bed
height of 5 cm, and fixed air velocity of 2.5 m/s. Experimental results showed that the drying
rates of germinated paddy rice decreased exponentially with moisture content decreased. It was
found that drying temperature at 130°C and residence time of paddy with approximately 2.5
minutes provided the lowest specific energy consumption. The specific energy consumption and
cost were 2.5 MJ/ kg-water evaporation and 0.99 Baht/kg-water evaporation, respectively. The
qualities of germinated paddy rice were considered in terms of Y-aminobutyric acid content,
percentage of whole kemels and property of cooked rice. Germinated paddy rice was dried to the
moisture contents of 19 % wet basis at temperatures of 90 to 150°C. After drying, the rice was
tempered and ventilated by ambient air until its moisture content reached 14% wet basis. The
percent of whole kernels increased with an increase of drying temperature. The Y-aminobutyric
acid contents insignificantly changed with drying temperatures (p > 0.05). Regarding to the
cooking qualities test, the water uptake was increased, but cooking time was reduced by

increasing of drying temperature (p < 0.05).





