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Effects of two-stage drying and storage temperatures on 2AP and milling quality of Knao Dawk
Mali 105 were investigated in this research. The study was divided into three parts, in the first part,
paddy was dried under fluidised bed dryer using hot air temperatures of 100, 115, 125, 135 and
150°C, the suitable drying time for the first stage drying was 4 min 40 sec, 3 min 25 sec, 3 min 5 sec,
2 min 35 sec and 2 min 15 sec, respectively to reduce moisture content from 35% db to 23-25% db.
The second stage drying, rice samples were shade dried at ambient temperature until their moisture
content were down to 14-15% db. At this stage the drying time was 2-3 days.

In the second part of this study, 2AP and milling qualities of paddy after drying from various
temperatures were examined. Water activity (a,), moisture content, head rice yield, white index, b*
and 2AP content were significant different (p<0.05) when dried under different drying tgmperatures.
Head rice yield, b* of the rice increased while white index and 2AP content decreased when drying
temperature was increased. The structure of starch granule from drying conditions observed under
SEM showed the melting of starch granule and partial gelatinisation when the drying temperature
increased.

In the final part, dried paddy was stored at 15°C and ambient temperature for six months. It
was found that the white index, 2AP content decreased. On the other hand, head rice yield and b*
was increased with storage time. For the effects of drying temperatures, head rice yield and b* of the
rice were increased while white index and 2AP content were decreased when drying temperature
was increased. Storage at 15°C can retain white index and 2AP content, and retard the development

of b* better than ambient temperature and the head rice yield of paddy was decreased.





