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ABSTRACT

This research is to reduce moisture content of paddy by tapioca flour and rice-husk as adsorption
media. The effects of mixed ratio between paddy to adsorbent and initial temperature of adsorbent
on adsorption time, final moisture content of adsorbent and paddy, percentage of head rice yield,
and whiteness were investigated. Paddy that contained the initial moisture content of 33% dry basis,
is subjected to the different ratio between paddy to tapioca flour e.g. 1:0.3 1:0.5 and 1:0.7 by mass
and the different initial temperature of adsorbent such as 30 50 and 70 °C. The experimental results
showed that the increase of initial temperature of adsorbent and the increase of ratio between paddy
to adsorbent results in the higher reduction rate of moisture in paddy kernel. Since the high
temperature provides the low initial moisture content of adsorbent and the higher water adsorption
capacity. Thus, the reduction rate of moisture in paddy kemnel is increased. Similarly, the increase
ratio between paddy to adsorbent or increasing of adsorbent amount causes to the higher water
adsorption capacity and higher reduction rate of moisture in paddy. In addition, milling quality of
paddy e.g. relative head rice yield and whiteness, it is found that the initial temperature of adsorbent
and mixed ratio between paddy to adsorbent are not affect to the percentage of relative head rice
yield. When the period of adsorption is longer, the percentage of relative head rice yield is slightly
decreased. For the whiteness value, the initial temperature of adsorbent and mixed ratio between
paddy to adsorbent are insignificantly effected on the value of whiteness in every conditions of

experiment.
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