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An experiment was conducted with the aim of testing three drying methods on
.organic rice var. Hommali 105 head rice percentage and Whiteness index. The three
drying methods were : modified air drying methods (using temperature levels 40%c),
hot air drying methods (using temperature levels : 40°¢) and sun drying methods.
After drying, the organic Hommali rice were packed in gunny sacks and stored in
ambient conditions for 10 months. The organic rice were monthly sampled and tested
for head rice percentage and whiteness index. It was found that the modified ( 4000)
air drying methods and hot air drying methods (40 ¢) had a tendency to give higher
head rice percentage and higher whiteness index than the sun drying method. After 11
months of rice storage under ambient condition, it was found that the modified air and

hot air drying methods were superior to the sun drying method in maintaining the

melling quality.





