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Abstract

174092

The objectives of this study was to develop the equipment for accelarating the aged rice
sooner after harvesting without waiting 3-4 months. Only the cooking quality of rice was changed but
the milling quality did not effect. The study was conducted at Dept. of Agricultural Mechanization,
Facultyof Agriculture at Bangpra, Rajamangala University of Technology Tawanok Sriracha,
Chonburi. The 20 centimeters and 3 meters long screw conveyor combination with stream duct was
provided for freshly harvest rough rice with moisture content over 20% to increase the temperature
and moisture content to over 70C and 30%, respectively. The rough rice was accelarated to aged
rice by changing the cooking quality. Not only the color but also the hardness of cooked rice was

affected due to the tempering rough rice 1-2 hrs before drying.



