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ABSTRACT
1740051

The objectives of this study were to investigate the popped
rice puffing procedure, to develop a popped rice puffing machine and to
evaluate the machine performance. The performance was evaluated by
using Khaw-yai glutinous rice variety , Black glutinous rice variety and
Khaw-dork mali 105 rice variety at various temperature and cylinder speed.
The experiment was conducted at the Department of Agricultural
Mechanization , Faculty of Agriculture at Bangpra, Sriracha, Chonburi. The
results showed that the popped comn puffing machine capacity were 1.51
and 1.52 kilogram per hour by using a paddy moisture content of 10 and
14 %,respectively at 280 °C ;temperature and 32 rpm ;agitating speed .The
bath type popped rice puffing machine capacity at 170 , 180 and 190 'C ;
temperature were 2.39 , 2.73 and 2.26 kilogram per hour, respectively, for
Khaw-yai glutinous rice variety, 2.01,2.55 and 2.50 kilogram per hour,
respectively, for Black glutinous rice variety and 2.26 , 2.91 and 2.76
kilogram per hour, respectively, for Khaw-dork mali 105 rice variety .While
the continuous type popped rice puffing machine capacity at 182.8 and
190 °C; temperature and 6 and 8 rpm ; cylinder speed were 4.58 and 6.05

kilogram per hour, respectively
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From the study, it can be concluded that higher temperature brought
about higher the puffing capacity. The continuous type popped rice puffing
machine capacity was rarely low but the whiteness degree of popped rice

received was higher than the commercial popped rice .



