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ABSTRACT
174083

The objectives of this study were to investigate the effects of
roll speed, milling pressure and milling time on milling quality of rice and to
inspect the quality of milled white rice. The batch-type Satake abrasive
action test milling machine model TM -05 and RD — 6 rice varieties were
used. The experiment was conducted at the Faculty of Agriculture at
Bangpra, Sriracha, Chonburi. Three abrasive roll speeds: 9.82 (1250) , 10.60
(1350), and 11.9 (1450) m/s (rpm), three brown rice sample sizes in the
milling chamber (milling chamber pressure): 150, 200 and 250 g, and three
milling time: 120, 150 and 180 seconds were studied. The results showed
that an increase in roll speed at a fixed rice sample size in the milling
chamber and milling time increased the whiteness degree and the broken
rice percentage, but decreased the head rice percentage, yielding rice
milled longitudinally more than other sides of the grain resulting in short
grain shape.

An increase in rice sample size in the milling chamber (milling
chamber pressure) at a fixed roll speed and milling time brought about an
increase in the whiteness degree and the head rice percentage, but a
decrease in the broken rice percentage yielding rice with the length side

milled less than other sides obtaining long slim grain shape.
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An increase in milling time at a fixed roll speed and rice sample size
in the milling chamber (milling chamber pressure) increased the whiteness
degree and the broken rice percentage, but decreased the head rice
percentage resulting in rice with each side milled at the same ratio
retaining the original grain shape.

From the study, it can be concluded that the most suitable milling
condition for RD-6 brown rice is 9.82 m/s roll speed, 250 g rice sample
size, and 120-second milling time. These conditions will result in high
whiteness degree and head rice percentage, whilst giving the lowest

broken rice percentage and yielding long slim grain shape.



