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Studying of improving effiency of vertical rice milling machine

By Mr.Nakarin Banjongrod
Mr.Pongpinit Socharam

Mr.Chawalit Jantori

ABSTRACT

The objective of this studywas to develop a more effective way in the process of
whitening milled rice. Jusmine rice was chosen as the sample in this study for sorting out the
significant parameters that were afffecting the whitening process , By using a computer program
to analyze the sequences of those significance parameters and to build an equation for the
prediction of percentage of whitening . The result showed that the data received from the rice
mills during the periods of January to October, 2008-2009 the best tempertures for whitening the
rice for those 3 milling step were at 44.56, 45.52 and 51.18 degrees celcius respectively. The
percentages of whiteness were 29, 36, 39 and the percentages of whole rice were equal to 78.63,
78.37 and 79.81 resepectively which the effctiveness of the whitening machine was 1.64. The data
from the periods of January and March, 2010 shown that the best tempertures for whitening the
rice for those 3 step were at 46.21, 56.88 and 57.67 degrees celcius respectively. The percentages
of whiteness were 28, 34 39; and the percentages of whole rice were 64.80, 45.47 and 56.54
resepectively which the effctiveness of the whitening machine was 0.7

During the whitening process the temperature is inappropriate, the weighing knobs should
be adjusted in order to be able to adjust temperatur in accordance to the standard temperature that
was set up to and to get the most out of the value and the percentage of the whole rice. In the past
the workers adjusted the weighing knobs by their experinces which may take a long time for the
inexperience worker to adjust the weighing knobs and the results could come up with the deviation
from the standard. Attaching a temperature measurment equipment to the whitening machine will

enable the worker to work easier and be able to adjust the weighing knobs correctly.




