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Abstract

This study was carried out to investigate storage characteristics of rice by paper and vinyl coated packaging mate-
rials. Weight, moisture contents, and broken ratio of white rice were also measured along with the packaging mate-
rials and storage period. The moisture content of the paper package decrease relatively higher than the vinyl-coated
package under storage methods. Open and closed paper package reduce the weight of 1.77 and 1.76%, respectively,
and weight loss of 0.20 and 0.51% were observed for open and closed vinyl-coated package, respectively for indoor
storage. During the storage, the rice moisture contents of paper package storage from 4.5 to 1.8 times more than
vinyl-coated package storage. Paper package storage lost relatively high moisture contents because of good air cir-
culation. Rice moisture contents when stored in closed vinyl-coated and paper package storage dropped less than
0.3%, and up to 1.4%, respectively. The Broken ratio and whiteness had insignificant difference when compare to

storage methods and period.
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Table 1. Experiment setting by storage and package method
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thermo-hygrostat Indoor storage

Package methods storage
Weight  Quality Weight Quality
Open @) O O @)
Paper package Closed o o
vinyl-coated ~ Open O O O O
package  Closed O O

Table 2. Condition of temperature and humidity by storage
method
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Fig. 1. Temperature-humidity variation of indoor during storage
period.
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Fig. 2. Weight variation by package method and storage
period.
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Fig. 3. Accumulative decrement of weight by storage method
and storage period.
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Fig. 4. Variation of moisture content by storage method and
storage period.
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Fig. 5. Comparison of final moisture content by storage and package method.
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Table 3. Comparison of initial and final moisture content by storage and package method

Initial Indoor storage(%) Initial Thermo-hygrostat storage(%)
Storage method moisture Measurement of ~ Measurement of moisture Measurement of ~ Measurement of

content(%) quality weight content(%) quality weight

Paper Open 13.55 12.20 12.52 13.83 12.58 12.44
package Closed 13.55 - 12.42 13.83 - 12.39
Vinyl-coated ~ Open 13.76 13.46 12.81 13.79 13.10 12.80
package Closed 13.76 - 13.47 13.79 - 13.55
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Fig. 6. Variation of crack ratio by storage method and Storage
period.
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