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Development of Oven Technique for Moisture
Testing of Rough Rice
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ABSTRACT

A comparative study of moisture content of rough rice using six air oven techniques was
conducted. The distribution of measuring errors, standard deviations and the average of
absolute values of errors were served as comparative standards. The range of moisture for the
grain variety of Taikeng No.8 used in this study was 10 to 35 percent(w.b). The results showed
that the oven technique set at 130 °C for a period of 16h or 20h only valid for the samples of
moisture content below 28%. The moisture determination for higher moisture content was
recommended using the 105 °C drying temperature and 72h drying period. The traditional
method, such as AOAC technique of drying below 130 °C and period less than 5Sh, could be
adopted only for the sample that its moisture nearly 13%.
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Table 1. Official methods of various countries and technical societies for moisture determination of rough rice

Various countries and Technical

Societies Official methods
AACC  (a) 4,9
AGAC (b) 4,6
USDA  (e) 4,9
U.S.S.R. 2,3,7
England 4,5
France 1,5,8
IcC (d) 5,8
IS0 (e) 5,8
CEE (f) 5
JAPAN 10,11

Technical Societies

a.AACC:American Association of Cereal Chemists.
b.AOAC:Association of Offical Analyical Chemists.
¢.USDA:United States Department of Agriculure.
d.ICC:International Association for Cereal Chemistry.
.ISO:International Standardization Orgnization.
f.CEE:European Econonnc Community.
Methods:
1. Air-oven, 102 °C 17hr, Ground.
2. Air-oven, 105 °C for 30 min., plus 130 °C for 40 min, Ground.
3. Air-oven, 130 °C for 40 min, Ground.
4. Air-oven, 130 °C for 1hr, Ground.
5. Air-oven, 130 °C for 2hr, Ground.
6. Vacuum-oven, 98 ~ 100 °C = for Shr., or constant weight, Ground.
7. Vacuum-oven, 105 °C for 30 min., plus 130 °C for 1hr, Ground.
8. Glass drying tube, of 10 ~ 20 mmHg preasure, 45 ~ 50 °C , Ground. P ; O 5 desiccant.
9. Model 919 moisture meter (Motomco.), Wholnd grains.
10, Air oven, 105 °C for 5hr, Ground.
11. Air-oven, 135 °C for 24hr (Whole grains).
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Table 2. The average of the standard deviations for six

oven techniques of moisture testing
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0
0

¥y H
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TRREESHR 130°C » 1hr SEBER/ES 4R 130 °C » 16hr 2
BB BASAKEE ~ 13 % RERN - &
BRWHRAUS S KR ZHEZRERZ02~049 -
EREES KRB 15~ 185 9% » K< K
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