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Drying Germinated Paddy Rice by Hot-Air

Fluidized Bed Dryer
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Abstract

The main objective of this research is to determine the efficiency of a hot-air fluidized bed dryer
prototype for germinated paddy rice. The dryer was used to study the effect of drying temperature within
the drying chamber on drying time, percentage of whole kernels, GABA content and property of cooked
rice (water uptake and cooking time). It was found that drying temperature at 130 "C and residence time of
paddy with approximately 2.5 minutes provided the lowest specific energy consumption (2.5 MJ/ kg-
water evaporation and 0.99 Baht/kg-water evaporation) to reduce the moisture content of paddy rice from
36% to 19% wet basis. As expected, drying time was shortened by increasing drying temperature. The
percent of whole kernels increased with an increase of drying temperature. Drying temperature had
insignificant effects on GABA content (P>0.05). The water uptake was increased by increasing drying

temperature but cooking time was reduced by increasing drying temperature.
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