PHILIPPINE AGRICULTURAL ENGINEERING STANDARD PAES 227:2005
Agricultural Machinery — Micromill — Methods of Test

Foreword

The formulation of this national standard was a&téd by the Agricultural Machinery Testing
and Evaluation Center (AMTEC) and with support frira Department of Agriculture.

This standard has been technically prepared inrdance with PNS 01-4: 1998 (ISO/IEC
Directives Part 3:1997) - Rules for Structure amdffing of International Standards.

The word “shall” is used to indicate requiremeritgcy to be followed in order to conform
to the standard and from which no deviation is ptech

The word “should” is used to indicate that amongesal possibilities one is recommended as
particularly suitable, without mentioning or exdlugl others, or that certain course of action
is preferred but not necessarily required.

In the preparation of this standard, the followmuplications/documents were considered:
PAES 206:2000 Agricultural Machinery - Rice MillSpecifications

PAES 207:2000 Agricultural Machinery — Rice MilMethods of Test

Part 18 of the Regional Network for Agricultural 8anery Test Codes and Procedures for
Rice Mill.

Primer on Philippine Grains Standardization ProgodmNational Food Authority.
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PHILIPPINE AGRICULTURAL ENGINEERING STANDARD PAES 227:2005

Agricultural Machinery — Micromill — Methods of Test

1 Scope
This standard specifies the methods of test foramdl. Specifically, this shall be used to:

1.1  verify the mechanism, main dimensions, weight, mi@taccessories of the micromill
and the list of specifications submitted by the ofacturer;

1.2  determine the performance of the machine;
1.3 evaluate the ease of handling and safety features;
1.4  determine the effect of milling on grain qualitydbigh laboratory analysis; and

1.5 report the result of tests

2 Reference

The following documents contain provisions, whitrpugh reference in this text, constitute
provisions of this Standard:

PAES 103:2000 Agricultural Machinery — Methods ahgling

PAES 226:2005 Agricultural Machinery - MicromilSpecifications

3 Definitions

For the purpose of this standard the definitiongigiin PAES 226:2005 and the following
shall apply:

3.1
bran streaks
longitudinal bran layers remaining in the dorsaloges after milling

3.2

brewer’s rice

“binlid”

small pieces or particles of grains that pass tjinaisieve with round perforations of 1.4 mm
in diameter
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3.3

head rice

grain or fraction of grain with its length equal oo greater than eight-tenth (8/10) of the
average length of the whole grain

3.4
milling degree
extent or degree by which the bran layer and geawe lbeen removed

3.5
output capacity
weight of milled rice per unit of milling time, kag/

3.6

overall height

distance between the horizontal supporting surfand horizontal plane touching the
uppermost part of the micromill

NOTE: All parts of the micromill projecting upwards arentained between these two planes.

3.7

overall length

distance between the vertical planes at right anigiedhe median plane of the micromill and
touching its front and rear extremities

NOTE: All parts of the micromill in particular, compamis projecting at the front and the rear are coeti
between these two planes. Where an adjustmentngbaoents is possible, it shall be set at minimumgtie.

3.8

overall width

distance between the vertical planes parallel @ontledian plane of the micromill, each plane
touching the outermost point of the micromill o liespective side

NOTE: All parts of the micromill projecting laterally acontained between two planes.

3.9
overmilled rice
rice grain from which the hull, the germ, and tharblayers have been completely removed

3.10

regular milled rice

rice grain from which the hull, the germ, the outeasin layers and the greater part of the inner
bran layers have been removed but part of the henge streaks of the bran layers may still
be present on 15% to 40% of the sample grains

3.11

running-in period

preliminary operation of the machine to make vasiadjustments prior to the conduct of the
test until the operation is stable
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3.12

undermilled rice

rice grain from which the hull, the germ, the ouiesin layer, and the greater part of the inner
bran layer have been removed, but part of the levige streaks of the bran layer may still be
present on more than 40 % of the sample grains

3.13

well-milled rice

rice grain from which the hull, the germ, the oubean layers, and the greater part of the
inner bran layer have been removed, but part ofathgthwise streaks of the bran layers may
still be present on less than 15% of the samplagra

4 General Conditions for Test and Inspection

4.1  Selection of micromill to be tested

Micromill submitted for test shall be sampled itaance with PAES 103.

4.2 Role of manufacturer/dealer

The manufacturer/dealer shall submit to the offitesting agency the specifications and
other relevant information on the micromill. He/Sll abide with the terms and conditions
set forth by the authorized testing agency.

4.3 Role of the representative of the manufacturedealer

An officially designated representative of the nfacturer/dealer shall operate, adjust, repair
and decide on matters related to the operatioheofritachine.

4.4 Test site conditions

The micromill shall be tested as installed for nafmperation. The site should have ample
provisions for grain handling, temporary storagd aork space.

4.5 Test instruments

The instruments to be used shall have been caditbi@td checked by the testing agency prior
to the measurements. The suggested list of minirfirelchand laboratory test equipment and
materials needed to carry out the micromill testhiswn in Annex A.

4.6  Test materials

4.6.1 Test materials to be used shall have the followimaracteristics:

4.6.1.1Variety: locally grown (as much as possible singleety)

4.6.1.2Grain Moisture Content: dried to a uniform moistaomtent of 14%+ 1%
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4.6.1.3Purity: 98%, minimum

4.6.1.4Type: Long and slender grains

NOTE: long grains — palay whose average length of tHebfoln rice grain is above 6.5 mm.
slender grains — palay with whole milled rice graaving length/width ratio over 3.0

4.6.2 Quantity to be supplied

The amount of test material to be supplied shalkbiéicient for 1.5 hours of continuous
milling operation. At least two test trials sha# loonducted with minimum duration of 30
minutes per trial. The excess amount shall be t@medinning-in prior to the actual conduct
of test trials.

4.6.3 Sample preparation

Prepare the sample in such a way that test samgle tised for the running-in and in each
test trial shall have identical characteristicsairms of moisture content and variety.

4.7 Running-in and preliminary adjustments

Before the start of the test, the micromill shoblve undergone running-in period where
various adjustments of the micromill shall be madeording to the recommendation of the
manufacturer. (No other adjustments shall be p&sthivhile the test is on-going).

4.8  Termination of test

If during the test run, the machine stops due tn@mponent breakdown or malfunctions,
the test shall be terminated by the test engineer.

5 Test and Inspection

5.1  Verification of the manufacturer’s technical daa and information

5.1.1 This inspection is carried out to verify the medeamn dimensions, materials and
accessories of the micromill in comparison with liseof manufacturer’s technical data and

information.

5.1.2 A plain and level surface shall be used as reter@hane for verification of micromill
dimensional specification.

5.1.3 The items to be inspected and verified shall bendsd in Annex B.
5.2 Performance test

5.2.1 This is carried out to obtain actual data on maelgierformance, operating accuracy,
work quality and adaptability.

5.2.2 Initial data shall be collected before the teshsas crop conditions.
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5.2.3 Operation of the micromill

The micromill shall be operated at the manufactsreecommended setting of its
components. The recommended feeding rate shall diatamed during the test run with
duration of at least 30 minutes.

After the test-run, the milling area shall be cledwand then prepared for the next test trial(s).
This procedure shall be repeated for the succeeadstgrial(s).

5.2.4 Sampling and handling procedure for the tesnaterials

5.2.4.1 Sampling for paddy input

The conditions of the paddy input such as bulk dgnsnoisture content, purity and
percentage cracked grains to be used in eachh@sbe taken using three (3) “representative
samples” each weighing 1.5 kg which represent tfierdnt conditions of paddy input in the
bulk. This can be done by taking samples eacheatdp, middle and bottom portions of the
bulk. Samples representing the materials for eash ttial shall be placed in appropriate
containers for laboratory analysis.

5.2.4.2 Sampling of output

During each test trial three samples shall be ramg@ollected from different outlets of the
component of the micromill to be analyzed in thbolatory. The minimum amount of
sample to be taken shall be twice as much as wghaeeéded for a particular analysis. The
excess sample shall be used for reference purpogesan eventual second check in case of
review.

5.2.4.3 Handling of samples

All samples to be taken to the laboratory shallpteced in appropriate containers and
properly labeled. If the sample is to be used &ednining moisture content, it must be kept
in dry and airtight containers.

5.2.5 Measurement of performance parameters

5.2.5.1 Input time/Loading time

The duration of the input time shall start with feeding of the paddy into the intake hopper
and ends after the last paddy in the hopper etitersiilling unit.

5.2.5.2 Milling time/Operating time

The milling time in each test trial shall start ithe feeding of the paddy into the intake
hopper and ends after the last drop of milled cmees out from the discharge chute.
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5.2.5.3Noise level measurement

The noise emitted by the machine, with or withaatd, shall be measured using a noise level
meter both at the location of the feeder and baghes noise, expressed in db(A), shall be
taken approximately 5 cm away from the ear leveheffeeder and bagger.

5.2.5.4 Speed of components

The speed of the rotating shafts of the micromidljon components shall be taken using a
tachometer.

NOTE: Measurements shall be taken with and without l@adsfib-clause 5.2.5.3 and 5.2.5.4 as specified in
Annex C.

5.2.5.5Fuel/electric energy consumption

Before the start of each test trial, the fuel tah&ll be filled to its capacity and after each,test
the fuel consumed shall be measured. In case aftrielenotor is used as primemover, a
power meter shall be used to measure electric groamgsumption.

5.2.5.5.1 Using engine as primemover

To get the amount of fuel consumed, the tank dbeaffilled to full capacity before the test.
After the test, fill the tank with measured fuelthee same level before the test. When filling
up the tank, careful attention shall be paid topkéee tank horizontal and not to leave empty
space on the tank.

5.2.5.5.2 Using electric motor as primemover

Use a power meter to measure the voltage, curmedtthe total electric power consumption
of the rice mill. There shall be three sets of daith a minimum of five observations per set
taken with load and one set of data taken withoadtl| Data shall be taken simultaneous with
the collection of samples for laboratory analysis.

5.2.6 Data recording and observations

Record sheet for all data and information duringt#ést is given in Annex C. Observations to
be taken during the performance test shall be decbin this sheet.

6 Laboratory Analysis

This is carried out to analyze the grain samplksrtaluring the performance test.

6.1 Laboratory analysis of input paddy

The steps in sampling input paddy for processinghm laboratory huller and laboratory
whitener as well as in determining the grain patanseare shown in Figure 1.
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6.1.1 Purity

Each of the three 0.5-kg test paddy sample is elkarsing the laboratory aspirator to
separate the paddy from the impurities. The sangleshen weighed.

6.1.2 Moisture content

This shall be taken using a calibrated moistureemet by oven method. Five samples shall
be taken for moisture content determination usincpibrated moisture meter. Using the
oven method, three 100-gram samples are drawn fhenbulk paddy sample. Each 100-
gram paddy sample is placed in an open aluminumfaraaven drying at a temperature of
100°C for 24 hours. The mean moisture content fsamples shall be taken as the moisture
content of the test paddy.

6.1.3. Cracked grains

Three 100-whole head grain samples are drawn fod halling to determine the percentage
cracked brown rice.

Each grain shall be hulled carefully by hand, tgkoare not to use undue rubbing force or
high pressure to minimize mechanical stress ongtae. Each hulled grain or brown rice

grain shall be examined for cracks under a magrgfyens against a backlight through a
translucent plate or light diffuser. Grains whidtow cracks or which have been broken in
the process of hand hulling shall be counted askerhgrains. The mean value determined
from the three 100-grain samples shall be takepeasentage cracked hand-hulled brown
rice.

6.1.4 Weight per 1000-grains full grain test paddy
Three 1000-grain samples are drawn and weighedasas possible.
6.1.5 Analysis of samples from laboratory huller

6.1.5.1 Weigh 200 grams paddy and hull using the laborataitier. Separate the brown rice
from the unhulled rice.

6.1.5.2Weigh 20 grams from the brown rice sample and s#paas to immature kernels,
chalky, yellow/fermented and red rice and then Weig

6.1.5.3 Take three 1000-whole head grain samples fromribmrbrice sample and weigh.

6.1.6 Analysis of samples from laboratory whitener

Whiten the brown rice sample from the initial 20@um paddy sample using the laboratory
whitener.

6.1.6.1 Milled rice grain parameters
The milled rice sample from the laboratory whiteséall be weighed and separated into

components of head rice, broken rice, and breweréss Each component shall be weighed
individually to determine the percentage on welggis.
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6.1.6.2 Weight of 1000-grain whole head milled rice

Three 1000-grain samples of whole head milled shall be drawn from the head rice
component and then weighed.

6.1.6.3 Damaged grain

Three 100-grain head milled rice samples shall dsadrawn from the head milled rice
component and examined under a magnifying lengfan damage. The percentage grain
damage is taken as the mean value from three J0-gamples.

6.2 Laboratory analysis of samples from test microiit
6.2.1 Analysis of samples from milled rice outlet
6.2.1.1 Grain parameters

Take three 100-gram samples from the milled ridéetu

In each 100-gram sample, separate head rice, broken brewer’s rice, impurities and
unhulled grains. Weigh and calculate the percenthgach.

6.2.1.2 Milling degree

This parameter shall be determined by chemicalussg the alcohol-alkali staining method.
6.2.1.2.1 Preparation of rice samples

6.2.1.2.1.1A 500-gram sample shall be gathered from the sdorbe tested.

6.2.1.2.1.2Head rice shall be separated from the broken rspeguthe indented tray. Head
rice shall be mixed thoroughly and three sets l@ihdhead rice are separated manually.

6.2.1.2.2 Preparation of alcohol-alkali staining dation

6.2.1.2.2.1For 2% potassium hydroxide (KOH) solution, weigh @ potassium hydroxide
(KOH) and dissolve ion 1.0 L of distilled water.

6.2.1.2.2.2 Mix the 2% KOH with ethyl alcohol (EtOH) in the wohe ratiol:3. Shake well.

6.2.1.2.3 Staining procedure

6.2.1.2.3.1Each of the 100-grain samples shall be placedReta dish and 20 mL of 2%
KOH-EtOH solvent shall be poured in each dish.

6.2.1.2.3.Zach dish shall be covered and allowed to stand5dai0 30 minutes. After 15 to
30 minutes, staining solution shall be poured aff discarded.

6.2.1.2.3.3The stained head rice in each sample shall beféraed to a piece of white bond
paper and air-dry for 5 minutes.
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6.2.1.2.4 Determination of milling degree

6.2.1.2.4.1Using either a grain picker or your finger, separttie stained kernels with
residual bran streaks whose length is at leastofle total length of the grain which is
averaging in size at 6 millimeters. Residual bremeaks are highlighted distinctly brown
against a background of light yellow endosperm.

6.2.1.2.4.2Count the separated kernels with bran streaks. cbumt corresponds to the
percentage of kernels with bran streaks (BS) iroeking sample.

Number of Kernels = % Kernels with BS
6.2.1.2.4.3The standard specifications for milling degreefatand in Table 1.

Table 1- Standard Specifications for Milled Rice

Degree of Milling % Kernels with Bran Streaks
Undermilled 41% and above
Regular milled 15% to 40%

Well — milled 1% to 14%
Overmilled 0%

6.2.2 Analysis of samples from bran outlet

Take three 100-gram samples from the bran outlepafate the bran, broken grains and
brewer’s rice and hull, then weigh.

6.3 Record sheet for all data and information during ldboratory analysis is given in
Annex D. Observations to be taken during the teall e recorded in this sheet.

7 Formula

The formulas to be used during calculations antihigesire given in Annex E.

8 Test Report

The test report shall include the following inforiea in the order given:
8.1 Title

8.2  Summary of Results

8.3  Method and Scope of Test

8.4 Place and Date of Test

C-36



8.5

8.6

8.7

8.8

Description of the Machine

Table 1. Detailed Specifications af tachine
Results and Discussions

Observations (include pictures)

Table 2. Laboratory Analysis of Pa@&hmples
Table 3. Machine Performance Test Results

Names and Signatures of Test Engineers

PAES 227:2005
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PADDY SAMPLE

500g
CLEANING
A 4
A 4 A 4
WEED AND
OTHER CROP DOCKAGE
SEELC
A 4
A 4 A 4 A 4 A 4
CRACKED PADDY WEIGHT OF
%M.C. W.B. KERNELS 100 200 g 1000 GRAINS
GRAINS
HULLING
A
BROWN UNHULLED
RICE PADDY
A
A 4 y
BROWN WEIGHT
RICE 20 g 1000GRAINS
Y <
-
A 4 A 4 A 4 A 4 WHITENING
DAMAGED CHALKY OTHER YELLOW RED RICE MILLED
KERNELS IMMATURE VARIETIES FERMENTED N ( > - RICE
Ll
\ 4 A 4 A 4 A 4 A 4 A\ 4
A 4 A 4 A 4 A 4 A 4
HEAD BROKEN BREWERS WEIGHT/ WHITENESS
RICE RICE RICE 1000 GRAINS NO.
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Annex A
(informative)

PAES 227:2005

Minimum List of Field and Laboratory Test Equipment and Materials

A.1  Equipment

Al1l Performance test

A.1.1.1 Grain moisture meter (duly calibrated using the
standard method)
Range: 12% to 24% (for paddy)

A.1.1.2 Tachometer, contact type, range: 0-5000 rpm; or
Photoelectric, range: 0-5000 rpm

A.1.1.3 Timers
Capacity: 60 minutes
Accuracy: 0.1 second

A.1.1.4 Measuring tape (capacity: 5m)

A.1.1.5 Noise level meter
Range: 30 to 130 dB(A)

A.1.1.6 Weighing scale
Capacity: 100 kg; scale divisions: 0.5 kg

A.1.1.7 Graduated cylinder (for engines) 500 ml capacity
or watt-hour meter (for electric motors)
60 Hz, 220 V

A.1.1.8 Camera

A.1l.2 Laboratory test

A.1.2.1 Weighing scale (Sensitivity: 0.1 g)
Capacity: 3 kg

A.1.2.2 Magnifying lens (minimum of 10 magnifications)

A.1.2.3 Grain sample cleaner

A.1.2.4 Whiteness meter

A.1.2.5 Grain sampler/Divider

A.1.2.6 Petri dish

A.1.2.7 2% potassium hydroxide-ethyl alcohol
(KOH-EtOH)

A2 Materials

A.2.1 Sample bags

A.2.2 Labeling tags which include:
A.2.2.1Date of test

A.2.2.2Machine on test
A.2.2.3Sample source
A.2.2.4Variety

A.2.2.5Trial number

Qty.

WP

60 mL

50
50
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Annex B
(informative)

Specification of Micromill

Name of applicant (or Distributor) :
Address

Tel. No.
Name of manufacturer
Address

Telephone

General information

Serial No.: Brand/Model:

Type: Make:
Production date of rice mill to be tested
Testing agency : Location of test
Date of testing : Test Engineer

Manufacturer’s Verification by the
ltem e .
specifications testing agency

B.1 Main structure

B.1.10verall dimensions (mm)

B.1.1.1Length

B.1.1.2Width

B.1.1.3Height

B.1.2Weight (kg), if applicable

B.2 Prime mover

B.2.1Electric motor

B.2.1.1Brand

B.2.1.2Type

B.2.1.3Make or manufacturer

B.2.1.4Serial number

B.2.1.5Rated power (kW)

B.2.1.6Rated speed (rpm)

B.2.1.7Phase

B.2.1.8Voltage (V)

B.2.1.9Current (A)

B.2.1.10Frequency (Hz)
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Manufacturer’'s Verification by the
Item . .
specifications testing agency

B.2.2Engine

B.2.2.1Brand

B.2.2.2Model

B.2.2.3Make or manufacturer

B.2.2.4Type

B.2.2.5Serial number

B.2.2.6Rated power (kW)

B.2.2.7Rated speed (rpm)

B.2.2.8Displacement (cr)

B.2.2.9Cooling system

B.2.2.10Starting system

B.3 Intake hopper

B.3.1Type

B.3.2Holding capacity (kg)

B.3.3Materials of construction

B.3.4Features

B.4 Milling Unit

B.4.1Solid steel cylinder

B.4.1.10verall length (mm)

B.4.1.20verall diameter (mm)

B.4.2Cylinder housing for screwed portior

B.4.2.1Length (mm)

B.4.2.2Diameter (mm)

B.4.2.3Size of opening (from hopper),
L x W, (mm)

B.4.3Screen

B.4.3.1Length (mm)

B.4.3.2Diameter (mm)

B.4.3.3Size of perforations

B.4.4 Aspirating fan

B.4.4.1Size of blade L x W x T, (mm)

B.4.4.2Diameter of impeller

B.4.4.3Type of fan

B.4.4.ANumber of blades

B.5 Power transmission system

B.5.1Size of pulley (mm)

B.5.1.1Prime mover

B.5.1.2Milling unit

B.5.1.3Aspirating fan
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Item

Manufacturer’s
specifications

Verification by the
testing agency

B.5.2Size of Belt

B.5.2.1Prime mover to milling unit

B.5.2.2Milling unit to aspirator fan

B.5.3Discharge device

B.6 Safety devices

B.7 Special features
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Annex C
(informative)

Performance Test Data Sheet

Test trial No.: Date:
Test Engineers: Location
Assistants: Nreeh
Test requested by: Manufectur
Items Trial 1 Trial 2 Trial 3 | Average

C.1 Conditions of crop

C.1.1Crop

C.1.2Source

C.1.3Variety

C.1.4Moisture content (%)

C.2 Milling performance

C.2.1Total weight of input paddy (kg)

C.2.2Total weight of milled rice (kg)

C.2.3Total operating time (h)

C.2.4.1Input time (h)

C.2.4.20utput time (h)

C.2.4Milling capacity (kg/h)

C.2.5Input capacity (kg/h)

C.2.60utput capacity (kg/h)

C.2.7Total milling recovery (%)

C.3 Speed of components (average rpm)

C.3.1Prime mover

C.3.1.1Without load

C.3.1.2With load

C.3.2Huller/whitener

C.3.2.1Without load

C.3.2.2With load

C.3.3Aspirating fan

C.3.3.1Without load

C.3.3.2With load

C.4 Noise Level, db(A)

C.4.1Feeder

C.4.1.1Without load

C.4.1.2With load
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ltems

Trial 1

Trial 2 Trial 3

Average

C.4.2Bagger

C.4.2.1Without load

C.4.2.2With load

C.5 Total power consumption

C.5.1Power (kW)

C.5.1.1Without load

C.5.1.2With load

C.5.2Load current (A)

C.5.2.1Without load

C.5.2.2With load

C.5.3Line voltage (V)

C.5.3.1Without load

C.5.3.2With load

C.6 Fuel consumption (L/h)

C.6.1Fuel consumed (L)

C.6.2Fuel time (h)

C.7 Rate the following observations:

ltems

Rating*

C.7.1Ease of loading

C.7.2Ease of cleaning parts

C.7.3Ease of adjusting and repair of parts

C.7.4Ease of collecting output

C.7.5Ease of transporting the machine

C.7.6 Safety

C.7.7Vibration

*1- Very good
2 — Good
3 — Satisfactory
4 — Poor
5 — Very poor

C.10 Other Observations:
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Annex D
(informative)

D.1 Laboratory Analysis Data Sheet

Trial Mean
Item 1 2 3

Control | Test | Control | Test | Control | Test | Control | Test

D.1 Variety

D.2 Source

D.3 Paddy analysis

D.3.1Grain size, brown rice
(mm)

D.3.1.1Length

D.3.1.2Width

D.3.1.3Thickness

D.3.2Grain type

D.3.3Paddy bulk density
(kg/m?)

D.3.4Moisture content (%)

D.3.5Purity (%)

D.3.6Cracked hand-hulled
brown rice

D.4 Laboratory hulling test

D.4.1Brown rice

D.4.1.1Chalky (%)

D.4.1.2Immature (%)

D.4.1.3Yellow &
Fermented (%)

D.4.1.4Red Rice (%)

D.4.1.5Weight of 1000
whole head brown rice (g)

D.5 Laboratory milling test

D.5.1Weight of 1000 whole|
milled rice (@)

D.5.2Head Rice (%)

D.5.2.1Based on milled rice

D.5.2.2Based on rough ricg

D.5.3Broken rice (%)

D.5.3.1Based on milled rice
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Trial

Item

1

2

3

Mean

Control

Test

Control

Test

Control

Test

Control

Test

D.5.3.2Based on rough ricg

D.5.4Brewer’s rice (%)

D.5.4.1Based on milled rice

D.5.4.2Based on rough rice

D.5.5Total milling recovery
(%)

D.5.6 Whiteness index

D.5.7 Milling degree

D.6 Analysis of samples
from micro mill test

D.6.1Head rice (%)

D.6.1.1Based on milled rice

D.6.1.2Based on rough ricg

D.6.2Broken rice (%)

D.6.2.1Based on milled rice

D.6.2.2Based on rough ricg

D.6.3Brewer’s rice (%)

D.6.4Impurities (%)

D.6.5Unhulled grains (%)

D.7 Analysis of samples
from bran outlet

D.7.1Bran (%)

D.7.2Broken and brewer’s
rice (%)

D.7.3Hull (%)

D.2 Chemical Test (using alcohol-alkali stainingdution) Data Sheet

Sample No.

No. of Streak/Sample

Classification

1

2

3

Average
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Annex E
(informative)

Formula Used

_Weightof input paddy (kg)

- Input capacity (kg/h) Total loadingtime (h)

Weightof inputpaddy(kg)
Totaloperatingtime (h)

. Milling capacity (kg/h) =

Weightof milled rice (kg)
Weightof cleanpaddy(kg)

. Milling recovery (%) = 100

_Weightof headrice(g)
Weightof milled rice (9)

100

. Percent head rice (%)

Weightof brokenrice (g)
Weightof milled rice (g)

. Broken rice (%) = 100

Weightof brewersrice (g) 9
Weightof milled rice (g)

100

. Brewer’s rice (%) =

Weightof headbrownrice- weightof headmilled rice><
Weightof headorownrice

. Milling degree = 100

C-47



