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Abstract Cambodia accounts for a high proportion of global rice production but has low quality due to
outdated milling technology. The purpose of this study was to analyze the milling process of rice in
Cambodia and to improve the quality. Cambodia's representative varieties are medium and long grain
varieties with long grain length. The milling quality was measured in four selected provinces with dense
production facilities. Local rice mills continuously use rice milling machines, which causes rising grain
temperature and quality deterioration due to friction between grains and with the machines. In the
polishing process, it is important to identify a suitable polishing method for each condition, such as
geometrical characteristics, varieties, and weather conditions at harvest time. There are various methods
for measuring the polishing quality, and the quality was measured by measuring the moisture content,
whiteness, degree of polishing, hail rate, dynamic rate, polishing deviation, and surface scratches.
Considering the comprehensive milling characteristics, the most appropriate milling method for the local
variety was to use a three-tier rice mill and one-tier mill, which are used in process methods in

Battambang Province.
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Table 1. Sample sampling area and milling process

Area Milling process
(Province) (step)
A Banteay Milling 2-step,
Meanchey Pollshing 1-step
B Banteay Milling 2-step,
Meanchey Pollshing 1-step
c Banteay Milling 3-
Meanchey tlling Sstep
Milling 3-step,
D Battambang Pollshing 1-step
22 B4+ U UE £
AR Fg 542 10g-135C-24h ARH(IS
K0114,2014)2.2 33] 8 2435}l on WLl 2zt
doz HYS AdG F WZA(CR300-3, Kett,
Japan)g °ol&sto] 53] 4% <+ HYgt ¢ g
ALl 33 XY HHgZ ARESIATH20-22].



fill‘

AFsl7| &880 A2438 A%, 2023

23 =¥ &%

AT oA AAE= ul7dol gt FHH|EA
ARAE(L110 Satorius, Germany)Z 33 1,000H9]
FFE S35 o= Ep (DI Zol AktstgieH, 3
3] 9HE E4sto] s o]8-5lTH18).

Legree of milling(%) =

1,000 kernelof brown ricelg) — 1,000 kernel of milled ricelg)

1,000kernel of brown rice(g) X100 (1)

oz

24 2|8 3 SEE &

#ES AR 30z FASGIX(RGQIL0B, Satake,
Japan)g ol-8&sto] 33 whEst] EAst3lon, 5a&
L FEA=A7](HS-50, Kett, Japan)E o]-&sto] &
5082 SRto g &4 33] whEsto] Wik o853l
oH21,22].

N

2.5 CBB index 0|89t =HMX} =X

9H7e] £ A=) AolQl =4 HWAKDifference
in the degree milling, DDM)+= CBB index &344]
(SI01, Sensoreye, Korea)Z A& 60E9] oju|x & &
535t &, 7b9] 9 T3l K8 =4, SRS Zg YA,
I8y AR =9 5 7MY AE dAska, T
A), 39B), 3O 4 AEFD)LeE F+&E 99
9] HAZ AETt v, I, 31 9 3E39 WA H|
&2 CBB(Colored Bran Balance) index® ot%2.H,
CBB index9] At &gkt Aol& =4 HARE
SFAL T3 Eq. (22 ZTH23]

(A+B)

Sdex = ——27
CBB Edex A+ B+ 0)

x 100

DDM = CCB & dex,,,, — CCBE dex

min

EHgAE SME47](Zoom video microscope,
INU, Korea)E ol-&sto] FY 2599 I4= 244 &
5% =, & #Ho) A7 AT GEE Asststo
th9] Ep. (3)1} Zo] ALtetairH18,24,25].

Ratio of surface scratching rice(%) =

Number of scratching milled rice

Total number of milled rice <100 (3)

396

3.1 =8 EM H|I

Table 2& =434 ¥ =4 545 vlust ZlolH,
3480 AL uE 7|1& 14 % 2 LUt 15.5~16.5
%] 7|Z3} v A] 3H4=go] 11.1~12.5 %, w.b.2 F
A vt 3 K] BYES
27.5~50.70 %= gu|715 B of 7P B2 A2
7b BASG I FEES Y 71E 3.0 % oI5t 71EY
o 10.0~16.0 %2 =A Yetstor, dgo] ¥ &
< 7Hgote] W2 9] A Sl LA Aes
wotEh W o] A9 43.40 ~ 46.10°0.8 C TFo] 7}
2 = Jepgoy Aepr] HAEo] ot It =S
Yol 202 YEton, A 349 A9 5T 9
5 w2 kS o] o] & o] YA A] Eokil
= Ao= yepgrt webs 253 Kty $AY
|23 3¢ AeHal A ddiskE D 3749

=40] 94sheict.

F&0]

0.

J

]

u e b

gﬁu:

.
o

i
ox

Table 2. Comparative analysis of milling characteristics
by rice mills

Moisture | Broken . Degree of
N Crack rice . e
content rice ©) Whiteness| milling
(%,w.b.) (%) (%)
A 12.3 50.70 16.0 43.40 68.51
B 12.5 31.97 14.0 45.80 70.83
C 12.5 43.06 16.0 46.10 72.48
D 11.1 27.50 10.0 45.10 72.53
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Table 3. Comparative analysis of CBB index by rice

mills
Coloured bran balance
index DDM
mean maximum minimum
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Fig. 1. Comparative analysis of Ratio of surface
c \ 6.1 scratching rice by rice mills.
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