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THE STUDIES ON THE MIXED DRYING OF DRY AND WET ROUGH RICE
Junichi Kamide Li Changyou

(Yamagata University. Japan) (South China Agriculture University)

Abstract The studies have been did in the Shi Quan Rice Center. Japan. The technical index such as material quali-

ty. energy consumption and drying efficiency of drying facilities, have been analyzed. The results will be helpful for
the development of new mixed drying technologies.

Key words Dry rough rice; Wet rough rice; Mixed drying



