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Total rice

Marketable rice

Head rice

Variety P.B.* Raw Increased P.B. Raw Increased P.B. Raw Increased
Basngi 76.3 73.1 3.2 76.2 71.6 4.6 74.8 29.9 44.9
1 Somakati 73.4 72.9 0.5 72.6 70.3 2.3 66.5 48.7 17.8
' Darbraj 74.6 74.1 0.5 74.5 73.4 1.1 72.8 59.6 13.2
; Kichidi 75.9 76.0 —0.1 75.7 75.4 0.3 74.4 63.5 10.9
5 Coinbatore Sanna 74.8 74.9 —0.1 74.5 74.5 0.0 69.5 69.7 —0.2
L * perboild rice
3
) Hgo2k A—-FAALFS 4 ADHHME
Moisture . Mineral . Carbohy- Calcium Phosphorus Iron (Fe)
\ (%) Protein Fat matter Fibre drate (Ca) (P) mg (%
: Raw, Milld rice 12.2 7.0 0.5 0.7 0.2 79.3 0.01 0.11 2.8
Parboiled rice 13.5 7.1 0.7 0.8 0.2 77.7 0.01 0.17 3.2
] Vitamin B Nicotinic acid Riboflavin
: mg(%
1 Raw, milled rice 0.11 1.0 0.03
| Parboiled rice 0.22 2.4 0.05
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1 Precleaner 6 Hot water pump
2 Elevators 7 Screw conveyer
3 Storage bin 8 Driers
4 Parboiling tanks 9 Conditioning bin
5 Hot watertank 10 Storage bin

wit i Water discharge
~e-e~e—e—  Cold water
Steam

----------- Hot water
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%4 Elaeis guineensis Jacq. & PALMAE

#*4 Oil Palm

¥4 Oel Palme

{4 Palmeira do azeite, Palmeira andim, Palm-
eira dendem.

144 Dendém, Dendé africana.
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