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Table 1. Analysis of variance table and humidity effect of a grain of rice traits conversion 
efficiency, conversion rate and brown rice transverse rupture strength 
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Table 2. Interactions between harvest time paddy rice and water into force on the flexural 
rupture brown rice Hashem (Newton) 
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Abstract 

A field research was carried out in rice research institute of Iran (IRRI) to study the effects of 
harvest time and milling moisture content of rough rice cultivar of Hashemion brown rice 
bending rupture force (BBRF) , head rice yield (HRY), and milling yield in north of Iran at 
2013. Five harvest times of 24, 27, 30, 33, 36 days after fifty percent flowering (DAF) and four 
milling moisture contents of 8.5, 10.5, 12.5, and 14.5%, dry basis (d.b.) were chosen for the 
study. Results showed that the BBRF significantly (P<0.01) decreased with increasing the 
milling moisture content at all harvest times. At milling moisture content of 8.5%, the BBRFof 
27 DAF had the highest (20.74±0.16 N) value. However, there was no significant difference 
between the two levels of 27 and 30 DAF on BBRF. The highest (57.91%) HRY mean value 
was obtained at the 30 DAF. Earlier and later harvest times had significantly less HRY. It was 
concluded that there was a significant (P<0.01) correlation between BBRF and HRY (r=9071). 
Moreover, the highest (68.87%) milling yield mean value was determined at the 36 DAF. But 
there were no significant differences between milling yield values at 27 to 36 DAF. Therefore, 
harvesting at 30 DAF and milling moisture content of 8.5%, d.b. were the most appropriate 
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