nonmemed 53
HRNTNNIPSS
L] E]
Paddy Quality

EFLIYARRSHRNEINEIGEES®  What determine paddy quality?
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paddy quality ?
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mm&gaagﬁsﬁa\gg (Degree of purity)
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NORS YRNELIONS (Variety Purity)
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éiﬁlﬁﬂé (Grain dimensions)
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@m’ss@s (Cracked grain)

mIgRMY puidtmwpidnmaiouownng saugeandiinsiiimuiinfiglipsuiun sl
H{MUSEwY MO UmugRIEsguMe I BRSHIInR Yy 4

lﬁlé%G%S (Immature grain)
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iﬁ?é%ﬁ (Damage grain)
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