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Ahlawat, O. P., and R. P. Tewari. 2007. Cultivation technology of paddy straw mushroom
(Volvariella volvacea). National Research Centre for Mushroom, Indian Council of
Agricultural Research.

Ahlawat, O.P., and S. Kumar. 2005. Traditional and modern cultivation technologies for the paddy
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Chemical composition of Donut

Treatments (Donut) Protein % Moisture % Ash % Fat %

manawthukha(5%) 9.1 2.6 2.0 17.0
manawthukha(10%) 10.9 4.5 1.9 15.8
manawthukha(C) 11.1 43 1.6 18.6
Sinthukha (5%) 10.4 4.0 2.3 17.9
Sinthukha (10%) 12.2 4.3 2.1 18.1
Sinthukha(C) 10.8 4.2 1.3 20.0
Pyitawyin (5%) 8.8 3.4 1.8 16.9
Pyitawyin (10%) 9.9 3.7 1.9 18.7
Pyitawyin (C) 9.9 2.7 1.4 19.3
Ayeyarmin (5%) 11.0 4.0 1.9 20.4
Ayeyarmin (10%) 10.9 5.0 2.2 18.0
Ayeyarmin (C) 12.1 3.7 1.5 15.9
Pawsan (5%) 9.3 4.9 2.2 21.7
Pawsan (10%) 11.2 4.0 2.0 21.3
Pawsan (C) 8.3 5.1 1.6 23.2
Sinthwelatt (5%) 7.1 3.1 2.2 19.6
Sinthwelatt (10%) 6.9 2.8 2.1 18.7
Sinthwelatt (C) 8.4 3.8 2.2 14.0
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Chemical composition of pudding

Treatments (pudding) Protein(%) Moisture (%) | Ash (%)
manawthukha(5%) 18.3 5.9 2.51
manawthukha(10%) 18.2 6.1 3.01
manawthukha(C) 18.0 7.2 2.30
Sinthukha (5%) 12.5 3.2 2.34
Sinthukha (10%) 17.7 7.1 2.64
Sinthukha(C) 19.0 5.0 1.98
Pyitawyin (5%) 19.6 4.6 271
Pyitawyin (10%) 23.0 7.0 3.39
Pyitawyin (C) 19.9 6.3 2.29
Ayeyarmin (5%) 18.2 5.3 2.96
Ayeyarmin (10%) 19.3 6.5 3.15
Ayeyarmin (C) 18.5 6.3 2.25
Pawsan (5%) 18.0 4.5 3.02
Pawsan (10%) 18.3 4.9 3.36
Pawsan (C) 18.7 6.4 3.12
Sinthwelatt (5%) 17.2 1.7 2.56
Sinthwelatt (10%) 20.3 3.9 3.03
Sinthwelatt (C) 17.9 4.5 2.24
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Chemical composition of Pizza

Treatment (Pizza) Protein% Moisure % Ash%
manawthukha(5%) 14.3 6.1 4.05
manawthukha(10%) 14.5 6.9 441
manawthukha(C) 14.1 6.9 3.61
Sinthukha (5%) 15.7 6.0 2.95
Sinthukha (10%) 16.1 6.8 3.23
Sinthukha(C) 15.5 7.1 1.86
Pyitawyin (5%) 17.8 5.9 4.66
Pyitawyin (10%) 17.3 7.1 4,53
Pyitawyin (C) 20.8 6.2 3.77
Ayeyarmin (5%) 13.8 6.8 3.83
Ayeyarmin (10%) 14.1 6.5 421
Ayeyarmin (C) 14.0 6.2 3.98
Pawsan (5%) 16.4 7.2 4.20
Pawsan (10%) 15.2 43.6 8.01
Pawsan (C) 13.2 45.4 5.84
Sinthwelatt (5%) 15.8 6.2 3.79
Sinthwelatt (10%) 15.3 6.0 4.42
Sinthwelatt (C) 14.0 6.6 3.80
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Chemical composition

eg%mo%eoooorg Protein % Moisture % Ash%

Sticky rice 5% 9.9 4.5 3.2
Sticky rice 10% 10.6 4.6 4.2
Control 9.1 1.7 2.5
Black sticky 5% 11.9 4.9 3.9
Black sticky 10% 12.0 4.9 4.3
Control 11.6 5.0 3.2

Chemical composition of Patty

Patty Protein% Moisture % Ash %

Sticky rice 5% 7.0 3.2 0.9
Sticky rice 10% 7.9 2.8 1.1
Control 7.0 3.5 0.7
Black sticky 5% 8.0 3.9 1.2
Black sticky 10% 7.9 2.3 1.4
Control 7.2 3.4 1.1
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Chemical composition of donut with chickpea

Chickpea donut Protein % Moisture % Ash%

Chickpea with 5% SRB 13.3 2.2 2.5
Chickpea with 10% SRB 19.3 3.1 1.7
Chickpea control 18.7 33 2.5

Chemical composition of pudding with chickpea

Chickpea pudding Protein% Moisture% Ash%
Chickpea with 5% SRB 26.4 5.8 4.2
Chickpea with 10% SRB 27.0 5.8 6.8
Chickpea control 28.0 5.3 3.6
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Chemical composition of banana with sticky rice

(€005 EscmeqPand) Protein% Moisture% Ash%
Sticky rice 5% 7.5 2.0 2.3
Sticky rice 10% 10.1 1.9 3.0
Control 8.8 2.8 1.6
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Program 3. Food Science technology and Value-chain development
Sub-program 3. Food Science and Nutrition research
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Project-3.Food Science technology and Value-chain development
Sub-program 3. Food Science and Nutrition Research

Project-006. Rice based food Research
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Sa =nD,’
Where,Sa = Surface area, mmz,
De = Geometric mean diameter, m
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Gogoﬁomo]oap_gu 335039_53@0 (Bulk Density) 088 qo%eomd]sqﬂsm ooo%@os [:qp:ooorc)
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Varieties Moistu | Length | Width | Thickn | 1000 Bulk Hulling | Milling | GMD | Surface

re (mm) | (mm) ess grain | Densit % % area
% (mm) | paddy y
seed g/ml

TheeHtet Yin | 11.267% | 8.9100¢ | 2.3133" | 1.8100° | 21.267° | 0.5700° | 62.133° | 72.527° | 3.3433" | 35.060"

Yeanelo 7 10.533° | 9.9467° | 2.2400° | 1.7733° | 22.833" | 0.5733% | 70.567° | 69.477° | 3.4033" | 36.453

Yet 90 11.300° | 10.730° | 7.9667° | 2.0033% | 30.433° | 0.5867% | 67.100%° | 67.087° | 3.6867% | 42.710°
Mean 11.03 | 9.86 4,17 1.86 24.84 | 0.58 66.60 69.70 | 3.48 38.07
F_test * % * % * * % * % nS * * % * % * %
CV% 1.25 0.90 64.43 | 3.33 0.61 5.89 5.36 1.45 2.27 434
LSDy.05 0.27 0.18 5.62 0.12 0.30 0.07 7.14 2.02 0.16 3.30
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Varieties Flaked Rice Moisture | Yield of Broken Bulk
Length | Breadth | Thickness % Flaked% Flaked% Density

Thee Htet | 8.3400° | 2.6267°" | 1.0533%" | 30.667° | 34.763% | 8.3767® 0.5633°
YinH
Thee Htet | 8.3000° | 2.6900®° | 1.0100° | 30.600% | 15.237° 17.343° 0.6300°
Yin C
Yeanelo 7 H | 8.5000° | 2.5400% | 1.0667%° | 30.367° | 25.040%°° | 15.660%° 0.5867°
Yeanelo 7 C | 8.5333° | 2.3733° | 0.6533° | 30.767° | 30.817%° 19.433? 0.6300°
Yet 90 H 9.4067° | 2.5733% | 1.2900° | 28.967° | 30.213% | 8.7633%° 0.6167°
Yet 90 C 11.920° | 2.8533% | 0.9800° | 29.900% | 40.797° 6.0633° 0.4533°
Mean 9.17 2.61 1.01 30.21 29.48 12.61 0.58
F-test ** ns ** * ns ns **
CV% 4.55 8.73 15.58 2.10 4437 50.12 0.075
LSDo.05 0.74 0.40 0.28 1.13 23.27 11.24 7.26
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Chemical composition of Flaked rice

Varieties Protein % Moisture % Ash %
Thee Htet Yin H 9.9 13.0 1.2
Thee Htet Yin C 10.0 12.9 1.1
Yeanelo 7 H 11.7 12.0 1.6
Yeanelo 7 C 11.9 12.2 1.0
Yet 90 H 9.9 12.4 11
Yet 90 C 10.2 12.9 0.8
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Program 3. Food Science technology and Value-chain development
Sub-program 2. Rice Straw and Rice Husk Management
Project 005. Biofertilizer Research
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Moisture | Brown Rice White Full Half | Broken
qT[s:rae&S % Rice Husk Bran Rice Rice Rice Rice
Pyitawyin 15 days 10.3 77.8 21.6 7.3 91.8 60.8| 10.9 19.9
Pyitawyin 1 month 10.3 7.4 22.5 111 87.9 55.9 111 23.0
Pyitawyin 2 month 10.4 76.5 22.8 8.1 89.9 58.6 10.4 20.2
Pyitawyin 3 month 10.4 77.5 19.5 9.2 87.5 50.8 12.3 241
Pyitawyin 4 month 9.9 71.0 25.7 9.7 86.6 59.4 6.7 20.3
Pyitawyin 6 month 10.5 77.2 21.9 8.6 90.6 56.9 12.4 22.7
Pyitawyin 9 month 12.3 76.2 23.8 11.0 88.1 47.2 115 28.7
Sinthuka 15 days 10.8 77.0 22.9 8.8 88.7 68.6 3.7 15.4
Sinthuka 1 month 11.6 77.3 22.7 8.9 89.6 63.6 6.6 21.3
Sinthuka 2 month 10.4 79.6 20.4 7.0 86.8 74.2 35 9.7
Sinthuka 3 month 10.5 78.6 19.9 6.4 87.7 72.6 4.1 9.9
Sinthuka 4 month 11.1 77.6 22.0 6.7 92.1 72.2 5.6 145
Sinthuka 6 month 11.2 76.6 22.7 8.0 91.7 67.3 1.7 17.4
Sinthuka 9 month 114 76.4 22.9 8.1 91.4 67.1 7.8 17.5
Manawthuka | 15 days 11.8 77.8 21.9 8.7 90.6 50.7 8.1 22.1
Manawthuka | 1 month 12.0 78.0 21.8 10.5 88.7 50.0 10.1 30.7




Manawthuka | 2 month 10.0 71.6 25.8 8.2 87.7 72.9 6.8 9.8
Manawthuka | 3 month 9.7 70.1 19.8 7.9 86.6 69.4 6.4 10.2
Manawthuka | 4 month 11.3 78.0 21.9 5.8 94.0 77.5 3.3 12.8
Manawthuka | 6 month 11.2 76.4 23.5 7.1 91.5 64.4 4.1 23.0
Manawthuka | 9 month 125 75.3 23.7 6.6 92.6 62.2 3.5 24.5
Sinthwelatt 15 days 11.6 77.0 22.9 13.0 86.2 48.2 11.5 18.7
Sinthwelatt | 1 month 115 1.7 22.0 8.0 90.8 47.7 12.3 26.7
Sinthwelatt 2 month 114 76.3 21.1 8.7 84.3 49.5 124 23.9
Sinthwelatt 3 month 10.1 78.4 21.5 7.9 88.3 514 12.7 24.2
Sinthwelatt | 4 month 10.6 76.9 22.9 6.9 92.7 55.4| 11.8 25.6
Sinthwelatt 6 month 10.9 74.6 25.0 8.8 90.7 49.6 11.5 28.6
Sinthwelatt | 9 month 12.5 76.1 235 8.7 90.6 43.7 9.8 35.1
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1- paddy straw section

2-products preparation section

3-knowledge center with sales counter

4-common toilet

5-nutritional lab

6-parking area

7-store room & racks

8-training, capacity building and administrative office
9- husk & husk ash section

10- mushroom spawn culture unit

11-rice mill

12- concrete tank

13-cattle feed, poultry feed & fish meal preparation section
14-15- store & generator room

16-bio- fertilizer unit

17- ampi-theatre
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08 | §adogodmeepd e§ooo (em)
1 Block | 0.88
2 Block II 0.46
3 Block IlI 0.32
4 Block IV 0.65
5 A5 1.20
6 Al5 1.20
7 Bl 0.5
8 B9 0.5
9 Cl 0.3
10 C5 0.6
11 D1 0.4
12 D3 2.0
Total 9.01
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