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    The aim of the study was to investigate the effect of storing four rice varieties 
namely Anbar and Aqrawi (two local varieties) and Basmati,and Thai (two 
imported varieties)for four months starting January 20th till May 20th  2018. 
Further, the study was undertaken to show the effect of storing these rice varieties 
on fungi activity, chemical composition, and physical properties of the rice. The 
determination of storage temperature and relative humidity were carried out 
monthly. Total fungal counts as Cell Forming Unit (CFU) and fungi distribution 
(as percentages) as well as aflatoxin B1 contents in the rice were also determined.  
Approximate analysis including moisture, fat, protein, ash and carbohydrate 
contents  as well as some physical properties such as weight of 1000 seeds, volume 
of 100 seeds, seed hardness, seed width, and seed thickness were also carried out.  
The showed that temperature and relative humidity rates within the period of 20/1-
20/5/2018 were 11.32-25.86 C and 23.81- %, respectively. Total fungal 
counts of the contaminated four rice varieties were ranged between 13-92 x103 
CFU/gm. Two fungal species of A.flavus and A.naiger were prevailed in all rice 
varieties, while yeast contamination was present only in rice varieties of Anbar, 
Aqrawi, and Basmati beside to the mentioned two fungus sp. However, Thai rice 
was contaminated with Aspergillus and both later fungal species. The four rice 
varieties studied were shown to be contaminated with Aflatoxin B1 from the 
beginning and throughout the storage period of which the toxin was ranged 
between 13.24-230.43 µg/kg. An increase of toxin content was apparently present 
through the storage period especially during the third and fourth months. Chemical 
compositions of the four rice varieties were affected significantly (P<0.05) by 
storage and the growth of fungi from the beginning and throughout the four storage 
month period. Moisture content was 8.25-12.59 %, protein content was 3.64-7.82 
%, fat content was 1.68-3.82 %, ash content was 0.57-1.44 %, and carbohydrate 
content was 75.72-85.76 %. Chemical compositions of the four rice varieties were 
significantly affected by storage, however carbohydrate content was the exception 
Results also revealed that  there was a significant (P<0.05) effect of storage on  
physical properties among studied rice varieties as weight 1000 seed ranged 14.58-
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20.27 gm of which Thai rice gave the highest in while volume of 100 seeds were  
10.12-15.00 cm3. Seed hardness was ranged between 74.04-83.85 %. with Basmati 
rice had the highest seed hardness among the stored four rice varieties. Seed 
lengths were ranged 4.85-8.05 mm and there was no significant change in length 
values throughout storage period. Width of grain was ranged between 1.53-2.41 
mm, but there was a little change in width values throughout the storage period. 
However, grain thickness was ranged between 1.13-1.47 mm with a little 
significance effect shown in this property. 
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