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Fig. (1): The transpar nt box and the wooden rallelogram used for 
measurin the repose angle. 

RE ULT AN, U SION 

In general, the angle of repose for different varieties of rice, corn, 
wheat, and barely was varied with change in moisture content and the nature 
of texture surface of the grain of each crop. 

Fig. (2) shows, the angle of repose for different varieties of rice crop 
as related to grain moisture content. It can be seen that the angie of repose 
was ranged from 29.75° to 34.08 0. It can also be seen that the angle of 
repose was higher for long grain varieties (Giza 181 and Yasmin) in 
comparison with short grain varieties (Giza 177, Giza 178, Sakha 101 and 
102). It was also clear that long grain variety Yasmin recorded the highest 
angle of repose which increased from 37.58° to 43.08° with the increase of 
grain moisture content from 12.08 to 25.11% w.b., followed by long grain 
variety Giza 181 which increased from 37.85° to 42.16° with the increase of 
grain moisture contents from 12.39 to 25.82% respectively. 

Meanwhile, short grain variety Sakha 102 recorded the lowest angle 
of repose which increased from 29.75° to 40.25° with the increase of grain 
moisture content from 12.17 to 25.09% followed by varieties Giza 178, Giza 
177, and Sakha 101 res pectively. 

For corn crop Fig. (3) shows that, for all studied varieties, the angle of 
repose increased with the increase of grain moisture content and it was 
ranged from 26.58° to 41.53°. Also variety balady recorded the highest angle 
of repose whict1 increased from 30.41 ° to 41.53° with the increase of grain 
moisture content from 10.40 to 26.65% followed by varieties triple hybrid 310 
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