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Abstract

Sichon is the name of a new Thai rice variety which was developed by agriculturist from Sriracha,
Chon Buri Thailand. Sichon cooked rice has a distinctive profile: soft texture, sweet taste, odoriferous
aroma and brown color. Basic characteristics of Sichon rice were investigated in this study and were
compared with 10 varieties of standard Thai rice including the aromatic rice group (Khao Dawk Mali 105,
Pathum Thani 1, Hom Klong Luang) non-aromatic rice group (Chainatl, RD31, Phitsanulok2, Riceberry) and
glutinous rice group (RD6, Thanyasirin, Luem Pua). Sichon rice comtain 5.47% of amylose and 1.37% of fat
which was similar to Riceberry and Luem Pua, 10.89% of protein and 3.29% of ash which as similar to
Riceberry and RD6. Afterwards, DNA of Sichon and 10 standard Thai rice was extracted and moderated
DNA fingerprint by SSR technique. Sichon and standard Thai rice varieties were classified on five primary
and three cluster including of; Glu23 primer was found in glutinous rice group, RM3 and RM190 primer was
found in good softness rice after cooked group, BADH and 3In2AP primer was found in aromatic rice group.
While, Sichon showed Glu23 primer same as RD6 Thanyasirin and Luem Pua, RM190 primer similar Mali105
and Thanyasirin, BADH primer close by Mali 105 and Pathum Thani 1. Consequently, it can be indicated

that Sichon rice is glutinous rice varieties which good softness and odor properties after cooked.
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Fig.1 Chemical composition of Sichon and standard Thai rice 10 varieties
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Aoud1udelimidsayy (Martin uaz Fitzgerald,
2002; Mestres et al., 2011)
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gefauansdennuudwestinean enaillesnindia
vadusinalusiu (Fevaz 10.89) eglusziuaads
vaulneihludesas 5-10

aruviiaduautRianiziafiddyegimils
Y07 LAn1NN15LUE BuLUaInIenIEA N 39
Aadudl ethudaldfuaudou Tnsanudeuas
yhanestuszludoutls silvidautagafuthuaswes
vy thseuq vsnaudauteazimdotesas i
Widautundsulmlgoniaauniaiy wazile
daudadinsnesiigegaazliniaiuning g
(peak viscosity) mntudauilazSuunnesn

Table 1 Texture profile analysis of Sichon and standard Thai rice 10 varieties

Varieties of rice Hardness Stickiness Adhesiveness Springiness Cohesiveness Gumminess Chewiness Resilience
(N) ) (m) (N) [0)]

Khao Dawk Mali 105 1.47+0.29° 0.68+0.29" -34.76+14.19° 0.48+0.06" 0.47+0.05> 0.69+0.16™ 0.3420.11%° 0.19+0.02%
Pathum Thani 1 20120.39%  2.04+0.41° -150.72+40.15° 0.61+0.20° 0.6120.12° 0.89+0.15> 0.59+0.15°¢  0.15+0.03°

2.2120.39"  0.65+0.07° 0.62+0.07° 0.46+0.04° 1.0240.17° 0.64:0.16% 0.18+0.03%
Hom Klong Luang

181.58+171.31%

Chainat1 3.29+1.81° 0.42+0.13% -11.26+7.08" 0.6320.20° 0.58+0.17% 1.71+0.93% 1.1420.63" 0.26+0.14°
Phitsanulok2 6.37+1.52° 0.59+0.20% -429.56+15.48" 0.69+0.09°“ 0.3120.08° 1.86+0.54° 1.30+0.48° 0.09+0.13"
RD31 2.70£0.85  0.47+0.60™  -34.08+19.65° 0.64:0.10°¢ 0.530.07% 1.43+0.50° 0.94:0.43° 0.2320.03%
Riceberry 2212032 0.3120.09° -113.02+50.37° 0.630.11° 0.27+0.06° 0.60+0.16™ 0.39+0.13*  0.03+0.01°
RD6 2.37+0.40° 0.66+0.09" -673.59+263.34°  0.73+0.09° 0.4120.04° 1.00+0.24° 0.7420.26% 0.060.01%°
Luem Pua 1.53+0.26° 0.44+0.12*™  -16.44+18.74° 0.43+0.12° 0.29+0.03° 0.45+0.09° 0.22+0.17° 0.08+0.01%°
Thanyasirin 231:051°  0.63+0.05° -760.22+245 8 0.74+0.05° 0.42+0.01° 0.95+0.19° 0.70£0.15%  0.070.01%*
Sichon 221:058%"  054+0.05°  -320.49+57.78"  0.60+0.10° 0.26+0.06° 0.53+0.12° 0.32+0.06™ 0.03+0.00°

Note: " Mean difference column are significantly (p < 0.05)
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Table 2 Pasting behavior using RVA of Sichon and standard Thai rice 10 varieties

Varieties of rice Peak Trough* Breakdown* Final* Set back* Peak Time* Peak Viscosity*
Viscosity* (RVU) (RVU) Viscosity (RVU) (min) (RVU)
(RVU) (RVU)
Khao Dawk Mali 105 1472.3324.04° 1094.33x24.44"  378.00+20.66' 3613.33+30.89' 2019.00£55.32'  7.00+0.00° 1472.33+4.04°
Pathum Thani 1 636.67+27.06° 533.67+26.65° 103.002.00° 1395.3357.27¢ 861.67+30.89° 7.00+0.00° 636.67+27.06°
Hom Klong Luang 1637.33211.59 1637.33x11.59°  2881.33+10.50"  2881.33x10.50" 1378.3327.76 5.58+0.04° 1637.33+11.59"
Chainat1 157.67+ 8.38" 157.67+8.38° 50.00+3.60° 333.67+19.63° 226.00+14.73° 7.00+0.00° 157.67+ 8.38°
Phitsanulok2 953.00+ 42.75° 953.0042.75° 237.33x18.58° 2568.33£106.60°  1852.67+91.69"  7.00+0.00° 953.00+ 42.75°
RD31 1883.67+ 50.08°  1883.67+50.08"  480.67+23.43¢ 2952.33+27.06" 1549.33x33.54°  7.00+0.00° 1883.67+ 50.08°
Riceberry 391.67+5.68 ° 391.67+5.68" 46.33+2.08° 995.67+9.29° 650.33+7.23° 6.98+0.04° 391.67+5.68 °
RD6 1845.67+19.14¢ 1845.67+19.14"  281.67+10.50° 1884.67+17.15° 320.67+9.45° 5.44+0.10° 1845.67+19.14°
Luem Pua 416.00+17.08° 416.00+17.08" 76.33+1.15% 771.33223.54° 308.33+35.92" 6.22+0.08° 416.00+17.08"°
Thanyasirin 1869.67+7852 %  1869.67+78.52"  164.33x46.71° 2013.67+68.31' 431.6746.65° 7.00+0.00° 1869.67+78.52 ¢
Sichon 973.00+19.05 ¢ 749.00+19.05° 224.00+0.00° 1439.00+19.97° 690.00+1.73° 7.00+0.00° 973.00+19.05 ©
Note: *" Mean difference column are significantly (p < 0.05)
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Fig.2 DNA finger print of Sichon and 10 varieties Thai standard rice.
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