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Physico- Chemical Properties of 8 White Rice Varieties
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Chairat Petchalanuwat' Pranom Mongkonbunjong Luechal Arayarungsarit Ngamchuen Kongseree

Vichai Hirunyupakorn'
ABSTRACT

Physico-chemical properties of white rice were studied in eight rice cultivars; Khao Dawk
Mali 105, Hom Suphan Buri, RD7, RD23, Suphan Buri 60, Leuang Pratew 123, Chai Natl and
Pathum Thani 60 which derived from foundation seed farm of Pathum Thani Rice Research Center
in 1999. The experiment was designed with Randommized Complete Block under 3 replications.
Results revealed that at 11.6 percent of moisture content, high amylose content was 28.1, 276 and
274 percent in Pathum Thani 60, Leuang Pratew 123 and Chai Nat 1. Meanwhile, Khao Dawk Mali
105 was 12.4 percent and determined as low amylose content. Hom Suphan Buri had highest protein
content for 8.25 percent and Pathum Thani 60 was 5.11 percent as the lowest protein content. IFat content
in RD7, Leuang Pratew 123, Chai Nat 1 and Pathum Thani 60 was in range 0.88 to 1.04 percent higher
than Khao Dawk Mali 105 Suphan Buri 60, RD23 and Hom Suphan Buri which were 0.60 to 0.65 percent.
The highest pasting temperature was not significantly different among RD23, Chai Natl, RD7 and
Leuang Pratew 123 which average for 79.9 °C. The lowest pasting temperature was only 69.9°C of
Pathum Thani 80. The highest peak viscosity was 366 RVU of Khao Dawk Mali 105 and the lowest
was 248 RVU in Suphan Buri 60. Conversely, Khao Dawk Mali 105 was the lowest final viscosity as
263 RVU and the highest was 440 RVU in Pathum Thani 60.

Keywords : whith rice, protein, fat, amylose, pasting temperature. viscosity.
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Table 1 Physico -~ chemical properties of 8 white rice cultivars.

Variety Moisture Fat Protein | Amylose Pasting Peak Pesk Trough Final
(%0} (%3 (%) (%) Temp. Vigcosity Time (RV) Viscosity
o (RVU) {minute) (RVU)
Khao Dawk 12.37 065 b 755 Db 124 f 73.8 he 366 a 57 he 187 be 283 f
Mali 105
Hom 11.30 064 b 8562 a Aoe 717 cd %c 58 be iB2c 315d
Suphan Buzi
RD 7 1152 100 a 760 b 215d 776 ab 279 de 56 ¢ 4 e 280 e
RD 23 1191 065 b 7i24d 233¢c 789 a 2he 57 be 158 d 8d
Suphanburi 11.358 060 b 633§ 246b 731 cd 248 { 58h 184 de J4d
§0
Leuang 11.32 088 a 1% c 276 a 712 ah 284 d 57 be 193 b isto ¥
Pratew123
Chainatl 1151 104 a 568 e 274a 791a 2% ¢ 57bc | 182 bc 388 b
Pathum 11.60 083 a 5l1lg 28ila 699 d 331 b 68.1a 268 a 440 a
Thani 60
Mean 11.60 0.80 6.99 2311 75.3 287 58 185 334
CV(%} 3.65 12.98 052 1.83 2488 1.75 1.8% 340 241
F-test NS o o+ . . o o " *
LSD.05 618 .05 03 3.8 9 0.2 i1 14
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