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Abstract

Since the prices of rice seeds and milled rice are determined by the physical and chemical
qualities of grain, the objectives of this research were to analyze both physical and chemical grain
qualities of Thammasat aromatic rice variety as compared with those of Khao Dawk Mali 105 rice
variety. The results showed that the two rice varieties had little white abdomen (level 1) and had the
same good physical and chemical grain qualities of 7.2 and 7.1 mm grain lengths, 2.0 and 2.0 mm
grain widths, 1.5 and 1.5 mm grain thicknesses, 2.59 and 2.58 g/100 grain weights, 1.56 and 1.54
folds in cooked rice elongations, 15.74 and 15.70 % amylose contents, 2.5740 and 2.5613 ppm 2-
acetyl-1-pyrroline, respectively. Such chemical grain qualities must result in good cooking and eating

qualities of cooked rice.

Keywords: physical and chemical qualities of seed; Thammasat aromatic rice variety; Khao Dawk

Mali 105 rice variety; white abdomen; amylose content, 2 AP content
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