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Verification of Purity of Rice cv. Khao Dawk Mali 105, cv. Chainat 1 and cv. RD15 Using Physical and

Thermal Properties

.
Narissara Wichit

Abstract

Three varieties of rice (cv. Chainat 1 , cv. RD15 and cv. Khao Dawk Mali 105) were stored as paddy and
milled rice at low temperature (15 °C) and at ambient temperature for 6 months. The study was to investigate changes
of amylose content , physical properties , cooking properties , physicochemical and thermal properties of the rices. At
the end of 6 months, the moisture content of paddy rice stored in woven plastic bag changed according to relative
humidity of the surrounding, and the yellowness (b*) increased over the time, while these properties remained
constant in milled rice stored in polyethylene bag. Water absorption and the texture of cooked rice as well as
physicochemical properties changed quite dramatically during the first 3-4 months of storage and leveled off
afterward. Gelatinization temperatures, as determined by DSC, were apparently unaffected by ageing. However, the
heat capacity and the enthalpy significantly decreased over the time. The results showed that the properties of milled
rice stored at ambient temperature were relatively constant during 6 months.

Amylose content and thermal properties could be used as indices to verify the difference between varieties,
while physicochemical properties and the texture of cooked rice could be used to differentiate cv. Chainat 1 from cv.
RD15 and cv. Khao Dawk Mali 105, but they could not be applied in the case of cv. RD15 and cv. Khao Dawk Mali
105.

To verify the purity of milled rice, the milled rices were mixed as followed, cv. Khao Dawk Mali 105 : cv.
Chainat 1 , cv. Khao Dawk Mali 105 : cv. RD15 and cv. RD15 : cv. Chainat 1, all with the ratios of 80:20 , 85:15 and
90:10. The results clearly revealed that the physicochemical properties and the gelatinization temperatures of the

mixed rices were significantly different from the pure varieties, however the ratio of mixing could not be detected.

" Master of Science (Postharvest Technology), Postharvest Technology Institute, Chiang Mai University. 161 pages.



