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Development of Mixing Index of Rice cv. Chainat 1,cv. RD15 and cv. Khao Dawk Mali 105 Using Chemical

Properties and Sensory Evaluation

Yardfon Tanongkankit*

Abstract

Paddy and Milled rices cv. Chainat 1, cv. RD 15 and cv. Khao Dawk Mali 105 were stored at 15 °C and at
ambient temperature(27.16 + 2.72°C) for 6 months. The results showed that moisture content of paddy and milled rice
stored at both temperatures increased during storage. In the first 2 months, the amylose content slightly increased and
remained constant afterward. Protein content tended to decrease but not significantly( p>0.05). Total free fatty acid
content of milled rice stored at ambient temperature increased dramatically, but the rate of increasing in the paddy
stored at 15°C was slower. Reducing sugar increased over the time for whatever storage conditions. Ash content at
both temperature significantly was not different ( p>0.05) . From the results , it could be concluded that , without
considering the rancidity, the proper storage condition was to store milled rice at ambient temperature.

To develop the mixing index , three varieties of rices were mixed in 6 proportions, and the mixed rices were
analysed for moisture content, amylose content, protein content, the texture of cooked rice as well as the sensory
evaluation. The results showed that the panelists were preferred the first proportion which consisted of 70% Khao
Dawk Mali 105 , 2.5% Chainat 1 and 27.5% RD 15. Given the amounts of amylose content, protein content, and
moisture content of any varieties, the ratio of mixing could be calculated from the proposed equation :

Y= X,(Y, ) + X, (Y,) + X (Y,)
Y = composition of the mixed rice
i = protein,amylose or moisture contents

X,, X,, X, = percentages of variety a, b, ¢ respectively
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