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Effect of Temperature and Storage time on Texture of Cooked Rice cv. Khao Dawk Mali
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Abstract
Paddy cv. Khao Dawk Mali 105 was stored at 10, 15 °C and ambient temperature (28 °C) for 6 months,
without controlling the relative humidity of the inlet air. The cooking quality of the brown and milled rice depended
on the storage time and temperature. The water absorption of both rice increased with storage time and the
milled rice absorbed more water more than the brown rice. The absorption ratio of the milled rice was 2.60 and of
the brown rice was 1.56, therefore the cooking time depended on the amylose content and the storage time.
However the amylose content of the paddy stored at 10 and 15 °C was relatively constant at 13.1-13.5% and
13.1-14.6% while stored at ambient temperature. The hardness of the cooked rice increased with the storage time
and temperature, but the stickiness decreased. A quantity of 2-Acetyl-1-pyrroline (2AP) in brown rice was more
than in milled rice and decreased with the storage time. The aroma of the brown and milled rices can be
preserved for 4 months when the paddy was stored at 15 °C.
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