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Optimization of Formulation and Cooking Conditions of Mixed Rice Cultivars

of Khaw Dawk Mali 105 and Chainat 1

Suchada Laohasilpsomj it

Abstract

The trial studies aimed to develop an optimum blending of 2 rice cultivars namely Khaw Dawk Mali 105
and Chainat 1 were carried out. The first study was designed to screen important factors believed to affect the
quality of cooked rice. The factors understudied were rice cultivar, ratio of water to rice, the number of rice
washing and the duration of rice soaking. The quality of soaked rice were evaluated on 11 sensory characteristics
by a trained taste panel of 8 people. Results show that rice cultivar and ratio of water to rice were significant
factors affecting the quality of cooked rice.

The second study was designed to study relationship between overall liking score and the percentage ratio
of Khaw Dawk Mali 105 (A), Chainat 1(B) and water (C) in cooked rice formulation. Results showed that the
relationship could be formulated as OVL = -2.17A-9.83B+12.36C. From this mathematical model, it could be
estimated that the ratio of Chainat 1 in cooked rice formulation could be as high as 16.5 % with 67 % water. The
product from this formulation was still well liked with the liking score of 6.52. Apart from that overall liking

scores were found related in descending order to tenderness and stickiness scores.
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