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Abstract

The purpose of this research was to investigate the increase of 2-acetyl-1-pyrroline (2-AP) content of
upland purple rice (Oryza sativa Linn.) cultivars with encapsulated pandan extracts using gum acacia and
maltodextrin at the ratio of 100:0, 75:25, 50:50, 25:75 and 0:100 as encapsulating materials. After coating with
encapsulated pandan extracts by spraying, the coated rice grains were dried by tray dryer at 45, 55 and 65°C for
5 hr. The coated rice grains were packed in vacuum foil bags and kept at 25°C for 4 months. The results showed
that the ratio of gum acacia: maltodextrin at 75:25 and drying at 45°C had the highest 2-AP content in coated rice
grains with the value of 539 ppb. The amount of 2-AP in the rice grains significantly decreased with increased
drying temperature. 2-AP content of coated rice grains was decrease about 20-25% after storage. For sensory
evaluation, rice grains coated with gum acacia and maltodextrin with the ratio of 75: 25 and dried at 45°C gave
the highest score detected for aroma volatile order.
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Figure 2 The count of aroma tester detected aroma volatile in upland purple rice after coated with encapsulated
pandan extracts, dried by tray dryer at 45°C, 55°C and 65°C for 5 hr and storage at 25°C for 0, 2 and
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