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Quality and 2-acetyl-1-pyrroline content of Khao Dawk Mali 105 rice storage under aeration
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Abstract

Rice quality is changed during storage depend on the preservative conditions. The objective of this
research was to investigate the changing in physical properties, viscosity properties and 2-Acetyl-1-Pyrroline
(2AP) content of Khao Dawk Mali 105 rice during storage under aeration. The aeration temperatures were 14, 16,
and 18 °C as well as the control using ambient air with a constant air velocity of 0.5 m/s. The 250 kg paddy was
stored for each bin. It was daily aerated during 11.00-13.00. Samples were taken before, during and after 4
months storage to determine in moisture content, percentage of head rice yield, whiteness index, viscosities
properties and 2-Acetyl-1-Pyrroline. The results found that the trend of moisture content of paddy and whiteness
index decreased during storage. The percentage of head rice yield was the most increased in a bin of aeration at
18 °C. The 2AP content was positively decreased with the storage time. However, the aeration at 14 °C showed
the lower decreasing in 2AP.
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Figure 1 Change of moisture content of Khao Dawk Mali 105 during storage under different temperatures aeration.
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Figure 2 Change of head rice yield of Khao Dawk Mali 105 during storage under different temperatures aeration.
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Figure 3 Change of whiteness index of Khao Dawk Mali 105 during storage under different temperatures aeration.
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