Agricultural Sci. J. 41 : 1 (Suppl.) : 377-380 (2010) 2. N8 N1 41 : 1 (WLAs) : 377-380 (2553)

msldinaliadasaunssasilninsalnllnsragaunisduaasdnaganswuguninansza 105
AagIWUETaUIN 1
Using Near Infrared Spectroscopy to Detect the Adulterating Milled Rice cv. Khao Dawk Mali 105
with cv. Chainat 1
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Abstract

Adulterating milled rice cv. Khao Dawk Mali 105 (KDML 105) with cv. Chainat 1(CN 1) at 8, 16 and 24 %
by weight and pure rice cv. KDML 105 and cv. CN 1 were investigated by NIRSystem 6500 wavelength 1100-
2500 nm. Amylose content of the adulterating milled rice was determined and compared with pure rice cv. KDML
105 and cv. CN 1. Principal component analysis (PCA) was used to analyze the spectral data. It was found that
the spectra of the samples could be separated into two groups ,PC1 and PC2. The first group was the spectrum of
pure rice cv. KDML 105 and adulterating milled rice at 8, 16 and 24 % and the second group was the pure rice
cv. CN1. The amylose content of pure CN1, KDML105 and the adulterating milled rice at 8, 16 and 24 % were
33.1+£1.81, 19.1+£1.63, 20.9+1.31, 22.2+1.34 and 23.5+1.80% respectively. These amylose content values were
statistically different at P<0.05. It could be concluded that near infrared spectroscopy technique could be used to
detect adulterating of milled rice.
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Figure 1  Original Spectra [Log(1/R)] of KDML 105, CN 1 and adulterating milled rice at 8, 16 and 24 %.
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Figure 2 Principal component analysis (PC1 vs. PC2) of KDML 105, CN 1 and adulterating milled rice at 8,
16 and 24 %.

Table 1 Amylose content of KDML 105, CN 1 and adulterating milled rice at 8, 16 and 24 %.

Treatment Amylose content (%)

Khao Dawk Mali 105 19.1+£1.63a
8% adulterated 20.9£1.31b
16 % adulterated 22.2 £ 1.34c
24 % adulterated 23.5+1.80d
Chainat 1 331+181e
CV (%) 6.71

LSD ;s 0.50

Within column mean followed by same letter are not significantly different p=0.05
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