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Influence of Drying on 2-acetyl-1-pyrroline in Paddy cv. ‘Pathum Thani 1’
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ABSTRACT
Drying Pathum Thani 1 paddy with 1) 10 hr sun drying 2) spouted bed dryer at 115°C 2 min. with tempering for
30 min. and followed with hot air oven at 50°C for 7 hr and 3) spouted bed dryer at 115°C 2 min. with tempering for 30
min. and followed with spouted bed dryer at 110°C 1 min. could obtained paddy with 14.87-15.01% moisture content
(wet basic). Quantitative analysis of 2-acetyl-1-pyrroline (ACPY) was performed using Gas Chromatography-FID
showed that ACPY of sun drying was higher than that of the third and second drying procedures, respectively.
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