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The objectives of this study were to study chemical, physical, descriptive sensory quality, and
consumer preference of rice varieties with different cooking methods. The initial consumer survey (n = 250)
stated that consumers preferred sticky and soft texture with fragrant aroma cooked rice, cooked by electric rice
cooker. Factors affecting consumer’s rice buying decision were types of raw rice, hygienic packaging, and rice
aroma. Twenty four cooked rice samples from the combinations of six rice varieties (Khao Dawk Mali 105
[KDML105], Kor Khor 15 [RD15], Pathum Thani 1 [PTT1], Chai Nat 1 [CNT1], Suphan Buri 1 [SPB1] and
Phitsanulok 2 [PNL2]) and four different cooking methods (electric cooker [E], steaming [S], drained off water
after boiling [D] and microwave cooking [M]) were studied chemical, physical and sensory descriptive
analysis of all samples were analyzed by principal component analysis (PCA) and cluster analysis (CA). From
those statistical analysis, rice samples were classified into 4-groups: (1) SPBI1-E, SPB1-S, PNL2-E, PNL2-S,
CNTI-E, CNTI1-S and CNT1-D had high intensities in whiteness, surface roughness, egg and burlap aroma/
flavor, and loose particles, (2) SPB1-M, SPB1-D, PNL2-M, PNL2-D and CNT1-M had high intensities in
hardness, chewiness, roughness of mass, and loose particles, (3) KDML105-E, KDML105-S, KDML105-D,
RD15-E, RD15-5, RD15-D, PTT1-E, PTT1-S and PTT1-D.had high intensity in stickiness, pandan aroma/
flavor, and sweetness, (4). KDML105-M, RD15-M and PTTI1-M had high intensities in thinness, slickiness,
stickines, and roughness of mass. Relationship among chemical, physical, sensory descriptive qualities, and
consumer preference were analyzed by using the partial least square regression (PLSR) with an illustrating
external preference mapping. Results showed that qualities of chemical, physical and descriptive sensory
attributes were highly correlated to consumer preference (r = 0.588-0.938). Samples in group three were mostly
preferred. According to this study, the specification of cooked rice qualities which had high score of consumer
preference were adhesiveness (9,897-11,222 N.m), stickiness (14-17 N), sensory attributies of gain integrity
(9.65-10.18), thinness (8.83-9.83), stickiness between grains (9.61-9.81), pandan aroma/flavor (0.14-0.30 and
0.12-0.20), sweetness (0.28-0.35), manual stickiness (7.50-8.35), slickiness (8.14-8.78), adhesiveness to lips

(8.81-9.26), initial stage cohesiveness (7.50-9.38) and chewiness (6.04-6.59).
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