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Kowmun is the traditionally dish that prepared by steaming the mixture of rice and
coconut milk. Kowmun possesses a creamy texture and sweet pleasant characteristic odor.
Because of its unique flavor of Kowmun, Kowmun is widely consumed in Southeast Asia.
In spite of its popularity, Kowmun has not been thoroughly studied for its volatile
components. The objective of this study was to investigate volatile active compounds of
Kowmun. Model cooked rice samples were prepared from two rice varieties in Thailand,
Sow Hai and Khao Dawk Mali 105 and cooked with coconut milk. Volatile compounds
were extracted using diethyl ether and isolated by high vacuum distillation. Quantification
and identification of volatile compounds were performed by gas chromatography-mass
spectrometry (GC-MS). Aroma active compounds were identified by aroma extraction
dilution analysis (AEDA). It was found that ethyl octanoate (fruity and coconut juice-like
odor), y-hexalactone (sweet, creamy and Thai dessert-like odor), (E, E)-2,4-
decadienal (oily odor), d-nonalactone (sweet and heated coconut milk-like odor),
nonanal (fruity and sweat odor), 2-acetylpyridine (sweet and fruity odor) and 9-
decenoic acid (Thai dessert-like, sweet and creamy odor) were the aroma active
compounds in Kowmun-Sow Hai. Thermal generated 6-octenolactone (sweet and
creamy odor) and 2-ethyl-4-hydroxy-5-methyl-3(2H)-furanone (sweet and heated
coconut milk-like odor), that were not detected in separately heated coconut milk and
rice, also played an important role in Kowmun. Furthermore, Kowmun-Khao Dawk Mali
105 had different aroma active compounds from Kowmun-Sow Hai, such as 2-acetyl-
1-pyrroline, (E, E)-2,4-heptadienal, p—cresol, hexyl acetate, 2-acetylpyridine and
phenylacetaldehyde, thus imparting intensive pandan-like, floral, fruity, sweet and raw
rice jasmine-like odor. Model Kowmun-Sow Hai that had the traditional Kowmun
characteristic had stronger sweet, creamy and stale cooked rice aroma than Kowmun-

Khao Dawk Mali 105.
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