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Abstract
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The objectives of this study were to investigate the changes of odor profiles using electronic
nose under 6 months of storage time in Khaw Dok Mdli rice 105 mixed with Pathumthani rice 1 by
ratios 0, 20, 15, 10, 8, B, and 100 percentages by weight, respectively and also to determine the
changes of chemical components and volatile compounds in both rice varieties. The electronic nose
was therefore potentially exhibited the ability to discriminate the odor profile of 2 rice varieties during
storage. Considerably, the 2 pure treatments of rice which contained a hundred percent of Khaw Dok
Mali rice 105 and Pathumthani 1 rice showed high cumulative variances for first and second principal
components (PC1 and PC2) up to 99 percentages when principal component analysis (PCA) was
conducted. The analysis of compressive data obtained from electronic nose could be distinctively
discriminated during storage time at first, second, fifth, and sixth month on Khaw Dok Mali rice 105
and at first to forth month on Pathumthani rice 1.

Chemical analysis of both Khaw Dok Mali rice 105 and Pathumthani rice 1 resulted that there
were no significant differences in moisture content, protein, fat, crude fiber, ash, carbohydrate, and
amylase content changes during 6 months storage.  Nevertheless, GC-MS was conducted to
investigate the volatile compounds and the results displayed 6 groups of volatile compounds including
alcohol, aldehyde, ketone, alkane, alkene, and heterocyclic. Nanonal and hexanal showed the main
volatile compounds found in GC-MS analysis. Besides, the quantity of 2-acetyl-1-pyrroline (2-AP)
which was main contributing compounds in both 2 rice varieties, decreased to 27.35 and 33.64
percentages, meanwhile the increments of hexanal were 87.87 and 89.75 percentages for Khaw Dok

Mali rice 105 and Pathumthani rice 1, respectively when they stored for 6 months.
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