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Thai aromatic rice (Thai Hom Mali or KDML 105 rice) is well known and very popular. Rice aroma
is an important constituent for high quality rice varieties. Investigation on the effects of farming practice and
cultivar on quality of Khao Dawk Mali 105 and it’s five mutant lines grown under rain-fed conditions in a
farmer’s field plot in Bannongbua sub-district Bannongbua, Banfang district, Khonkaen province during
2006. It was found that organic farming resulted in longer unhusked and husked rice as well as higher 100-
grain weight and grain amylose content than the other farming practices. Comparison of seed proteins extracted
from Thai aromatic rice, KDML105, and its mutant of different aroma level were performed using 2D-PAGE
technique. Different proteins were further analyzed by peptide mass finger print to identity proteins involved in
aroma synthesis. Separation of the seed proteins using SDS-PAGE, either short (7 cm) or longer (15 ¢cm) and
2D-PAGE did not give any different between KDML105 and its mutants at mature stage. However, there were
different levels of 12 proteins, out of more than 400, detected in KDML105 and higher aroma mutant NO.1
when separation was performed by 2D-PAGE. Some proteins might be involved in a biotic stress, such as
amino acid synthesis, which were up-regulated in the mutant. This corresponded to accumulation of proline.
which is precursor of major aroma synthesis, 2-acetyl-pyrroline, during abiotic stress. Different level of 13
proteins (out of 400) were detected during seed developing stages of the KDMLI105. One of a putative salt
tolerance protein and a putative kinase was up-regulated at dough stress, which might be involved in signaling
pathways that related to aroma accumulation. The contamination of non-aromatic rice in aromatic rice seeds.

collected from farmers’ fields in the northeast of Thailand, was also studied using PCR technique.





