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The aim of this research was te study the suitable methods for extracting aromatic compound
(2-acetyl-1-pyrroline, 2AP) from pandan (Pandanus amaryllifolius Roxb.) leaves for producing
aroma-coated rice cooked in retort. pouch. The extract was used to coat non-aromatic rice,
subsequently the aroma-coated rice was steamed in retort pouch. Initially, the study involved the
investigation on the methods for extracting volatile compounds from pandan leaves. The form of
pandén leaves i.e. fresh and freeze-dried leaves; conditions of extraction i.e. atmospheric and vacuum;
and methods of extraction i.e. water distillation, steam distillation, water and steam distillation and
fractional distillation were the factors used to conduct this experiment. The results showed that 2AP
content obtained from fresh pandan leaves was higher than that from freeze-dried pandan leaves.
Atmospheric extraction gave higher 2AP content than that of vacuum condition. Among the methods
of extraction it was found that fractional distillation was the most suitable method since it gave the
highest content of 2AP. The second part of the study concerned with the processing of the aroma-
coated rice. The extract from the first part was used and encapsulated in matrix of gum acacia and
maltodextrin which acted as a wall material. The encapsulated pandan extract then was sprayed under
pressure on Chinat rice and the coated rice was dried in a fluidized bed dryer at 60 °C until the
moisture content was reduced to 7-10 % (wb). 2AP content was determined and reported as the ratio
of 2AP/TMP. It was found that this ratio was 0.15+0.05, which was closed to that from Khao Dawk
Mali 105 (0.17+0.06). Fluidized bed drying was expected to affect physical properties of the coated
rice. Moisture content, color value (L¥, a*, b*), white index, hardness and RVA viscosity decreased.
In the last part of the investigation, the aroma coated rice was packed and cooked under pressure in
retort pouch at 121 °C for 15 minutes. Water was added to the rice and the ratio of rice to water was
varied between 1:0.5 and 1:2. It was found that the ratio of rice to water had no effect on the 2AP
content in the cooked rice. However when rice was cooked in retort pouch 2AP content decreased.
The lightness (L*), white index and stickiness of aroma-coated rice that was packed and cooked in
retort pouch increased, while the redness (a*), yellowness (b*) and hardness decreased. Aroma-coated
rice that packed and cooked in retort pouch had no effect on the change of adhesiveness and
cohesiveness value. For the sensory evaluation, the ratios of rice to water had an effect on consumer
acceptance in all attributes. The optimum ratio of rice to water that most consumer accepted was
1:1.75 which was close to the acceptance obtained from the rice that was cooked in automatic rice

cooker.





