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Abstract . 2 3 5 7 1 5

- Detection of adulterated milled rice cv. Khao Dawk Mali 105 (KDML 105) with cv.
Chainat T(CN 1) at 8, 16 and 24 % was conducted using NIRS technique. Amylose content was
used as indek of detection. Partial least squares regression (PLSR) was employed to develop
galibration equations. It was found that NIRS could be separated low and high amylose content
milled rice, but it could not .differehtiate the degree of adulteration. The degree of adulteration
7"was found 1o be hnearly correlated with the amylose content R’ =0.99).

In addxtmn, the Rapld visco analyser (RVA) was used to test the viscosity propertles of
the samples.. Results showed that peak viscosity, breakdown, setback and final viscosity were
-;l.ineaif-ly‘cbrrela;tedv'with‘dégreé of .adultez.fation. Viscositj/ properties thus could be used to
distinguish the étdulteraﬁng milled rice cv. KDML 105 with CN 1, but the degree of adulteration

was undetectable.





