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The objectives of this study were (1) to select one of the rice variety with the lowest iron
content out of 4 rice varieties cultivated in Phitsanulok Province (2) to select the method of
fortification and the iron form to the milled rice by using 2 methods of fortification, cross-linking
and coating methods, and 3 forms of iron including ferric orthophosphate, ferric
pyrophosphate, and ferrous sulfate and {3) fo evaluate the consumer acceptance towards the
milled rice with iron fortification in color, flavor, stickiness, hardness, and overall acceptance.

The results indicated that Suphanburi1 variety contained the lowest iron content of
0.31 mg%. Therefore, this rice variety was selected for iron fortification. When 2 methods of
iron fortification were studied, it was found that ferric orthophosphate coating method gave the
highest retention of iron in the rice sample up to 33.47mg % or 107 times from the original iron
content. After that the sensory evaluation was conducted by varying proportions of the fortified
milled rice (with 3 iron forms) and unfortified milled rice containing iron at 3.63 — 3.99 mg%.
The results found that the consumers preferred the control sample that was unfortified to the
mixed one in almost all attributes with the rating scores between like slightly to like moderately,
except for the color score.

Therefore, the Supanburi1 rice with ferric orthophosphate coating method gave the
highest retention and it was accepted by the consumer in an approximate level as the control

sample.





