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Nine rice cultivars; Khao Hom Kalya, Khao Sinlek, Khao Hom Mali Dang, Khao Hom
Ubon, Khao Hom Mali 105, Khao Sungyhod, Khao Hom Nil, Black sticky rice and Khao
Laotaek; were used to evaluate pasting characteristics and effect of cooking on flavor
components. After determination, based on amylose content, they can be classified into 3
groups: very low amylose content (9-12%) as Black sticky rice and Khao Laotaek: low
amylose content (18-19%) as Khao Hom Mali 105 and Khao Hom Nil; and medium amylose
content (20-25%) as Khao Hom Kalya, Khao Sinlek, Khao Hom Mali Dang, Khao Hom Ubon,
and Khao Sungyhod. The lowest amylose content was found in Black sticky rice (9.75%)
and the highest was Khao Hom Mali Dang (24.98%).

Pasting properties were evaluated using RVA, the values obtained from RVA profiles
tended to increase with amylose content, except peak viscosity and breakdown. Amylose
content was positively correlated with trough, final viscosity, setback 1, setback 2, peak time
WAaZ pasting temperature with Pearson correlation coefficients equal to 0.694, 0.779, 0.794,
0.864, 0.898 and 0.866, respectively. Negative correlation between amylose content and
breakdown was indicated with -0.451 of Pearson correlation coefficients.

In order to compare inter-relationship between amylose content and the values
obtained ‘from RVA profiles, backward multiple regression analyses were done. The
established multiple regression equation with one independent variable was Y (% amylose
content) = -5.820+4.638PT where PT was peak time (min) with 0.898 of Regression

coefficient (P<0.01). According to the regression equation coefficients, the values from RVA
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profiles and amylose content were as follows: peak time > final viscosity > trough >
setback 1 > pasting temperature > breakdown > peak viscosity > setback?2.

From flavor component evaluation, the highest content of 2-acetyl-1-pyrroline (ACPY)
was found in Khao Hom Mali 105 (156.88 ng/g) followed with Khao Hom Ubon, Khao Hom
Nil and Khao Hom Kalya, respectively. The ACPY content of Khao Sungyhod and Khao Hom
Mali Dang were 40-60 ng/g while ACPY in Khao Sinlek, Black sticky rice and Khao Laotaek
cannot be detected. After cooking, all cultivars had lower amount of ACPY. The highest
ACPY was found in Khao Hom Mali 105 and Khao Hom Ubon that were not significantly
different (P>0.05). Reduction of ACPY after cooking in Khao Hom Mali 105 and Khao Hom

Ubon were 72.42 and 57.45%, respectively.
Amount of n-hexanal in Khao Sungyhod was the highest (10.33 LLg/kg) followed with

Khao Hom Ubon, Khao Hom Mali 105 and Khao Hom Nil (8.87-9.34 Llg/kg) that were not

significantly different in n-hexanal amount (P>0.05). The amount of n-hexanal in Khao
Laotaek and Khao Hom Kalya were detected at 8.16 and 6.67 Llg/kg, respectively. The

lowest amount was found in Khao Sinlek and Khao Hom Mali Dang (5.46-5.68 [lg/kg). After

cooking, all cultivars seemed to have 90-98% reduction of n-hexanal and lower than 1

Ha/kg of n-hexanal can be detected.

* The research was financially supported by University of the Thai Chamber of Commerce.
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