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Retrogradations of canned rice during storage using rice containing amylose
16.25 % (Thai Hom Mali) and 33.5 % (Kaotahang) was conducted. Canned rice was
sterilized at 116 °C with Fo 1 and 5 min. Retrogradation of canned rice was studied by
measuring hardness of rice kernel with Modified Single Kernel Method. It was found that
hardness had relationships to amylose contents (r = 0.85) and storage time (r = 0.48) at P<
0.01. Canned rice produced from the high amylose rice (33.52%) had significant higher of
retrogradation than did from the low amylose rice (16.25%). Sterilization at Fo 1 and 5 min
both for Koshihikari rice (L/W ratios = 1.67, short grain) and Thai Hom Mali rice (LW ratios =
3.19, long grain), there was no correlation between retrogradation and L/W ratios. The
hardness of rice at F, 5 min had lower than did at F, 1 min (r = - 0.25). The longer
storage time showed the higher retrogradation (r = 0.90). Regarding with organoleptic test
with untrained tasters for canned rice at F, 1, 3 and 5 min of Thai Hom Mali (low amylose),
Reungkeaw (intermediate amylose) and Kaotahang (high amylose), the results showed
that F, had no effected on hardness and overall palatability scores after produced from
each variety. But for longer storage time (after 2 months), the tasters were able to detect the

different of the product texture, especially made from low amylose.





