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This study investigated the fortification of rice with iron (Fe) by L;sing its rice flour as the coating
polymer. The level of Fe fortification was 3.33 mg/100g (wet solid basis; wsb) or 66.67% of RDA. The
varieties of rice used in this study were Khao Dawk Mali 105 (KDML) and Kum Doi Saket (KDSK) which is
a red glutinous rice variety. The types of iron used were ferrous sulfate (FS), ferric pyrophosphate {FP),
and iron glycine (IG). The observed amount of fortified iron was approximately in the range of 3.045-
3.397 mg/100g (wsb). After washing, the KDML rice fortified with FS and G significanily-retained the
highest amount of Fe; while after cooking, the fortified KDML rice contained significantly (p<0.05) more
Fe than the fortified KDSK rice. After storage for 9 months, the Fe contents of the fortified rice changed
significantly (p<0.05). Peroxide value (PV) of fortified KDSK rice was in the range of 9.47-9.71 meag/kg
and was not significantly different from KDML rice fortified with FS. FS significantly (p<0.05) increased
PV of the rice more than the rice fortified with FP and IG. Rate of lipid oxidation was higher in fortified
KDML rice than the KDSK rice.

The results indicated that it was possible to fortify iron (FS) and iodine (KIO,) together in one
single coating. After fortification, the KDML rice contained 3.298 mg Fe/100g and 44.80 Lig 1/100g (wsb).
The KDML rice fortified with only iodine (50 mg/100g) showed high iodine absorption in human subjects

(5 males and 5 females).

Rice flour was fortified with Fe by using dry mixing method. After storage for 9 months, The Fe
content was in the range of 3.822-4.485 mg/100g (dry solid basis; dsb). PV significantly increased with
time (p<0.05). Flour fortified with FS showed highest PV (12.10 meg/kg) while fortification with FP did not
significantly (p=0.05) increased the PV as compared to unfortified rice flour. Rice noodle prepared from

the fortified rice flour contained satisfactory Fe level (4.812-5.112 mg/100g dsb).





