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ABSTRACT 1 9 0 5 5 3

This research investigated the quality of Hom Mali or Khao Dawk Mali 105
(KDML 105) grown in different sites in Tung Kula Rong Hai, North Eastern Thailand.
Paddy were collected directly from rice fields during harvesting season in 2004, 2005 and
2006. Chemical, physical and eating quality as well as acceptance of comsumers were
studied. Rice grown at nine fields, three sites in each district, namely, Payakkapumpisai,
Kasetwisai and Ponsai, were selected for quality investigation in 2004 and 2005. Most
chemical properiies were slightly different among the sites. In 2004, protein, amylose, lipid
and ash contents were ranged between 6.89 — 7.18, 19.32-19.76, 0.41-0.51 and 0.22-0.24
% respectively. Whilst, in 2005 the contents of protein, amylose, lipid and ash were ranged
between 6.25 — 7.83, 14.64 - 19.28, 0.35-0.66 and 0.16 - 0.67 % in rice samples collected
from the same fields with the previous year. The most remarkable attribute was aromatic
content, which was expressed as 2 acetyl-pyrroline (2 AP) content. Brown rice harvested
in 2004 had the highest amount of 2AP content ranging from 5.34 — 5.91 ppm however a
slight decrease (4.24-4.71 ppm) was found in 2005. In 2006, a greater number of rice
samples was studied in order to obtain more rice representative of Tung Kula Ronghai.
Seventeen rice samples were collected from Kasetwisai, Ponsai, Suwannaphum and Surin.
Wider ranges of quality attributes were found i.e. amylose content ranged from 14.97 —
20.58 and 2 AP content ranged from 2.27 — 4.37 ppm. The results of physical quality of
paddy grown at different sites were found similar to those of chemical quality. Grain size
(length and width) were slightly different while whitness was found to be varied greatly
among different sites. Eating quality was evaluated using both instrument and panel.
Sensory tests evaluating appearance, aroma, colour texture and overall acceptance were
performed. Effect of storage condition was also studied in rice harvested in 2004. The
results indicated that 2 AP content was stepwise decreased during 12 month storage and
that a greater decrease was observed in ambient temperature than cold room (0 °C). The
results obtained from this research demonstrated that quality of Hom Mali rice grown at
different sites in Tung kula was varied greatly. Database of rice quality from this study

could be beneficial for researchers, rice exporters, farmers and breeders.





