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The objective of this research was to study the production of ready-to-eat rice in retort pouch. Two varieties of rice
which represented different level of amylose. Khoa Dok Mali 105 (KDM 105) and Chainard 1 (C1) were used. Chemical
compositions of raw material were analyzed. It was found that the KDM 105 contained 14.91% amylose, 11.87% moisture
content, 6.68% protein and 0.79% fat whilst the C1 contained 27.32% amylose, 11.74% moisture content, 6.92% protein and
0.89% fat. Gelatinization temperature (GT) of both rice were estimated from alkali digestibility. The results showed that
digestibility values were 6-7 in KDM 105 and 4-5 in C1. it could be concluded that KDM 105 had lower GT (< 69°C) whereas C1
had moderate GT (70-74 °C). Then condition of rice preparation before filling in retort pouch, in terms of soaking condition and
pre-cooking condition were studied. Water and citric acid solution were used for soaking of rice. Temperatures used for soaking
in water were room temperature (RT), 50 and 60 °C. Citric acid concentrations were varied to 0, 0.5 and 1.0%. Times used for
soaking in both water and acid solution were 60, 120, 180 and 240 minutes. The results indicated that moisture contents after
soaking ranged from 30-39% in KDM 105 and 27-31% in C1. Therefore, the conditions which resulted in significant difference in
moisture contents were chosen for further experiment. KDM 105 was soaked in water for 60 minutes at room temperature and
60, 120, 180 and 240 minutes at 60 °C. KDM 105 was also soaked in citric acid solution at concentrations of 0.5% and 1.0% for
60 minutes, and 1.0% for 180 minutes. C1 was soaked in water for 60 and 120 minutes at room temperature and 60 minutes
and 180 minutes at 60 °C. C1 was also soaked in citric acid solution at concentration of 0.5% and 1.0% for 60 minutes and 1.0%
for 180 minutes. Then pre-cooking was carried out by cooking rice in boiling water for a period of 2, 3, 4 énd 5 minutes for
soaked KDM 105 and 9, 10, 11 and 12 minutes for soaked C1. Pre-cooked rice was then filled into 120x180 mm. retort pouch
(120 + 2 grams) and sterilized at 121 °C with 15 minutes hoiding time. Sensory scores of cooked rice were evaluated. The
results showed no significant difference in color, flavor and taste between both varieties of rice. However, differences in
thoroughness of cooking, texture and overall acceptance were significantly observed. The most organoleptically accepted
cooked rice were KDM 105 soaked in room temperature water for 60 minutes with 4 minutes pre-cooking, KDM 105 soaked in
0.5% citric acid soiution for 60 minutes with 4 minutes pre-cooking, C1 soaked in room temperature water for 60 minutes with 10
minutes pre-cooking and C1 soaked in 0.5% citric acid solution for 60 minutes with 10 minutes pre-cooking. Then, the studies of
chemicals to retard retrogradation of cooked rice were carried out. Solutions of trehalose (1. 2, 3 and 4% concentrations),
sodium tripolyphosphate (STPP) (0.1, 0.2 and 0.3% concentrations) and sorbitan monooleate (0.5, 1.0 and 1.5%
concentrations) were used in pre-cooking stage instead of boiling water. Pre-cooked rice was filled in retort pouch and
sterilized at 121 °C for 15 minutes. Sensory evaluation on cooked rice was ihen again carried out. The results showed that KDM
105 and C1 soaked in water and pre-cooked in 2 or 3% trehalose obtained the highest scores in flavor, taste and texture.
Hardness of KDM 105 was 23.64 Newton (N) and 32.17 N in C1 (both varieties of rice used sorbitan monooleate brought
unacceptability in flavor of cooked rice in every cencentration used) Therefore, this condition was used for studying the effects
of chemicals on retarding retrogradation of cooked rice in 12 weeks storage period. For KDM 105, it was found that an increase
in storage time resulted in a decrease in sensory scores and an increase in hardness. However the scores were still
acceptable. For C1, the sensory scores in texture and overall acceptance decreased in controlled sample, those with 0.2%

STTP and the one with 2 and 3% trehalose after 3, 6, 4 and 6 weeks of storage respectively. Moreover, hardness increased to

57.17,56.17,55.48 and 57.54 N respectively.



