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The objective of this study was to compare the bioactive compounds of Thai
rice cultivar RD6 (glutinous rice) and KDML105 (Khao Dawk Mali 105) in four different
harvesting stages, ie, Mao stage 9"10" day after flowering), Haang stage (13"-14"
day after flowering), Plubplung stage (17"19" day after flowering) and maturity stage
(26th—28th day after flowering) and its application in the use of rice flour to replace
some wheat flour in bread production. The total phenolic content (TPC), total
flavonoids content and the antioxidant capacity (ECsy) of the rice extracts were
determined. The result showed that the extracts of KDML 105 at Haang stage had the
highest total phenolic content (p<0.05), ie, 17.76 mg GAE / g extract. The extracts of
RD6 (Mao stage) had the highest flavonoid content (p<0.05), which was 21.12 mg
QE/g extract. The extracts of RD6 (mature stage) had the highest antioxidant capacity
that the ECsy value was 0.49 mg / ml. Then, the rice RD6 and rice KDML 105 at Mao
stage and maturity stage were selected to study the use of rice flour to replace
some wheat flour in bread production. Three levels of rice flour: 0% (control
formula), 20% and 40% were studied. It was found that the replacement of wheat
flour with rice flour at 40%, bread had a low specific volume and had a high
hardness, which was different from bread control formula (P<0.05). Therefore,
breads made from sglutinous rice flour RD6 and rice flour KDML 105 at the
replacement level of 20 percent were determined the preference test. It was found

that bread with wheat flour substitution with 20% slutinous rice flour RD6 at Mao



stage had the highest score on appearance, flavor, softness and overall liking which
was significantly higher than that of control bread (p<0.05). Therefore, the use of
glutinous rice flour RD6 help improve the quality of bread.





