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Technology of Delayed Prying for Improving Rice Quality
of Rice Variety, Pathumthani 1
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ABSTRACT

Pathumthani 1 (PTT 1) is the one of aromatic and high vyield rice varieties with pest
resistance. Cooking quality is mostly similar to KDML 105 variety, but poor milling quality
caused lower price. The problems of PTT 1 are poor milling quality and high yellow grains
during storage. It is likely caused by harvest season that the big amount of rice could not be
dried in time. Then delayed drying was the common practices that may result in non-
enzymatic browning (stack-burning), microbial growth and myecotoxin production. Therefore,
the study on the optimized duration of delayed drying at 0, 2, 4, 6 and 8 days was conducted
to maintain the milling quality such as percentage of head rice; bran and yellow grain
reduction. The result was found that the delayed drying in Suphanburi 90 could delay until
6 days before drying and stored for 7 months to maintain rice quality. In the case of
Pathumthani 1, it should not delay drying beyond 6 days and could store for 6 months.
Milling quality in both varieties were increased aiter being storaged but did not affect by

delayed drying.

Key words: Pathumthani 1, Suphanburi 90, delayed drying, storage, rice quality, percent of

head rice, yellow grain
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Table 1. Chemical analysis of rice cultivars
. Amylose Gel consistency . Set back
Variety Gelatinized
content (%) temperature (RVU)
Khao Dawk Mali 105 15-19 S H 121.75
Pathumthani 1 16-20 S H 128.25

(Bangwaek, 2545)

Remarks, S = soft, H = hard ; RVU = Rapid viscosity unit

Table 2. The amount of yellow grains of Suphanburi 90 from the rice piles which were

dried after piling for various days and stored for 12 months.

Storage Durations of piling before drying {days) (a)
{month) (b) 0 2 4 3] 8 Average
0-7 0.00 a 0.00 a 0.00 a 0.00 a 0.00 a 0.00
8 034 b 0.11 ab 031 b 027 b 031 b 0.27
9 044 b 0.27 bc 0.52 bed 051¢ 0.75 cd 0.50
10 031 b 039 ¢ 072 d 052 ¢ 090 d 0.56
11 030 b 0.25 bc 0.55 cd 053¢ 065 c 0.46
12 026 b 037 ¢ 048 be 0.36 bc 127 e 0.55
Average 0.13 0.1 0.20 0.17 0.30 0.18

CV(a)= 122.8% CV(b)= 853% LSD, s at different durations with at the same storge = 0.22,
LSDg 41 = 0.30 : Means in the same column followed by a common letter are not significantly
different at the 5% level by DMRT.
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Table 3. The amount of yellow grains of Pathumthari 1 which were dried after piling in

various durations and stored for 1 year

Siorage Durations of piling before drying (days) (a)
(month) {b) 0 2 4 6 8 Average
0 0.00 a 0.00 a 0.00 a 0.00 a 0.00 a 0.00
1 0.25 a 032 a 0.77 ab 029 a 503 b 1.33
2 084 a 081a 1.39 ab 185 ab 480 b 194
3 0.70 a 064 a 1.07 ab 1.29 ab 572 b 1.88
4 140 a 165 a 2.40 ab 2750 490 b 262
5 120 a 135 a 264 b 319 b 9.83 ¢ 3.64
6 184 a 200 a 1.92 ab 341b 6.71 b 3.18
Average 0.89 0.96 1.46 1.83 528 208

CV(a)= 338.7% CV(b)=752%

LSD o5 at different durations with the same storage = 4.58, LSD, 4, = 6.35

Means in the same column followed by a common letter are not significantly different at the
5% level by DMRT.
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Table 4. The percentage of head rice of Suphanburi 90 which were dried after piling in

various durations and stored for 12 months.

Storage Durations of piling before drying (days) (a)
(month) (b) 0 2 6 8 Average
0 4218 bcd 4612 abc 4220 e 36.48 be 4584 d 42 .56
1 4486 ab 4812 a 47.06 abc 4060 a 53.26 a 46.78
2 4426 ab 4716 a 48.82 ab 4008 ab 5128 abc 46.32
3 41.40 bed 4314 be 4412 ¢d 39.20 ab 48.68 cd 43.31
4 39.68 cd 4570 abc 4812 ab 3508 ¢ 5204 abc 4432
5 38.87 d 4444 abc 4536 b-e 3662 bc 4864 cd 4279
8 4266 bcd 4562 abc 4634 a-d  38.82 abc 4950 a-d 4459
7 4360 abc 4720 a 42.80 de 4060 a 5180 abc 4520
8 4180 bcd 4600 abc 4660 a-d  39.20 ab 49.00 bed 4452
9 4500 ab 4720 a3 50.20 a 39.80 ab 5220 abc  46.88
10 46.58 a 47.00 ab 46.83 abc 4143 a 52.80 ab 46.93
11 4200 bcd 4660 abc 4660 a-d 3880 abc 4960 a-d 4472
12 4280 a-d 4300 ¢ 4380 cde 3980 ab 5020 abc 4392
Average 4275 4595 46.14 38.96 50.37 4483

CV(a)= 122.8%:; CV(b)= 85.3%

LSD, 45 at different durations with the same storage = 4.73 ; L8D,,;, = 6.44

Means in the same column followed by a common letter are not significantly different at the

5% level by DMRT.
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Table 5. The percentage of head rice of Pathumthani 1 which were dried after piling in

various durations and stored for 6 months.

Storage Durations of piling before drying (days) (a)
(month) (b) O 2 6 8 Average
0 2420 b 2220 b 2720 ¢ 2220 ¢ 1940 ¢ 23.04
1 39.20 a 3820 a 3940 b 3540 ab 3200 Db 36.84
2 4320 a 41.40 a 3920 b 3680 ab 3620 ab  39.36
3 4260 a 42.00 a 4440 a 3820 a 3440 ab 4032
4 4300 a 40.60 a 40.80 ab 38.00 a 3460 ab 3940
5 4020 a 38.00 a 41.60 ab 3780 ab 3420ab 3832
6 4160 a 39.00 a 3960 b 3340 b 38.00 a 3832
Average 3914 37.34 38.88 34.51 32.68 36.51

CV(a)=7.0 %; CV(b}=7.7 %

LSD, 45 at different durations with the same storage = 3.94; LSD;,, = 526

Means in the same column followed by a common letter are not significantly different at the

5% level by DMRT.
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Table 6. The percentage of bran of Pathumthani 1 which were dried after piling in various

durations and stored for 6 months.

Storage Durations of piling before drying (days) (a)
{month) {b) 0 2 6 8 Average
0 12.00 ¢d 1260 b 1220 b 12.80 d 1240 cd 1240
1 11.20 be 11.20 ab 10.80 ab 11.60 bcd 1200 ¢ 11.36
2 10.20 ab 11.20 ab 10.80 ab 1020 a 10.60 ab 10.60
3 1260 d 11.80 ab 11.80 b 12.40 cd 13.60 d 12.44
4 10.80 abc  11.60 ab 11.20 ab 1160 bcd 1140 abc 1132
5 10.20 ab 1040 a 10.20 a 10.40 ab 11.60 bc 10.56
B 380 a 1060 a 10.80 ab 1020 abc 1020 a 10.52
Average 1097 11.34 11.11 11.46 11.68 11.31

CV(a)= 7.5%;CV(b)=7.9%

Means in the same column followed by a commeon letter are not significantly different at the

5% level by DMRT.
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