UNHALa 187611

¥ 4
ﬂluﬂﬁﬁﬂ}ﬂﬂ‘;ﬁﬁ ummsmamrﬂu 2 N1INARON IﬂﬂfﬂiWﬂaﬂﬂlliﬂlﬂuﬂﬁﬁﬂ‘HT

= ey a o v o ]
PSumlesmnuea uazguaniamani-Randvesiiniugnsilulszmalne miailudn

9/ w o v o

D15 g @riuglgusil 1| gqussongs 1 Soum | voungd uazvouua) uazdiuniion

E] Q

a,
A3

[y v d [

! ° o :1‘ = L4 =
IAUT (WNINUTNY. 6 duihaog uazﬂi’fnm) un’;’nmwmunmﬂwmﬂimmiiﬁmuaa

Q E]

£
o & o o ~ a 4 Y ' = ~
1“1&1%1!51%1’3 HAZATIVAOVANBULMUAL-NTNTVNANYUL WUN ﬂmmimmueaiu

b4
o @ o o W

' @ Jda J @ ' A o @ o =}
WiiuvesdnuaazRuginmuuanalsiuedediod v (p <0.05) Taodvuglyusii |

A g o

Hsua lesmueagegaviing 24.45 ppm 599091ABY1IRTIA1 20.83 ppm uazdIIRUG

9

@ s A a ° (Y 4 Y o 1 a ~
Houn 1 UUSualosmuoadigqamin 13.81 ppm Fadaslimiudnlsualessiuea

d? tw w o v sldg' VoA Ay < =Y 9/ o Y wa A
VUBENUNUT ‘lu“lmuagwammwanmmﬂ HASTUAVDIVTY TINTUNISTNATDUAUTUUADY
o

PSRN 4 1 @ A (a a 1 @ Y 4 v 4
Muall-"and wun AusUlsnaszi laguana19nu (p < 0.05) 1 uvtoanazd1Ive

9

sy ~ 3 s d ¢ 3 (4 o o '
nmawﬂaﬁ FEHNIN 5.17 - 7.60 wosiua uay 20.68 —41.33 1WosiHua aua1ay 1uﬁau

v a = v
vostrudrmwisonisdeen ldiudrudeziilaathunars uazdhudreziiTaags Taodha

o & =Y ° = o U = - o cy ° A o 9
nlsunmeziilaad szimsaaieadlusegs waziiesiruanisgaiiig wetihdasun

vy

v P g ] P
NN $]lﬂ"UTJ‘VWIQ?!ﬂLS’)ﬂ’)'l’llTJ'E)%iJiﬁﬂ’q\?

=~ S

A = [ Y
m:imﬂam‘nﬁmrﬂumiﬁﬂymammqmﬁguﬂmlﬁ'd lla$3$ﬂ$L3a1ﬂ15lﬂ‘lJﬁﬂB’l"lgl"l')

[ Qs

s v = G v =t ) 4 4 o =
ugdoum 1 aslSunalesnueauazguantamual-Handvesdna dAuliunmsnaasilay
o ‘o o 3 sd ¢ 3 o 2 v A a4
iy Idianusugelsznm 20 Wesidud chmwinge) FelndiRosdudlomnunos

v oY o 4 ¥y A s d A A ¥ 4
vy udnhwaaanusuldmae 12-13 ulesigua Tasanaudulunsy uazouuian

o =1

k4
@ 0 g o a
QUNJY 50, 60 LAY 70 BIFNLF ALY ‘ﬁﬁﬂaﬂﬂ')’lﬂ%u‘ﬂ’]ﬂ’]ﬂﬂ‘ﬂiﬂH']‘i’J"]'JLIUQQWﬁ’IﬁﬂﬂIWEL@

U

=

#au fgungiifeuiluna 8 ifeu vamsnaassnu mssuuisiinadeysinulesxuen

¥ ] 9
aoniedAneand (p <0.05) lasmsaannudulunsui IdUsua TSy uealuiitu

o

o ¥ 1 [ Y 1 4 3 as
PENMgIgAIIAY 13.42 ppm  Tuvazinsaannu¥ulasmseuuralunamusedy

Y Q

a o Y 12 = = @ v ’
gungiii s lesmvealialndifvsiuszning 1249 - 1255 ppm  ludiuwes
a2 ' & ¥ o q VY = - T4 @
AMEIABUY WU MIaaanuau lasniseuuisasiIdininlesigudnsuanineinnis

o Ao 1 4 ) 1 o =y a Ao o o~
Faaainnisaannusulunsy uaszi ldilSumezilaanns e lduazilosisudanis
¥

T ' o o 4 o 3 o a
@,ﬂu158ﬂ313ﬂ1§ﬁ05ﬁ§ﬂ1q\3ﬂ31 THIUNAUDINISINUINYINUI ﬂsmmiasmuamzaﬂm

(=1 ar o | F=N ¢ 3 4 :‘ ‘3’
muszoznmNsnuin TusashlSuaeziilas uazlosiiudnmsaaiee geau



ABSTRACT 187611

Two experiments were conducted in this study. In the first experiment, 5 non—glutinous
rice varieties’ (Patumtani 1, Supan Buri 1, Chainat 1, Khao Dawk Mali 105, KDML 105R -
PSL - E - 14) and 3 sticky rice varieties (RD 6, Niaw San-pah-tawng, Purple rice) were milled.
Rice bran was extracted for oil and then was analysed for gamma-—oryzanol. Milled rice was also
analysed for its physico—chemical properties. The resultes showed that the quantity of oryzanol
was significant different among rice varieties (p < 0.05). Patumtani 1 had the highest oryzanol
content of 24.45 ppm while Chainat 1 had the lowest quantity of 13.81 ppm. For physico-
chemical properties analysis, it was found that amylose contents of sticky rice varied between
5.17 — 7.60 % while those of non—glutinous rice was varied in the range of 20.68 — 41.33 %. Low
amylose rice had high alkaline spreading value but had low water absorption during cooking.

In the second experiment, rice cv. Chainat 1 was used to study the effect of drying
temperature and storage on oryzanol and physico-chemical properties. Rough rice was
remoistened to about 20 % (wb.) and then dried to 12 — 13 % (wb.) by shade—drying and drying in
hot—air oven at 50, 60 and 70 °C. After drying, rough rice was kept in polyethylene bag and
stored for 8 months at room temperature. Before and every month during storage, rough rice was
dehulled and milled to determine oryzanol content in rice bran oil and its physico—chemical
properties. Shade—dried rice was found to have the highest oryzanol content of 13.42 ppm
whereas rice dried in oven at 3 temperatures had the lower values in the range of 12.49 — 12.55
ppm. Besides of that, shade drying exhibited the higher breaking percentage of milled rice
compared with oven—drying but oven—drying resulted in higher amylose content of rice and
higher water absorption during cooking. For storage study, the result indicated that the increase in

storage time caused the decrease in oryzanol content and the increase in amylose content and

water absorption





