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ABSTRACT 
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 
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storage time caused the decrease in oryzanol content and the increase in amylose content and 
water absorption 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


