VITMIUNIN

4
ASUMTII. 2549, 1M 1915z Teaiorndng. [Online]. Available :

http://www.ricethailand.go.th/rkb/data_002/rice_xx2-02 New_index.html
9 Jd A di’ a @ = o v A 4
NATUIIA ATIVA LLAS LNDNA ﬂflﬁ’.ﬁ]i’]llsllﬁillu. 2546. !ﬂﬂiuiﬁﬂﬂlﬂﬁ!!ﬂﬁ. NIUNN: ATUDNWUN

PHINGRUNHATATNS,

aa a a <3 {
AAT N9A25A. 2539, “IMeMaNuNedIN . 138-144. Tu 417 : anwigu1am enms

v Y

a da a
IPINIIATUIOU SO?J?IHEI’J%EJ"IH’J‘IJHNﬁ'I‘ﬁ. ATUNNW. DTNIFINITNHAT. NISNTI

k'

¢
INYATHUASTUNITMU.

[

v an <} <3
Lﬂ?@’]ﬁﬁl ANSITUSHY. 2536. ﬂmﬂWWLNaﬂ%WﬂﬂWﬂﬂWﬂﬂWWllﬁgﬂWﬂLﬂﬁﬁﬂ'lWlllﬁﬂ. u. 1-35.

Tu enasiszneumsussmamsilneusuvdngasInemsndsmsiiuied o

U

d Y 1 v Ao a
e ﬂsi’h'J‘W’ﬂQQ. AIUNNA. F&lﬂﬂﬂ@ﬂiuﬁﬂ’lﬂu?‘ﬂﬂ"{hﬂ NIUIFINITINHAT

e

ﬂigﬂiﬁilﬂyﬂﬁua%ﬁﬁﬂﬁﬂf.
d’ ~ 9 o = 1 a [ =
NMUBU AUTT agVU-UA "llTJul‘]fEJiJWW NIYIUT Lu@]iﬁWiWﬂJ‘ W‘ﬁﬁi 731394 Lagoyva
s { < i g )
Y3156, 2528. “misulasuudasaunimudaidomnuludnyuzdiindes uag
%}13613”. 31§ﬁ1§3‘51ﬂ15!ﬂ‘ﬂﬂ5 1:38-43.
4 Aa o 4 [v]
\ﬂll“dlﬂn! ﬂ\ilﬁ?. 2539. “ﬂﬂ!ﬂWW%W’JLLa%Wﬁ@Iﬂﬂ‘lM”. Y. 241 -259. 1u ﬁNNN]eJ“U1ﬂ"I§ﬂ5‘U5?)U
= daw 9 ~ v av 9 a
80 ‘I.I NIUNNA. g{umﬁ]aﬂmﬂnmm ADI1UUIYVIIY ATUIBINITINHAT NIETNTN
4
INHATUASTVINT.
A ~ Y v v
NUYU AR, 2545. ﬂﬂlﬂ1W“U”l”Jﬁ”JfJ. Uu. 11-30. (11! : Qﬂ!ﬂﬁ/\l‘lﬂ?!!ﬁ%ﬁﬂ1§ﬂ§3§]ﬁf’)ﬂ‘lﬂ?ﬂ‘iﬂu
Y al A ~ a a o d 3
51!131’1?)313»13@117]8. NTUNNA. YT AUAT (UITUITNIT). ITINUDNUNTE.
a 4 a 4 a A a Y
AINNNY L']JﬁJil@W]. 2518. '6Tlﬁ‘lNﬁ‘ll9\1Qil!‘i"iﬂ“?l!!ﬁ$§$ﬂ$!’Jiﬂf’nﬁ!ﬁﬂﬁﬁﬂadﬂﬂ]']uﬁﬂﬂﬂlﬂﬂ
!Nﬁﬂﬁuﬁf. ﬂiq\ilﬁﬂW"l. ﬂﬁJ%GIﬂﬂ”lil,ﬂHﬁi ﬂi%ﬂi?ﬂlﬂﬂﬁitlagﬁﬁﬂiii.
a [ <
U5, 2549. dnbaz InTaa5199aUaAT17. [Online]. Available : www.ikisan.com.
a A ' ] a A v .
HHua ilEJTG]fﬂ. 2547, 1UDADIAALADIDANIUNY Tﬂicﬁ”luﬂﬂﬂ@f]ﬂej!,!ﬁ]!,!,ﬂllell. [Online].
Available : http:/www.manager.co.th/QOL/ViewNews.aspx?NewsID=9470000031360
[ Qd a % [y, a a 4
Wﬂ\‘]ﬁﬂﬂ NMUFHBI.  2535. ﬂ"li‘i]ﬂﬂ1515\1§5i’hl NIV UNHATNAITIU. AUSINYATAITAT
VUNTL. dotwna lulagsivuena.

a @ 4 o o a a S o
VlW‘ﬂ@Ii IUNTNA I52ANA OUNYAT uam"laﬁ? auilween. 2528. “ﬂWi!ﬂ’Uiﬂ‘]&ﬂ"’lgleJﬁWi

uam’.l’nﬂé’mszazan”. NIANTITININBAT 3: 85-88.



51

[

a o 1 o v A = 9 ° [ tﬂy 9 Ao = .
ATUT19TU ¥1IU5231TUN 20 Turaw 2550. Umersner lsanuinuinm Ngnay. [Online].

Available : http:/elib.fda.moph.go.th/library/default.asp?page=news_detail&id=8201

yalis91Ine. 2549, e uiianazilse a4 1ne. [Online]. Available :

http://www.thairice.org/html/aboutrice/about ricel.htm

= @ 4 A 1 9 ) A 4 . .
1379 WHIAU. 2549, 1UDADIATIADIDANIUNU I@i%WH@ﬁﬂ@QEUULL%LLﬂUlﬂJ. [Online]. Available

: http://www.manager.co.th/QOL/ViewNews.aspx?NewsID=9470000031360
o

AudItednusil 2549, maaaanuanBUzNMEN N winas TnruINT Vet

a

s iifienlgnludszmalneluilogiiu. [Onlinel. Available :
http://www.moac.go.th/builder/rice/images/riceproperties 1. pdf

AUNT AT, 2545, “WAvRIENTIAADUADAMNNTIINADIYIRUTENUTS”. InentinuT
YsyanTn enunInemanimionns, uIneduinbasmans. ngamnd.,

p30wUdd 1fo3na. 2542. “mansmainnlne : vinedndsilagtiugewna”. wamssneud
‘].IiSEJ"IEJ‘l‘Ll AUUHIBING Iﬂix‘lﬂ1§ﬁ3~l@\1ul‘i"iﬁﬂﬁﬂ. TIVIYATINNITTUINHAT
YIAINOdBINEATMAAT.  auauInemaasmanyasudalszme Inelunszusy
s1yldun waglnsamsavedlvanduaivigaainnisunyas fuit 6-7 NINYIAY
2542 o volszaulnajunAinedonpasNans INGIAUVALIUVL. NFIANHA.

p30U4A 183na. 2547. 412 : Ineneansuazmaluladl. azunna. wnInndunuasmans,

Anselme, C. 1988. Preharvest and Postharvest Treatments to Improve Rice Seed Health
Rice Seed Health. IRRI proceeding of the international workshop on rice seed health.

Bergman, C. J. and Xu, Z. 2001. Genotype and Environment Effects on the Tocol and
Gamma-Oryzanol Contents of Southern U.S. Rice. USDA ARS Rice Research Unit,
Beaumont, TX 77701 ; Department of Food Science, Louisiana State University
AgriculturalCenter, BatonRouge, LA 70803.2001 AACC Annual Meeting Charlotte,
North Carolina October14-18, Charlotte Convention Center.

Board of Trade of Thailand. 2005. Total Export Quantity of White Rice by General Exporters
and Government 2005. [Online]. Available :
http://www.riceexporters.or.th/statistic 2005.htm

Bucci, R. Magri, A.D. Magri, A.L. and Marini, F. 2003. “Comparison of Three
Spectrophotometric Methods for Determination of Y-oryzanol in Rice Bran Oil”. Anal
Bioanal Chem. 375:1254 — 1259.

Cho, C. 1991. “Modeling and Control of Rough Rice Drying in the Spouted — Bed Dryer”.

AIT Thesis no. AE—91—30. Asian Institute of Technology, Bangkok, Thailand.



52

Chunchenchop, T. 1999. “Determination of Neutraceutical Antioxidants — Carotene, -Oryzanol
and Tocopherol in Rice Varieties of Thailand”. AIT Thesis no. AE-99-9. Asian Intitute
of Technology, Bangkok, Thailand.

Chung, W. K. Meullenet, J.F. Han, A. and Treece, R. 2001. Rice Functionality as Affected
by Starch and Protein during Rough Rice Storage. University of Arkansas,
Department of Food Science. 2001 AACC Annual Meeting Charlotte North Carolina
October 14-18, Charlotte Convention Center.

Daniels, M.J. Marks, B.P. Siebenmorgen, T.J. Mcnew, R.W. and Meullenet, J.F. 1998.
“Effects of Long-Grain Rough Rrice Storage History on End-Use Quality”. Food Sci. J.
63(5) : 832-835.

David, A. and Dendy, V. 2001. Cereals and Cereals Products Chemistry and Technology.
Aspen Publishers, Inc. Gaithersburg Maryland USA.

Inprasit, C. 2001. “Effect of Drying Methods on Aging Quality of Rough Rice”. Diss no.
PH-01—-C.2. Asian Intitute of Technology, Bangkok, Thailand.

Juliano, B.O. 1993. Rice in Human Nutrition. FAO Food and Nutrition Series, No 26. The
International Rice Research Institute (IRRI), Los Banos, Laguna (Philipines), and Food
and Agriculture Organization of the United Nation (FAQ), Rome.

Juliano, B.O. 1985. Rice: Chemical and Technology. 2™, Minnesota, American Association.

Karladee, D. Pongpiachan, P. Taltachum T. and Gavilo, A. 2003. Accumulation of Gamma-
Oryzanol in Pure Rice Grain. (inpress)

Lichenstein, A.H. Ausman, L.M. Jenner, JL. Carrasco, W. Gualtieri, L.J. Jenner, J.L.
Ordovas, J.M. Nicolosi, R.J. Goldin, B.R. and Schaefer, JE. 1994. ‘“Rice Bran Oil
Consumption and Plasma Lipid Levels in Moderaterly Hypercholesterolemic Humans”.
Arteriosclerosis. 14(4):549-556.

Lloyd, B.J. Siebenmorgen, T.J. and Beers, K.W. 2000. “Effects of Commercial Processing on
Antioxidants in Rice Bran”. J.Cereal Chem. 77(5) : 551 — 555.

Meullenet, C. Marks, B.P. Griffin, K. and. Daniels, M.J. 1999. “Effects of Rough Rice Drying
and Storage Conditions on Sensory Profiles of Cooked Rice”. J. Cereal Chem. 76(4) :
483-486.

Moritaka, S., and Yasumatsu, K. 1972. “Studies on Cereals. X. the Effect of Sulfhydryl Group

on Storage Deterioration of Milled Rice”. Eiyo To Shokuryo 25 : 59-62.



53

Nakakete, P. 2000. “Study of Artificial Aging by Drying of High Moisture Rough Rice
under High Humidity Conditions”. AIT Thesis no. PH — 00 — 20. Asian Institute of
Technology, Bangkok, Thailand.

Pearce, M.D. Marks, B.P. and Meullenet, J.F. 2001. “Effects of Postharvest Parameters on
Functional Changes During Rough Rice Storage”. J. Cereal Chem. 78(3) : 354-357.

Pisithkul, K. Jongkaewwattana, S. Wongpornchai, S. Tulyathun, W. and Meechui, S. 2006.
“Modifying Cooking Quality of Khao Dawk Mali 105 Rice”. Agricultural Sci. 37(5) :
187 — 190.

Reyes, V.G. 1996. “Heat Treatment of Hight Moisture Paddy for Arresting, Deterioration during
Storage”. AIT Dissertation no. AE-86-2. Asian Institute of Technology, Bangkok,
Thailand.

Sanjiva Rao, B. Vaudeva Murthy, A.R. and. Subrahmanya, R.S. 1952. “The Amylase and the
Amylopectin Contents of Rice and Their Influence on the Cooking Quality of the
Cereal”. Proc. India Acad. Sci. 36B(2): 70 — 80.

Saska, M. and Rossiter, G.J. 1998. “Recover of Y-oryzanol from rice bran with silica-based
continuous chromatography.” J. American Oil Chemists’Society. 75:1421-1427.
Soponronnarit, S. Yapha, M. and Prachayawarakorn, O. 1995. “Cross — Flow fluidized Bed

Paddy Drying : Prototype and Commercialization”. Drying Technol. J. 13(8 - 9).

Anonnymous. 2549. Starch and Glycogen. [Online]. Available :

http://academic.brooklyn.cuny.edu/biology/bio4fv/page/starch.html

Tai-Sun Shin, J. S.G. Daniel E. M. and John, HW. 1997. “Hydrolytic Stability and Changes in
E Vitamers and Oryzanol of Extruded Rice Bran During Storage”. J. Food Sci. 62 (4):
704-728.

Tangpinijkul, N. 1987. “Conduction Drying of Paddy for Optimum Milling Quality”. AIT
Thesis no. AE —87 —35. Asian Institude of Technology, Bangkok, Thailand.

Thompsom, J.F. 1998. Principles of Rice Drying. Internet Modified: <Comments to

Jayoung@ucdavis.Edu>.



54

Tirawanichhakul, S.  Prachayawarakorn, S.  Tungtrakul, P. = Warunyanond, W. and
Soponronnarit, S. 2002. “Effect of Drying Temperature on Physical Property of High
and Low Amylose Content Paddy”. In Proceedings of the International Confernce
on Innovations in Food Proceessing Tecchnology and Engineering. 11-13 December
2002, Asian Instiute of Technology. Bangkok, Thailand.

USDA. 2005. World rice area yield and production. [Online]. Available :

http://www.riceexporters.or.th/world%20rice%20area_yield prod.htm

Varavinit, S. Shobsngob, S. Varanyanond, W. Chinachoti, P. and Naivikul, O. 2003. “Effect
of Amylose Content on Gelatinization, Retrogradation and Pasting Properties of Flours
from Different Cultivars of Thai Rice”. Starch/Starke. 55 : 410 — 415.

Webb, B.D. 1991. “Rice Quality and grades”. pp. 89 — 119. In B.S. Luh (ed.). Rice :

Utilization. Volume IL 2™ ed. New York. AVI Van Nostrand Reinhold.



