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ABSTARCT

Khao Dawk Maii105 was popular rice because its properties after cooking were
sticky and soft texture and has aromatic odour from 2-acetyl-1-pyrroline (2AP). While
Chai Nat1 and Phitsanulok2 rice were non aromatic rice and mostly cultivated in the lower
part of the north of Thailand. Therefore, the objective of this study was to improve odour after
cooking of Chai Nat? and Phitsanulok2 rice to be similar to Khao Dawk Maii105 rice by
utilization of 2AP from pandan leave exiract The leaves were collected from the fourth leaves
from the top downward, washed by tap water and cross sectional cut to about 1-2 mi. The 20 g
of cut leaves were ground and placed in the round flask. Distilted water of 200 ml was added
and the extraction unit was switched on for 1 h. The extract was kept in 120 ml brown vials at
room temperature before further analysis. The extract was then applied to Phitsanulok? and
Chai Nat1 rice. In Chai Natt rice, cooking time was 24 min. The suitable time and amount of
extract adding were 19 min and 105 mi, respectively. In Phitsanulok? rice, cooking time was
19 min. The suitable time and amount of extract adding were 10 min and 50 ml, respectively.
The properties of rice were investigated. The properties before cooking of Khao Dawk Mali105
Phitsanulok? and Chai Nat1 rice including grain dimension were 7.08, 7.23 and 7.69 mi,
respectively. Amylose contents were 15.15, 27.28 and 26.22%, respectively. Protein contents

were 6.63, 7.83 and 7.80%, respectively. Gel consistency were 94, 41 and 37 ml, respectively.



The properties after cooking of Khao Dawk Mali105, Phitsanulok? and Chai Natl rice
consisting of grain dimension were 13.28, 12.78 and 12.43 ml, respectively. Cocking time were
15, 24 and 19 min, respectively. Protein contents were 3.07, 3.68 and 3.71%, respectively.
Alter cooking of three varities of rice (non adding extract), 2AP was detected in Khao Dawk
Mali105 but Phitsanuiok2 and Chai Nat1. After cooking of three varities of rice (adding extract)
2AP was detected. The intensity of 2AP was studied for 12 h by storage of cocked rice in three
types of package, 1) electric pot kept at room temperature (30-32 °C) 2) plastic bag (PP) kept
at refrigerator (0-4 °C) 3} microwavable box (PET) kept at refrigerator (0-4 °C). It was found that
after 12 h of storage, the cooked rice that kept in electric pot had pandan cdour remained
41.28, 48.61 and 45.63 % for Khao Dawk Mali105, Phitsanulok? and Chai Nat1 rice,
respectively. The cooked rice that kept in plastic bag (PP) had pandan edour remained 40.34,
39.12 and 44.47 % for Khao Dawk Mali105, Phitsanulok? and Chai Natl rice, respectively.
The cooked rice that kept in microwavable box (PET) had pandan odour remained 42.71,

43.28 and 41.78 % for Khao Dawk Mali105, Phitsanulok? and Chai Nat1 rice, respectively.





