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ABSTRACT

Analysis of physical and chemical properties, and cooking quality of brown rice
grown in the highlands of Northern Thailand consisting of 25 varieties composed of 4 glutinous
and 21 non-glutinous varieties collected from 5 Royal Project Development Centers, revealed that
physical and chemical properties, and cooking qualities were different among varieties and
planting locations. It was found that within varieties, there was a mixture of glutinous and
non-glutinous rice which were different in size and shape including difference in pericarp.
Analysis of amylose content showed values ranged from 4.62 to 24.85 percent which could be
classified into 4 glutinous and 21 non-glutinous varieties. In addition, the non-glutinous group
could be divided into 13 low amylose content and 8 moderate amylose content varieties.
Lasawdang variety showed the highest amylose content, hardness and chewiness. Protein content
of brown rice varieties after analysis found the values ranging from 8.02 to 12.43 percent. Marha
variety showed the highest average protein content. Physieal properties, consisting of length of
paddy, length of brown rice and size of brown rice with extra long type, were positively
correlated with lipid content but the moderate shape of brown rice was negatively correlated with
lipid content. Rice with high mixture of high glutinous rice showed close negative correlation
with changes in viscosity and texture properties but mixed rice with high non-glutinous showed

close positive correlation with those properties.



