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Abstract

The research aimed to gather and investigate properties of local upland rice varieties,
which can be cultivated in Phitsanulok, for building basic data in choosing upland rice upon to
the need of farmers and researchers in further utilization and product developments. So, This
research measured cooking quality, vitamin B1 and iron content of 4 upland rice varieties; Kao-
Jao-Daeng, Kao-Hom-Ngor, Kao-Mali-Daeng and Kao-Hom-Loog-Rang which were cultivated in
Phitsanulok. Cooking qualities were gel consistency, alkali test and grain elongationratio. The
survey and sample gathering showed that 4 upland rice varieties were classified in Oryza sativa.
Gel consistency is evaluated from the distance cooked starch can reach within the set of time.
Gel consistency of Kao-Jao-Daeng was 32 mm, which was a Hard (H). Its cooked rice wasvery
crumbly. Gel consistency of Kao-Hom-Ngor, Kao-Mali-Daeng and Kao-Hom-Loog-Rang were
ranged from 61 to 100 mm which were categorized in a soft. Their cooked rice textures were
Soft (S). Alkali test is determining a temperature level which can cook rice completely. Samples
were soaked in 1.7% Potassium hydroxide solution (KOH 1.7%) for 23 hours. The results found
that alkali test of Kao-Jao-Daeng, Kao-Hom-Ngor and Kao-Mali-Daeng were at Level 6 to 7 which
were in a low temperature level (below 70 °C) and their cooking time were from 12 to 17
minutes. Alkali test of Kao-Hom-Loog-Rang was at Level 5 which was in a moderate
temperature level (70-74 °C) and its cooking time was 17-24 minutes. Grain elongation ratio; rice
grains are expanded in all directions during cooking especially their lengths. The expansion
made rice become porous, less dense and less sticky. Cooked rice expansion also increased its
volume. Generally, grain elongation ratio was ranged from 1.530-1.970 times of original rice
grain. The results showed that grain elongation ratio of 4 upland rice varieties were from 1.240-
1.336 times of their originals. These varieties were grouped in low expansion so cooked rice
volume would increase a little. Vitamin B1 and iron content tests displayed that vitamin Bl
content in 4 upland rice varieties were 0.008-0.037 mg/100 g and iron content of Kao-Jao-Daeng,
Kao-Hom-Ngor, Kao-Mali-Daeng and Kao-Hom-Loog were 4.921, 11.738, 5.194 and 5.183 mg/ke,
respectively. Kao-Hom-Ngor had statistically higher (p<0.05) iron content than the others.

Keyword : Upland Rice, Cooking Quiality, Vitamin B1, Iron
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