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Abstract

Amylose content and gel consistency influence on cooking quality and texture of cooked
rice. This research aimed to study amylose content, gel consistency and a correlation between
amylose content and gel consistency among 114 rice samples. Moreover, we also compared those
two traits among 35 rice samples planted in season and off season. The results showed that waxy
rice samples had low amylose content (4.15-8.52%) and soft gel consistency (length of gel
97.67-125.67 mm), while the two traits varied widely among samples of nonwaxy rice with amylose
content ranging from 12.40-31.80% and gel consistency ranging from 24.67-150.67 mm.
The correlations between amylose content and gel consistency were positive with r=0.359
(p=0.0137) in waxy rice and r=0.135 (p=0.0258) in nonwaxy rice. Furthermore, amylose content and gel
consistency of rice grown in season and off season were not significantly different. These data are
helpful in selecting of rice samples for determining gene controlling amylose content and

gel consistency of Thai rice.

Keywords: rice, amylose content, gel consistency
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Figure 1 Boxplot of average amylose content (A) and gel consistency (B) in 114 Thai rice samples

grown in season 2016
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Figure 2 Correlations between amylose content and gel consistency of Thai rice samples grown in

season 2016. N = 49 for waxy rice samples (A) and N = 65 for nonwaxy rice samples (B)
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Figure 3 Boxplot of average amylose content (A) and gel consistency (B) in 35 Thai rice samples grown

off season in 2015
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