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* Rice is the seed of plant Oryza sativa which is the main * Traditional rice analysis is done by transfer from the rice * Fragrance compounds are presented in following
carbohydrate source especially for East Asian cooker and transfer into sample vial for analysis. However, comparisons of the different rice seeds
* Aroma of rice is a key factor to attract consumer, so the during this transfer the volatiles might get lost. Aldehydes
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* The Thai Fragrant rice price could always be traded 2-3x
higher price, when certified as Thai Hom Mali rice.
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* Counterfeit rice issue occurred in Hong Kong, by mixing D Ketones
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* Thai Hom Mali rice, is a preferred choice as “Thai > Full Aroma Profiles were created by simple SPME o e ] BT R |
Fragrance Rice” because of its “pandan” like smell Arrow extractions D

* Some fragrances are formed through Maillard reaction.’ * The profiles allows to select from Alkanes, Alkenes, ‘

* The rice could only be produced in the northern part of Ketones, Alcohols and Aldehydes as target compounds. Fragrance indicator 2-Acetyl-1-Pyrroline
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