Journal of Life Science Agriculture and Technology Vol.4 No.2: Page |44

¥

3 IS /a Aaia -1 v ' o A =
’e]x‘iﬂﬂi%ﬂ’i]U‘VI'NLﬂ&lLLaSQMﬁﬁJ‘UGWI’NLﬂ&l‘Nﬁﬂﬂ‘UENW%’H’J‘UTJﬂﬁEJ\?ﬁﬁEJ‘WﬂﬁqW‘LlL%J'EN
INRIAUIIENE
Chemical Composition and Physicochemical Properties of Local Brown Rice

Flour Varieties from Narathiwat Province

fn31 dnsenus’, 91880 1unfen’, alld leRtdsunsn?,
g1 doulanas’ uag lsaa1nd e’
Phattra Chatchaiphan', Raheema Wamaedeesa', Sunee Chotineeranart?,

Usa Yonkoksung? and Roselawatee Toae

(Received: 25 November 2025; Revised: 10 December 2025; Accepted: 28 November 2025)

UNANED

[y

NUITYU

= o

ngUszasAiafAnwasryUsenaunaall kazAuantAniuaildndveanaiitng

naesaeiugiuilosfminussia laun veunseaan uagdyiuds wWisuieuiunandinges

9

1%

s

NouNrAA8NUTNINITAT (MauNEd 105) IngyN1sm3eunaIInNt1INaeevie 3 angiugaels

]

TkAaaryinn1samsziasnUsenaunaadl own ki TUsau et 100 wWely waveslulad shuda

anwuzn1sUasULUaIANULAA18LATEY Rapid Visco Analyzer (RVA) Wu11 WaniU11na a9

v v A a

Fyiudalusinaudegean Gesar 84.22) waziidranuuansslunieada USinalusauunnsneiy

o w aa o

pgngluiidodAyn19eds dudsunaluiu 1 wazelounnsnsiuegrslidudAgnisadfdunany
T1ndeameNugd 105 19n13A1 Ysuaeslulagvasnandindeweunsens Jyiuds wazvey
18 105 N19n15A1 JUSuaezlulaawindusesay 39.85 40.93 way 24.27 ANNa19U LN
anwaznsiUdsulUamunin wudl Wandnindeaeunsen Fyiuds uasvieuusd 105 g
Y o A a = | Y} ' o o W aa v 9 a
M3 dnarnifaanuvilageaauwanaiuegsliiveddgymneats lnenandrindemeuusd 105

N19N15A1 AAAnuvilagedn Amuntingaving A1N1SEUR AIAINAIRT LazAINITANAIZIAn

LYY

YaurAnandNaemeNNsEAtuazdytude Jgumgiiiinaumiagainimadnndeweunsd

Y

105 MN9N1SAN

o o w '3

AEARY: aeAUTENOUNINALl AMANTRMNLATTENS Wa1itindes Traiusiuiles

IARZNYATANENT NNAINYIABUTIBMETIVUAIUNS

'Faculty of Agriculture, Princess of Naradhiwas University

Zgugnugianssuuazinalulag@anmuvisnnd (lulawa) drdnanuiauninermansuasmalulaguviand (aame.) Unasnil
National Center for Genetic Engineering and Biotechnology (BIOTEC), National Science and Technology
Development Agency, Pathum Thani

*Corresponding author: roselawatee.t@pnu.ac.th

=

U7 4 adun 2

T1SEITAINYIAIEASTININ AISLNEASHagLNALULAD



Journal of Life Science Agriculture and Technology Vol.4 No.2: Page |45

Abstract

This research aimed to investigate the chemical composition and physicochemical
properties of brown rice flours derived from local rice varieties of Narathiwat Province
such as Hom Gra Dang Ngah and Seebu Gantung, compared with commmercial Jasmine brown
rice flour (Jasmine 105). Brown rice flour from all three varieties was prepared using a dry-
milling method, and the chemical composition was analyzed, including starch, protein, fat,
ash, fiber, and amylose, as well as the pasting characteristics using a Rapid Visco Analyzer
(RVA). The results showed that the Seebu Gantung brown rice flour contained the highest
starch content (84.22%), with a statistically significant difference. Protein contents among the
three samples were not significantly difference. In contrast, the fat, ash and fiber contents of
the local brown rice flours were significantly difference from those of the commercial
Jasmine 105 brown rice flours. The amylose contents of Hom Gra Dang Ngah, Seebu
Gantung, and commercial Jasmine 105 brown rice flours were 39.85%, 40.93%, and 24.27%,
respectively. Considering the pasting properties, the pasting times did not differ significantly
among the three brown rice flours. The commercial Jasmine 105 brown rice flour had the
highest peak viscosity, trough viscosity, breakdown, final viscosity, and setback. In contrast,
the Hom Gra Dang Ngah and Seebu Gantung brown rice flours had higher pasting
temperatures than the commercial Jasmine 105 brown rice flour.

Keywords: chemical composition, physicochemical properties, brown rice flour, local rice varieties
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