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Characterization of 8 Thai Commercial Jasmine Rice Brands: Chemical, Physicochemical and Physical
Qualities Relating with Consumer Liking Score Using Preference Mapping
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Abstract
Chemical, physicochemical, physical qualities and Thai consumer preference of 8 commercial Jasmine

rice brands were determined. The objective qualities could be divided Jasmine rice to 3 groups using Cluster
analysis. Group | were Jasmine rice samples which had high starch gelatinization temperature. Group Il were
Jasmine rice samples which had high pasting temperature, final viscosity and setback but low peak viscosity and
breakdown. Group lll were Jasmine rice samples which cooked rice had white color, hard and sticky. Group Il
was the cooked rice that consumer preferred. From principal component analysis, qualities of Jasmine rice were
divided into 4 factors which could explained 91.67% of the total variance (F1 = 39.39%, F2 = 34.92%, F3 = 9.47%,
and F4 = 7.89%). In preference map relating the consumers’ hedonic rating to the first two components of a
principal component analysis of objective qualities for 8 Jasmine rice brands, the quality indexes of Jasmine rice
were pasting temperature, peak viscosity, breakdown, final viscosity, setback, enthalpy of starch gelatinization,
C*, h and adhesiveness. Thai consumer preferred white color and sticky cooked Jasmine rice.
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Table 1 Quality of 8 Thai commercial Jasmine rice brands

Quality of Jasmine rice Range Quality of Jasmine rice Range

1. Chemical properties - Peak temperature °c) 69.92 - 72.30*
- Moisture content (%) 11.83 - 12.66* - Conclusion temperature (OC) 76.85-79.73*
- Protein content (%) 7.32-8.31* - Enthalpy (J/g) 8.563-10.77*
- Amylose content (%) 19.44 — 21.89* 3. Physical properties of cooked rice

2. Physicochemical properties -L* 80.35-81.36*
- Gel consistency (mm) 52.17 - 68.83* -C* (-2.04) - (-1.60)*
- Pasting temperature (OC) 74.40 -77.02* -h 98.91 - 103.46*
- Peak viscosity (RVU) 249.19 - 302.61* - Elongation ratio 1.38 — 1.54*

- Trough viscosity (RVU)

164.16 — 197.33*

- Hardness (N)

150.95 - 160.41*

- Breakdown (RVU) 53.64 — 105.28* - Adhesiveness (N.mm) 11.44 — 14.06*
- Final viscosity (RVU) 285.99 - 379.92* - Cohesiveness 0.54 -0.57*
- Setback (RVU) 121.58 - 184.36* - Springiness index 0.79-0.83*
- Onset temperature (OC) 63.33-65.17* - Chewiness 64.45 - 74.80*

* Significant at OL = 0.05 level
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Figure 1 Preference mapping of 8 Thai commercial Jasmine rice brands
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