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This study consisted of two experimental parts. The first part was production of flour from five
selected rice cultivars, namely Kao Dok Mali 105. Chainat 1, DOA 1, Niew Sunpatong and Kum Doi
Saket, by dry milling and their chemical and physical properties were analysed. The second part was
production of liquid maltodextrin (DE 15-20). Carbohydrate composition of the maltodextrin *spectially
those with degree of polymerization (DP) the range of 1to 7 were seperated and identified by paper

chromatagraphy technique and quantified by HPLC.

The result of the first part indicated that rice cultivars had significantly difference (p<0.05)
chemical and physical properties and gave difference flour yield. Waxy rice cultivars (Niew Sunpatong
and Kum Doy Saket) gave higher flour yield than normal rice cultivars (DOA 1, Kao Dok Mali 105 and
Chainat 1). Waxy rice had higher moisture content (10.01-10.10%) but gave lower amylose (3.70-5.25%)
and fat content (0.89-1.07%) than normal rice (9.82-9.98, 1.41-2.63 and 18.50-29.64% respectively).
Evidence indicated that chemical composition lead to the difference of internal grain strength of rice
cultivars and hence their physical properties. Rice flour yield negatively correlated with amylose and fat
(p<0.01). Swelling power and soluble of flour negatively correlated with amylose and fat (p<0.01).

Pasting temperature positively correlated with amylose and fat (p<0.01).

For the production of liquid maltodextrin with DE 15-20, data showed that time of hydrolysis was
signifinantly difference among rice cultivars. Time of hydrolysis for DOA 1, Niew Sunpatong, Kum Doy
Saket, Chainat 1 and Kao Dok Mali 105 were 11.07-22.38, 23.03-37.93, 24.65-39.76, 36.00-55.54 and
39.79-58.22 min., respectively. Maltodextrin from DOA 1, Niew Sunpatong and Kum Doy Saket
contained major saccharides in the DP of 3, 5 and 6. The amount of major saccharides (DP 3, 5 and 6)
in maltodextrin from DOA 1, Niew Sunpatong and Kum Doy Saket were 63.66, 59.56 and 54.42%
respectively. While those from Chainatl and Kao Dok Main05 contained major saccharides with DP 5, 6
and 7 in the amount of 52.06 and 51.63% respectively and gave turbidity products. Even storing in
fifteen Celsius degree for two month, maltodextrin from the other cultivars gave clear products and

found that Kum Doy Saket's maltodextrin gave clear and pink color.
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