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Abstract

The objectives of this research were to study physical properties of grain and to evaluate nutritional values
of 8 native rice varieties including Se-boo-kan-tang, Jan-tae, Lok-khaw and Hom-kradang-nga from Tak Bai district,
Narathiwat province, whereas, Jue-ma-ngoo and Pa-dae-ru from Meung district, and Leard-pra-lai and Hom-mue-
loo from Raman district, Yala province. In paddy rice, paddy hull was straw color and straw with brown spot color.
The average width and length of paddy seeds were 2.53-2.81 mm. and 7.87-9.32 mm. respectively. Most of the
grains are medium shape except that those Jue-ma-ngoo and Leard-pra-lai are slender. Grain weights are in the
range of 1.9-2.32 g/100 seeds. The color of grains from brown rice was colorless and colorless with red color. The
width and length of brown rice were 2.19-2.81 mm. and 5.90-7.04 mm. respectively. Size and shape of most
varieties are medium except that Hom-kradang-nga was long size and slender shape. The nutritional values;
including moisture content, ash, protein, fat, carbohydrate and dietary fiber were studied. The results showed that
they consisted of 11.58-13.30 % moisture, 0.87-1.43 % ash, 7.29-10.50% protein, 5.86-8.29 % fat, 67.18-80.04 %
carbohydrate and 0.05-1.39 % dietary fiber.

Keywords : physical properties, nutritional values, native rice varieties
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and Villarreal, 1993; Rosniyana et al., 2007; Department of Medical Sciences, 2015; Naivikul, 2017) agnglsfinu

1
a @

a o dgl My o = a ] 5 @ v d’l A
nuddeililininsdAnatinresussniiiluesflsznaureamdndnoiiuied
2.3 tawnultlaain wudn dnaiuiiesdoulng Besazaesiinnnllsiuaanetszndng 7.29-10.50
Psnnultsfuaasinowdazaaniug Auansnaiuet9lidAnynieadia (nn9199 3) Weeunauifiunnllsiuly

dnaiudesanaiuguennszAviuditanannszAnananugy uilge PTNC09002-59 (Kaewnango et al., 2014)

| Ay = P ' o o = s ¥ = \
WLIN Ni@ﬂ@zﬂﬂQﬁﬁJqmIﬂ?muL'il@ElN']ﬂﬂq'] (%"aﬁl@z 10.50 LAY 8.96 ANHNANAL) lﬁ\uqmiﬂ?muiuLN@mﬂquNLLﬁmmfN

v
o v a

wanegiuRuging TuinandesBunullsiulininisnuannzuasdunadalou (Naivikul, 2017; Rosniyana et al.,

2.4 nnouladiys wudn dofuiesdaulugitesazaesifaunnlaiuetszuning 5.86-8.29 unmn
lauaasdinausazaiawiug Huanseiued 9RTEAAYN19aDH (119199 3) Wefaunaufsniaslasduludgong
WuHesaeRuiuennszAufudinarennseAsanaanugliule PTNC09002-59 (Kaewnango et al., 2014) WU §
EA o dl 1 Y o o o v v = a o
Setavyesiunnlaiuadeninndy Gesar 7.68 uay 2.42 mua1dy) Wsnnnladuludnandesininiisnudnny
LAZTULEAG 19U (Rosniyana et al., 2007)

1y

2.5 b $Tulaass wudn fafudlesdaulngTenazunmansiulansnegszming 67.16-
80.04 unuaflulamanvasinausdazaranss umnsrsiuednediaddfymeain (11eed 3) Weufaufioy
ﬂ??mmmﬁu”laLmmﬂ,u%mﬁyul,ﬁmmﬂﬁuﬁ:mumzﬁqmﬁ“u%mmum:ﬁ\immﬂﬁuﬁ:ﬂ%uﬂa;q PTNC09002-59
(Kaewnango et al., 2014) wudn H5esazesiunmilulanmiadstionnd) Geuas 67.25 uax 71.40 UAAL)
mﬁu”lmmmﬁmﬁwumm’?izﬁqmﬁ@ ann1 lanusniBnasilewdnresing (Rosniyana et al., 2007; Naivikul, 2017)

2.6 1ru1adlee1917 Wudn %mﬁyw,ﬁmzﬁ'qu’l‘wn&iﬁ’é‘ﬂm:ﬂ“@mmhmmmgﬁwdw 0.05-1.39
Ll?mmslﬂmmﬂm%]mLwi@:maﬁuﬁfﬁLLﬁmrfmﬁummﬁﬁﬂz%ﬂﬁtymmﬁﬁ (miwﬁ 3) dleufanfauBunadls
a’wmﬂu%wﬁ”wﬁmmmﬁuﬁfuﬂmﬁzﬁqmﬁu?ﬂf]fmam sAvaeWugLFul3e PTNC09002-59 (Kaewnango et al.,

U Ay dl ¥ ' Y o o 4
2014) WUIN PasazaasiBunlaaunsiaaaiiaandn (798QT 0.65 LAY 1.52 ANNAAL) Furnlaatuvsluinn

v a o M = . -
NRANHNNUINANNZLATIILE A 91 (Rosniyana et al., 2007; Naivikul, 2017)
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anenugding T %) | 87 (%) Tsiu (%) | lesdu (%) | m5ulawmen (%) | leenung (%)
%Hﬁu 53 13.30°+0.81 | 1.29° +0.06 | 9.82°+0.07 | 8.07"+0.52 67.18° + 0.47 0.54™ + 0.21
LB 12.56™ +0.05 | 1.24°+0.06 | 7.29°+0.10 | 5.86°+ 0.89 80.04° + 0.86 0.31° 1 0.15
ARUID 11.58°+ 151 | 1.27°+£0.02 | 9.97°+0.10 | 7.20°°+ 0.94 69.37°  1.30 0.62° + 0.11
1umg 1213+ 025 | 1.31°+0.04 | 848"+ 0.27 | 6.50+ 0.54 7154° + 0.21 0.05" + 0.02
qn119 1250+ 0.08 | 1.26°+0.02 | 810°+0.09 | 829"+ 1.07 68.47° + 1.18 1.39" + 0.12
wantanlua | 11.86°+ 061 | 0.87°+£0.03 | 7.55+0.18 | 7.66™ £ 0.96 71.28"+1.35 0.78" + 0.13
PANNTEAI | 1248 £0.05 | 1.43°+0.06 | 10.50°+0.12 | 7.68™ + 0.19 6725+ 0.18 0.65° + 0.29
NANLAAR 1264 +0.60 | 1.34°+0.05 | 9.08°+0.13 | 7.564*+0.15 69.35° + 0.80 0.05" + 0.02

'3

a

Q

WNEwR  TeaaiuginonuiiesdnFaennandufans

a o

= el ¥ o P ! ' PR D e ) o o aa <
VliVlL:Jumvam'ﬂﬂH?(a-g) FNNU AR ANLRAUNAINLANANARDENHUUANATYNINANG (P= 0.05)

a71nans3e

AMNNIIANENAN BN NENTNBIENLLEE8999M AU BNALATEZAT 41101 8 Aanerug 1Hun ans

o o o & o o

WuFTy AU AU gnane uazuennszAtn andnennlu 4mdaussana areiugaeuseuazilung angne

al

A o o o o A A o o o o 1 ¥ A a A a
Was Aaundnaza Wufiaeatlanvauazvaniioan ananemii ammdnazar wudn drailaennu 2 @ Ae dnWnuas

avenszunmna Wwaniaunineds 2.53-2.81 aAluAT AN ue19lede 7.87-9.32 Jaaluns wandaulngd
sussunans anuansiugasuveuazidenianua HudngilsneBeg Wi 100 WAALLANIENING 1.92-2.32
o T vy Ao o o o = = o w = P = a a

N3N daudnanaed BanawugnNF 9891 Lazd119uasAunslriuiu laniANNT 1AL 2.19-2.81 NAALNAS
WAz HAYINENRALDLIEUINN 5.90-7.04 HaAIMAT wWaAndulunHauiauwazgliamanunas anduaisigues
nazARIMAWNAAENY g1d9GEe annistszuanAinieinguinig wudi H5esasa89aNTUeITIINg 11.58-

v ¥ ' ! v a 1 1 v o 1
13.30 fasazinniiinegsendng 0.87-1.43 fesazfininldsiuagszndng 7.29-10.50 $euazifiunnladuey

91904 5.86-8.29 FauaziFunumnilulamenatsendng 67.18-80.04 uariesazifinnnileannisegszndng 0.05-

v
<«

1.39 A NNMANHIALLud drawiies Taalanizaraiuguennsvasen wlilinimin 100 waa daandnanaiig

]

U5u1l39 PTNC09002-59 wsiditfFannuéin s lustis wnnnd

AnRngsNUsEN A
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o = ' ISP A [l a o % 1 o
winnssuianisdnenenmaluladigruaugiusn iasedneddanialineuans dszanthulssann 2559 1010UAM
fuautinuuguned auneninlu guautituinaiung 1nesd Aaudpazan drunaneasdsudnazan nlHL

AHEATIZIFAREENUNAATILREN 20TRLAMMUINUILELTNE SANTUS UINANIAIENT AIAN WASUNNITH NETN
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