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yeniutdududnniarueas 7.0 dwduly

dauazdeianadivuld

FTLEARAS laiiusasaz 2.0
v [~ =5 W ia ¥
dudavaes laviuSeway 1.0
2/ I3 b4 E [N k%
Frdavioaky lalifusesay 7.0
2 I3 = oo 1
Frudande lahAudosas 1.0
Frawiien lhiudeway 1.5
Frdden Liifiudaeas 2.0

1% & = v @ 1 2 o A ' ' = f
YVIIUANAU VTAUANDDU LUAANTDU LLammqa‘u @EJ'NIG]?JEJ']\TWH\T P R)GRIEISEN

sufuliiiudesas 7.0
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(@) 917ndes 15 Wosidud
97 = =4 27 (73 dy
fowdldunauvauudnt fail
daumday Usznoume
drdudn Liteeninfesay 65.0
Frvinfdinnuesau 3.0 drntull wilbids 6.5 dwldifudesas 17.0
usntindududnaiiantenaas 6.5 dtull

drauardionaiivule

LRIt EoN laiiudesas 5.0
1% I3 A M o a

RPN EOR laviusesay 1.0
Frudavioala laviusesas 7.0
k2% < =4 M 1 w

Fudeide laiiiuseway 1.5
runilen ldiuSesae 2.5
Jrden laiifusesay 2.0

ddadu drwdedeu winfvdu wazingou sgndlaedrmil vievanade

saufulaiiudosay 8.0

SHULIasTILaUATING | 19



aswuIasTudumdiondovkouuaing

100% >8.0 >5.0 - <8.0 >80.0 - <4.5 1.5 0.75 3.0 0.75 1.5 5.0 1
5% >7.5 >3.5-<7.5 >75.0 - <7.0 2.0 1.0 6.0 1.0 1.5 6.0 1
10% >7.0 >3.5-<7.0 >70.0 - <12.0 2.0 1.0 7.0 1.0 1.5 7.0 2
15% >6.5 »>3.0-<65 >65.0 - <17.0 5.0 1.0 7.0 15 2.5 8.0 2

< tasndn < douniwidawiniu Audnasgrudraeuusdlvennussavuaseda 5) flounda el
> wnndl > wnndwdaminiu foefiunsgnliesialull - arugnaderesdruiuuda Alifidwlavn
- lifwunaeda 1) fdveunsdlnelitdesniniavas 92.0 Tnaviunm Fasdldsnin 7.0 Dadiuns
- & v a v as o v o
2) finmdulaiiiuiesaz 14.0 - dnsduANERRgdaauNaRAY TS
3) fanuwarlneluliudindne SrufmadaRlifdaulavindedidinit 3.2 1
4) hiflwunsiideditinay , 6) dinnautRniaall dail

- ffsueiilad lsndrfesar 13.0 wagliifu
L P
Yoway 18.0 iszAunnuudosar 14.0

- ffnsgansudadialtudie ssiu 6 - 7
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fo8 mAlduRnfunsuieRumusAui RS I IeEAlne
Titonansnsivlinseiietnwesdithnunasgududmienthenufidine
nsgruduiueunnedunme

Tunsdifififapndeliudaiotunanisifteds IHenansanainseiiogg
yosdinnunpsgudud vemhonuildinnumasgududsoumneudud

o A
nsaidunan

$o 9 lunsdifidsdudunsgrudvenuzdlnesenluuensvernnsns
Tngussgnsvaouviionvusdule finsfeunsendesianidemunmdngui
“THAI HOM MALI RICE” flanunsatiulddatauuunszasuviomausiildlunisusm
Viuvie

Wivihnsianeen udseasBemietuingilliusspiuienaonaunsiéy

Yaniin LilurSewvelivanluiuseunasgrududeie

= >

99 10 Tunsaifdurd1fideeaniidiveuuzdlvne naudinindosas 92

TogUina hiteinduduinaspudneunzdlnenulszned

souvaspuduAdsine | 23




AMANWUDAN N,
38naadouriUsunruoilaa

1. el

1.1 awnlnslWlafiwes (spectrophotometer)

12 w3esds AdsldasiBents 0.0001 ndu

13 indasilumussuunimdn (magnetic stirrer) n¥osuvausivgn

14 wdesuandadniiualazidonldte 80-100 w (mesh)

1.5 9aufUung (volumetric flask) wuinA1uy 100 daddns

1.6 Umd Uuu volumetric pipette BWAAAY 12 3 4 way 5 fadans

1.7 Ywad uuu measuring pipette MAAMIY 1-10 fladdns
2. @il

2.1 fiaueaneged (ethyl alcohol : C H.OH) 95%

2.2 \wideuleasenlas (sodium hydroxide : NaOH)

23 nimnaifieanzdin (slacial acetic acid : CH COOH)

2.4 lelofiu (iodine : 1)

2.5 Twuvadeulelelas (potassium iodide : KI)

2.6 ofilad (potato amylose) fiAnau3aqwsitionndn 95%
3. Wmsesvudsazane

31 asazaneludenlansenled Wudu 2 vesia (V) : Fleioulonsenles
(muda 2.2) S 80.0 ndu avangluthndulszana 800 fiaddns luwauin
USinasvnamnig 1,000 fedans felilidu wdusutsinasiethndulmiy

1,000 {iadans

sauuiasgwdumdoing | 25




3.2 @rsavanenIsezdfndudu 1 uesta (N) : azarsnsalnalfisaosdan
(e 2.3) Usnmng 60 Tadans Tdasluthndudssana 800 fadans Tuwanui
USunnsvunanaag 1,000 dadans USuUBinasdethnaulidu 1,000 fadans

33 gsazarsleledu : delelofu (ude 2.4) d7udm 0.20 n¥u way

Tnunadeulolalad (nude 2.5) $1uu 2.00 NSy asarelulindulszuin 80

o
a  aa o U

fiadans luraaufiusinesuuinaiug 100 faddas Adidwdvluiiie we
aullelefuaranevun USuiinasserinndulfidu 100 fadans ivansavaeiill
Turndwn
4. FFATEN

41 uawdndnamierdesun (mude 1.4) hduud dautlaun 0.1000 n¥u
Tflurnutainasvuneaaug 100 faddns (nude 1.5) Auwisatin nerealail
uthinuinameuinum

4.2 Ruedaueanaged 95% (@wde 2.1) Uuias 1 daddns wgnun 9
ewnasuddlinszareean

43 Ruansazaneluineulansenion (mwude 3.1) Usues 9 diadans

4.4 Tduisusimanadumeuis Junusegeaededuniuszuuuingn
WU 10 unit Wnduhudls mnikaiuviswsiménesnannuauii uduuunasde
hndulidu 100 Hadans Yagn wenlidniu

4.5 wisnvawiUSinasunaINg 100 faddas gl Wanhndulszana
70 fiad3n5 Wuasavanensanalfeass@in (mude 3.2) Usunes 2 Haddas uay
asavanglolefiu (mude 3.3) Usunes 2 Nadans

4.6 @,mﬁmﬂa (mude 4.4) Usuns 5 fadans Tdluwaufusuesiiedeuly
(mude 4.5) Yuiunstsiinduldiu 100 faddas Tagn wenlidniu

wadfafiald 10 wd
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47 Samududvesasezats (Mude 4.6) doeissaUnlnsinlafives
Iﬂ&Jdwuvﬁuﬁ'\m‘sgﬂnﬁm?{uum (absorbance) finnugmaaunas 620 wluns
(nm) w&sU3uIATasde blank Tlsidn absorbance wihiu 0 (gug)

4.8 99 blank lneianaisazanensainalfvassdin (aude 3.2) Usung
2 fafans wavansavanelolefu (mude 3.3) Usuws 2 fiadans YsuuSunseig
dhndulnilu 100 fadans

4.9 e absorbance U Usinn (Favaz) alilad lneiisuiunswinasgu
sl (ude 5)

4.10 YSuusunaeilaaluniltmimaseilaiimdunisesunnudu Sovas 14.0

NGHNT
Vinaeilaaluuteimiimmdudesas 140 = Ax86
100 - M
o A = Usnaeiladluuedmiiiensild (dudesas

M = USunaeufuvesdadniinseils Wudesay

1]

5. ms@pudunsmmeinsgiu

51 daeflaa 0.0400 n3u Tdlumauinfiinassuiaannug 100 Saddns
(ude 1.5) fukeain wdrdidunmswwdeatuiegs (ude 4.2 - 4.4) Ju
A13REAUNINTFIU

52 WIsunakiivinsvuinaug 100 faddng 91w 5 ¥In Fandndu
YInay 70 Haddns Wndisazatensainalluaszdfn (aude 3.2) Usuias
0.4 findans Tuviadl 1 USums 0.8 fiaddns Tuviedt 2 USues 1.2 Haddns
Turnil 3 YBines 1.6 Siadans Tuwandl 4 uay Usues 2.0 Haddns luwnd 5

ANUERU waRvaEnsazanglalefu (Mude 3.3) USuns 2 fanans asluunazein
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53  Qa@IasaIguInggu (mude 5.1) Usums 1, 2, 3, 4 uay 5 daaans
Fudlsuhusinueilaadovay 8, 16, 24, 32 way 40 e Taluniiedenls
(mude 5.2) Ysudiunsseiinduldidy 100 fadans wasiadn absorbance
frnuerauuas 620 wilumns wasuSuiedesae blank Tildan absorbance
Wity 0 (gud) Wusieaiude 4.7

54 1A absorbance AuvTaeiiladluasazaesnnsg (mude 5.3)
dsududunsmunnsg

55 dndunsminasgudld (aude 5.4) unlduvaser absorbance

Thduusina Gevas) alllaa
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AMAKNUDAN U.
5&naaauriUsuicundiudu

1. pdesdle
1.1 ¢au (oven)
12 et fideldaziBends 0.0001 ndu
1.3 Iﬂ@ﬂmmfgu (desiccator) wSou@anuaa (silica gel)

1.4 w3psunmdadniusiiasiBenldda 80-100 e (mesh)

__

5 theegiilleundoushla vunadurugudnans 5 wufiwms wieunndn
2. A5aTzi

21 uswdsdnumieeiosun (mude 1.4) Whduuds

2.2 Waehdwegiillen (mude 1.5) Tneemdeulildde udnhldoulu

a

gou (mude 1.1) Ngamall 130 + 3 sswwaded Wunan 2 Halus Ynehdae

v

¥y o v :
S e o L

LLé’ﬁﬂﬁLﬁﬂﬂﬂ@,mmmw FeuminAuuueu natoy 4 dunds Juinkd

23 Fauth (mwde 2.1) thudnussana 1 n3u ldludoegiiidon (mude 2.2)
wEtufinthwiniudueu nedeu 4 fumis

24 suisuth (mude 2.3) ludouiigaumgll 130 + 3 esrueaidea Tne
Jaehbiduan 2 alus wdrdarh ﬁﬂ'ﬁ‘iﬁ@ﬂu‘ia@mmm“?’fu Falalgbminiusiven
Juiald

25 gunamUnamiuiuieray NG

Sovavvoswnuiy = (B-O)x 100

®B-A)
glo A = dwiindrwegiiiumdouh Hundu
B = dwihdwegiiileumioudussutiieusy Wundy

o

C = dmindeegiidouniouduazulmdeu 1Wundu
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AMANUDN A,
38nskiAnsaangiudadnnfuaiv

1. ASe%de

11 n3esds idaldaziBunts 0.0001 iy
1.2 ¢au (oven)
1.3 waumysuins (volumetric flask) WNANLY 1,000 dadans
L4 nuwaradnlanieudUa (petri dish) vuiaidudugudnais 14.5
LYURLURAT
1.5 dnineiuia (beaker) aum 1 - 2 8ns
1.6 Iﬂ@lﬂm’m%’u (desiccator) wiondan1aa (silica gel)
2. @19all
21 Tnuvedeulansenlas (potassium hydroxide : KOH) 85%
2.2 Twmuvadeulalasiaunnian (potassium hydrogen phthalate : CHKO)
2.3 #uedwndu (phenolphtalein : C H.0)
3. aswssuasazanelnunadeulansenlumdudy 1.7% + 0.05%
3.1 mawssuasazanelnuvadenloasenlyn 919vila 2 38

3.1.1 wisuasazarelwuvaedlansonlantaenss : Falwwnaden-

= o

lansanlad 20.00 n§u azareluthnduinttunisduliieaud s iy
Wurhndudiausudsunastidu 1,000 faddns

3.1.2 wisuansazarelwunadoulansenlam 970 stock solution

'
Qs

) Falwunadedlansenlen 600.00 nfu avanaluinduisu
aseulmAenudilaeiediliidy Winhnduieusudsuestindy 1,000 Taddns

Ul stock solution dwmsuidaanssioly

souwnasguduaoing | 31




9) 11 stock solution (M1Nde 3.1.2 n) YSuws 33 Hadans
1nFenametndulyldusings 1,000 fadans dmsuldifuasavarelwunaiden-
lansenlun

3.2 msmanududuresasaranelnunadeulsnsenlyn
321 sumsinumadoulslasiaunnianiigamail 130+3 sarmwaidoa
Huan 1 $lus whidlilisululagamnudu
322 feansTnunadoulalasaunnian @ude 3.2.1) Useana 0.5 ny
Tnpsnlildhminfiusiade vedey 4 sumis Tuiinly
323 aganeansinumadelalasiouwnan eude 3.2.2) Tuhndu
U315 50 addns vesasavanefuednmdududy 0.1% aslu 3 ven lninse

[ =2

fuansazaelnunadoylansenled suarsazatedeuanlufididudsuny dudin

R}

Ysumsvosansazanslnunadeulaasenlaamidluiduliagdns
3.2.4 91 blank muASnsiednuds 3.2.3 lagldldarsinunaday

lalasumnian

%

325 dunauanududuresaisazanslnunadeulansentan fadl

% lnwnaweulansenlen = P x 56109 x 100

204.23 V-8B

eV Usuwsvesansazarelnwvadeulansenled Aldlunslynnge

I

Aulnunaides lalasiunnian Huliadans
B = Yhimsvesarsazanelnuvaionlensonlas fldlunislnngs
Au blank \Wuliadans
P = winvesensinuvadoulslasaunman Hundu
4. AT
41 guudadvninn 100 wae wudldluaunanadinla (aude 1.4)

° <3 1 & = o
U 4 97U UAY 25 1UAR LaIINUUNUETIVEMN
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4.2 dnasazanslwuna@eylansenlus (ude 3) asluaiuwanadin

(made 4.1) Uszanauauay 100 faddes Wiadednynudasvegluansazats uas

Tiudaziwdnaginaiuweauans wdlarislingam

nAee (30 + 5 samaldus)

Y

Tnglaugutpudunan 23 2l

-4 2 Q (Y @ '
4.3 ©59anT (Bnuwe 4.2) ImawmsmﬁzﬂumsammmLuammﬂumq

WAALLAAMUANYMENTAAEMILANTIN 1

AN5197 1 syAvTBINsaanevesuantnlusLRaziEe

1 anunsvanuand I liasunlaiay
-1 2 ot

2 LWAAT1INDIH

3 wdadnwasmuasiiutlinszaieesnud
PNUNEIUVDANEAT

q wéntiwesuaziutinszargesnun
seUAAT I uUS NS

5 A99dnTUS TS onnsem
uaziiudenszawesninsouudaduusnaniiag

6 Wandmaaumnaaanauan
Hanwamdudenguun

7 Windmaatefmnasanaae

= as I =1

waslidnwazidudianla

s

4.4 a5y

g v Py o ' & 1 o = o e, g v Pt |
wianvndssaunisaaglumsnenesziu 1 deseau 5 Wuudadndillle

IrvoNtsalne

sauuasguauAding l 33




AMARUDAN Y.
38asavasuiudadoanidulududoa

& ad E- ) s A -
Wudsnsnseaeuileiuegieie 9 hetlluwwimislunmsustmingu
- -
1. Asedle
1.1 wdesuindh
1.2 mzniwswnsenntiaiy
2 -~ o o & v
1.3 Younsewedmsudawdntn
o @ I3 2/ 1
1.4 AsTAndmsunsuandnn 2 Wiy
2. Whmsed
1 < £ I3 2/
2.1 duudatnivrin 100 wéa ldlunznii
2.2 dnindumensieduinlwilmneafun
23 wdausngnimionwdndanasdululnfen mude 2.2) Wunan
Aldanmaiisumnisaanewdatnaluang luseninaiussYeanliwdatriiniziniu
2.4 \deduasusunaifilaainnisiisuan (nude 2.3) wadlienaznia
&£ - ‘ R Yo o v X Y < 3
Fuaniipen Juadhy dnduiiwdenliviui wdentuliazina
=1 E Y } % d‘ =3 v v o
25 wwdetmlunzniiasvunszan ndowdad1alinszans dinsgan
P ' o 8 v 2 P 2 w & a
dnusiuiaiudatuagnaliuuy ensasgaielureaudadiavs 100 waa

2,

fusngihdnuialedudule Tnefidhvaziiugaguanvsutbuusngaislu

q

wandnfdilignauysal dednduwdadnililidrveuusdlne

souunasgudumdoing | 35



AANWUDAN .
38nsdouddivansatanglolodu

1. A504la

1.1 Tnnesui (beaker) wun 100 finddns e drewarainlafiduun
InalAgeu

1.2 waeaves (dropper) wanain vum 1 Jadans

1.3 99U33195 (volumetric flask) 9u1m 100 wag 2000 faddns

14 Uwed (pipette) vunnaugeuld 1-10 Jadans

15  vwldansavansdun auadseana 100 Tadans

1.6  n3zuanmi (cylinder) 9unn 50 daadns

1.7 Undv (forcep)

1.8 nszAwdunienszauiivy

19  ndestieldasidon 0.01 nd
2. @5ail

2.1 lwdsslansenlen (sodium hydroxide : NaOH)

22 nianalisassdin (glacial acetic acid : CH,COOH)

2.3 lelefiu (iodine : 1)

24 wuvadeulelelas (potassium iodide : KI)

25 lolalusUausanesed (sopropyl alcohol) 70%

26 1:4"’1ﬂé"w%mfwnsmﬁﬁﬂmmwém%’ﬂﬁﬂuﬁ’mﬂﬁﬁﬁmi

3. A8nswTeuansazany

3.1

asavanelufeulonsanles Wudu 1 wadia (N): azanelufelonsenlun

(mude 2.1) 91U 4.00 n3u Twihndulszana 80 faddns luviauSinas 100

aa

fadans Melidu wiuudsuestidu 100 Saddns

souuasguduAmdaing l 37




32  @13avansnInesdin Wudu 1 wesia (N) : mnsanallivassdin
Wuty @ute 2.2) Usuias 6 faddns ldadluuinaudseunn 80 dadans
waUSuUsuasdneinnauliidu 100 faddng

33 Working Solution : wauaisazarwleiisulansonles 1dudu 1

& as v = A an 2 e v t2%4 6 o
yasifa (e 3.1) USums 10 fiadans Nuansazanuninesdin 1Ty 1 wesda
(et 3.2) Usunms 10 fiaddns udiuSudSunnsienhnaulndu 2,000 Taddns

3.4  arsavangleledu : deleledu (muds 2.3) 37w 0.20 Ny uway
Twunawgeulelelad (muds 2.4) d2udu 2.00 ndu avarsludindulssunu
80 fladans TuviauiiUsuInsuuInnNug 100 adans AslAduAulunia wie
wlolefuaranevue USuusuinseeinaulndy 100 Taddas wuasazansiily
Tuwadan

u = i 1 & a =]
mnewe : arsazanglelefuillimaivuuiu 2 weu
4. A5as73d0U
= ) Y% = [ £%
41 mswssuansazanedvsudouEuant M
4.1.1 msansavane Working Solution (Asdie 3.3) Usung 30 faddns
41.2 Guarsazanelelefiu (nude 3.4) Fwau 1.5 Tadans aulidniu
asazanefilearlddmSudondiudnt (rsdouviui)
42  Fnsteudwdadn
421 dusegredmans 3.0 nsu Tdludnines vunn 100 fiadides vise
Menarafnlanivunalndifes (ude 1.1)
4.2.2 wuleldlustaneanssad 70% (muve 2.5) Usuns 15 dafans
=] & A 2/ o = =] ¥ o (Qy L2
wnisdnnesusetenatadinla W 45 I uaisuLeansaeais (WPanoeoa
MduarmsrusuBluriateu)

4.2.3 Fusndu Uunns 15 SadanT wnieunu 30 3und waisuunie
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4.2.4 Wuansarawdmsudeudiudndn (mude 4.1) Usuas 15 Haddns
WU 45 3Tl wdSuansazaneiia

4.25 WuhUses 15 Ta880s Suthisauun

426 wwiindatuunszaiviiny wie nszaudu (mude 1.8)
1@NTEANSAVYBNURLINTUA UL WdIWENNEY LﬁaL‘ﬁﬂLNﬁ@%’ﬂaaauunimwﬁw
WU Uaaslidnauraunudssana 5 uai

4.27 Aansndadnmeuindu mude 1.7) wwneenifiu 2 du fe

' P & Y a o ' 2 1a o v a o &
dIun 1 LNaﬂmW?mﬂﬁ%Nﬁ@auaﬂlumﬂﬁ Lﬁum’muiaamma

drveunzdlne vie siladnaeumie

[
o 0 -

' ~ 2 v o - ' 2 1% A &
@i 2 whndiadiduniediady Wudnelilaggevie
FrvtndnEeuda
4.2.8 ihdmieauenlaludaimingg 2 dmu

4.29 mumnaidudtivissululudrveunsalneg

o ]
3 LY ' =

VAUV (%) = UM EIUN x 100

H o 9 ' = S o v ' =
UIRUNYNIFIUN 1 + UIRUNYNEIUN 2
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UsenAnsensaewidivd
1599 Masgududrdiavenlve
N.A. 2559

Tneiunsaumstmumnasgdudinmenvg iitousslewilumsdeosn
Inlveliimnamannvans disdneswlunsudeiumensén wesduiidetosensu
lupanasauseing

adgguenunuluem 4 5sands (2) wisnsy vy aRunsgu
dudvieen wa. 2503 udlufindulnensyssiygiunsguaudieison
(Tuft 2) we. 2522 SuuntTimsnssnsndedlaofuugiihvesnnenssunis
wmsgIuduieenuszmal feelui

{0 1 UssmailiFonth “Ussmensensamndad Foq WRTFIUAUATIMeN
Ine w.a. 2559”

Ho 2 UsgmadlAd e ey uwstuussmalusmiamune
Wuduly

Yo 3 Whonidnusznanszvsramided Ses mmsgrudaveunusail
WA 2547 asTufl 4 manA w.a. 2547

1o 4 Wit muansgduidvedinemussazideasedieUssnai

Usena o Jui 30 fusneu 2559
o a A W &
a3 a5k FumrsInTal

(U199A5F AunTINTHD)
SnunInnnsensaendiad

Wszmelusivfieanune idu 133 aeufiay 243 ¢ Juil 21 ganau 2559)
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urasguduAddkouing
MYUS:NIANSINSIVWNLBE
iBov LNasgUdUATDKoUINY W.A. 2559

&/ [ JY
U9 1 AUyY

(1)

2

(3)

4)
(5)

(6)

(M

®

“gravenlne” (THAI JASMINE RICE %38 THAI FRAGRANT RICE %30
THAI AROMATIC RICE #58%0dufiinuvianeifeani) wuneainin
v P @ P 2 & o v sy = a

INNABY UAEUNIVN AUTgUNNIINT RN gt veudadnly
Uszinelne wagnszniannwasuasavnsalyssniasusesdn iusiug

(=

T mendalinduveunusssurivuegiuindudnlmiviediam
- & v » & v ' '

wievaudnmeud waadnaessseuy

“afilag” (Amylose) vaneenuh ullwilavileiitleglundad dlovaudn
lsidnmeiinnugeuiiviensedns uansaiulumuuiinueilaa
“d19” (Rice) winenmin rdwasdinmiles (Orvza sativa L)
lidaveglugula

“drauden” (Paddy) vuneanui d1angiliinunisnsmiziedensen

“grandas” (Cargo rice, Loonzain rice, Brown rice, Husked rice)

WNYAIIN 917 ARIUNISNEIMIzioNUSeneenivinty

“4199719” (White rice) nu1eaui1 11fldannsieindesada
Udme1senudn
“douvaaudndn’ (Parts of rice kernels) ManeANdn d@ruves

v a ! > | =3 [ ' ' Y
Trdumdausazdnnuimuatevesudaeeniiu 10 duwh 9 iy
“drafudin” (Whole kernels) mnemnudn widadnitegluanm

2 & M oae s o v = 2 v da & ' -3
winida lididwulainuasldsiufasudatfdanuendaud 9 diuduly
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9) “Gudn” (Head rice) wuneannudn waadrvindifiauenuinnirdndn

¥ x
A el =

wrliRsmnnenvedduman wazlvudaudadnuandudnniiieniva
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(Unofficial Translation)

NOTIFICATION OF MINISTRY OF COMMERCE
Subject: Prescribing Thai Hom Mali Rice as a Standardised Commodity and
the Standards of Thai Hom Mali Rice (third edition)

B.E. 2559

Whereas it is expedient to revise the Standards of Thai Hom Mali Rice
appended to Notification of Ministry of Commerce, Subject: Prescribing
Thai Hom Mali Rice as a standardised commodity and the Standards of Thai
Hom Mali Rice dated 29 September B.E. 2549, and Notification of Ministry
of Commerce, Subject: Prescribing Thai Hom Mali Rice as a standardised
commodity and the Standards of Thai Hom Mali Rice dated 8 November
B.E. 2556 to match the condition of rice production and trade by clearly
specifying the quality grades of Thai Hom Mali Rice as it is the prime-quality
rice produced in Thailand so that it be reliable and acceptable in foreign
market, and to promote the rice export to attain added value,

By virtue of the power in the provision under Article 4, first paragraph
(2) of the Export Commodity Standards Act B.E. 2503 as amended by
the Export Commodity Standards Act (second edition) B.E. 2522, the Minister
of Commerce, with the advice of the Committee of Commodity Standards,
hereby issues the Notification as follows:

Clause 1 This Notification is called “Notification of Ministry of Commerce,
Subject: Prescribing Thai Hom Mali Rice as a standardised commodity and the
Standards of Thai Hom Mali Rice (third edition) B.E. 2559”.

Clause 2 This notification shall come into force after the lapse of 60

days as from the date of its publication in the Government Gazette.
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Clause 3 To annul Standards of Thai Hom Mali Rice appended to No-
tification of Ministry of Commerce, Subject: Prescribing Thai Hom Mali Rice as
a standardised commodity and the Standards of Thai Hom Mali Rice (second
edition) B.E. 2556 dated 8 November B.E. 2556, and be superseded by Standards
of Thai Hom Mali Rice appended to this notification

Notified as on 30 September B.E. 2559

(Mrs. Apiradi Tantraporn)

Minister of Commerce
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(Unofficial Translation)

Standards of Thai Hom Mali Rice
Appended to Notification of Ministry of Commerce

Subject: Prescribing Thai Hom Mali Rice as a standardised commodity

and the Standards of Thai Hom Mali Rice (third edition) B.E. 2559

Clause 1 Definitions

(1) Thai Hom Mali Rice means Cargo rice and White rice that are
processed from the non-glutinous rice paddy of Fragrant varieties
that are photo-sensitive, produced in Thailand in main crop
season and certified by Ministry of Agriculture and Co-operative
as Kao Dok Mali 105 and RD 15 variety. They have natural aroma
depending on whether they are new or old crop. The cooked
rice of which has tender texture.

(2) Amylose means one kind of starch existing in the rice kernels,
and when cooked it makes the texture of the rice soft or hard
varying according to the amylose content.

(3) Rice means non-glutinous and glutinous rice (Oryza Sativa L.)
in whatever form.

(4) Paddy means rice that is not yet dehusked.

(5) Cargo rice (Loonzain rice, Brown rice, Husked rice) means
rice that is dehusked ontly.

(6) White rice means rice that is obtained by removing the bran
from cargo non-glutinous rice.

(7) Parts of rice kernels means each part of the whole kermnel that

is divided lengthwise into 10 equal parts.
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(8) Whole kernels means rice kernels that are in whole condition
without any broken part, and including the kernels that have the length
as from 9 parts onward.

(9) Head rice means fragments whose lengths are more than those
of brokens but have not reached the length of the whole kernel.
This includes split kernels that retain the area as from 80% of
the whole kernel.

(10) Brokens means fragments that have the length as from 2.5 parts
but have not reached the length of Head rice. This includes split kermnels
that retain the area less than 80% of the whole kermnel.

(11) Small brokens C1 means small fragments that pass through sieve No. 7.

(12) Undermilled kernels means milled rice kernels that have the milling
degree below that specified for each grade of rice.

(13) Red kernels means rice kernels that have red bran covering the kernels
wholly or partly.

(14) Yellow kernels means rice kernels that obviously turn yellow colour
partly or wholly.

(15) Chalky kernels means non-glutinous rice kernels that are opaque like
chalk and have the area as from 50% onward of the area of the kernels.

(16) Damaged kernels means rice kernels that are obviously damaged as can
be seen by the naked eyes due to moisture, heat, fungi, insects or other.

(17) Undeveloped kernels means rice kemels that do not develop normally
as should be, and are flat.

(18) Immature kernels means rice kernels that are light green, obtained from
immature paddy.

(19) Other seeds means seeds of other plants than rice kernels.

(20) Foreign matter means other matter than rice. This includes rice husk

and bran detached from rice kernels.

136 | Thailand Standards for Rice




(21) Milling degree means the degree to which the rice is milled.

It is classified into 3 levels as follows:

(21.1) Extra well milled means the removal of bran
almost entirely to the extent that the rice kernel
has an especially beautiful appearance.

(21.2) Well milled means the removal of bran almost
entirely to the extent that the rice kernel has
a beautiful appearance.

(21.3) Reasonably well milled means the removal of a large
amount of bran to the extent that the rice kernel
has a reasonably beautiful appearance.

(22) Sieve No. 7 means round hole metal sieve of which
the thickness is 0.79 mm (0.031 inch) and the hole diameter
is 1.75 mm (0.069 inch)

(23) The unit “per cent” means percentage by weight.

Clause 2 Thai Hom Mali rice shall be divided into 2 types
as follows:
(1) White rice
(2) Cargo rice

Clause 3 Thai Hom Mali rice of White rice type shall be divided
into 6 grades as follows:
(1) White rice 100%
(2) White rice 5%
(3) White rice 10%
(4) White rice 15%
(5) White broken rice Al Extra Super

(6) White broken rice A1 Super
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Clause 4

Clause 5

Thai Hom Mali rice of Cargo rice type shall be divided
into 4 grades as follows:

(1) Cargo rice 100%

(2) Cargo rice 5%

(3) Cargo rice 10%

(4) Cargo rice 15%

Thai Hom Mali rice as per Clauses 2, 3 and 4 shall
meet the following standards:
(1) Purity at 92.0% minimum by quantity,
(2) Moisture content not exceeding 14.00%,
(3) General characteristics as a long grain rice
(4} No living insects.
(5) Kernel size as follows:
- Average length of Whole kernels without broken parts
not less than 7.0 mm.
- Length/width ratio of Whole kernels without broken parts
not less than 3.2:1
(6) Chemical properties as follows:
- Amylose content not less than 13.0% but not more than
18.0% at the moisture level of 14.0%

- Alkali spreading value at level 6 -7
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Clause 6 The standards of Thai Hom Mali Rice of the type
and grades of White rice shall be specified as follows:
(1) White rice 100%

shall have Grain composition and Milling degree as follows:

Grain composition comprising of:

- Whole kernels not less than 60.0%.

- Brokens having the length as from 5.0 parts onwards
but not reaching 8.0 parts not exceeding 4.5%. Of this
there may be brokens having the length not reaching
5.0 parts and not passing through sieve No. 7 not exceeding
0.5%, and Small white brokens C1 not exceeding 0.1%

- The rest shall be Head rice having the length as from
8.0 parts onwards.

Rice and matter that may be present:

- Redkernels and or Undermilled kernels not exceeding 0.5%

- Yellow kernels not exceeding 0.2%

- Chalky kernels not exceeding 3.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.0%

- Paddy not exceeding 5 erains per 1 kg rice

- Undeveloped kernels, Immature kernels, Other seeds and
Foreign matter either singly or combined not exceeding 0.2%

Milling degree Extra well milled
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(3

140

White rice 5%

shall have Grain composition and Milling degree as follows:

Grain composition comprising of:

- Whotle kernels not less than 60.0%.

- Brokens having the length as from 3.5 parts onwards but not reaching
7.5 parts not exceeding 7.0%. Of this there may be brokens having
the length not reaching 3.5 parts and not passing through sieve No. 7
not exceeding 0.5%, and Small white brokens C1 not exceeding 0.1%

- The rest shall be Head rice having the tength as from 7.5 parts onwards.

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 2.0%

- Yellow kernels not exceeding 0.5%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.5%

- Paddy not exceeding 8 grains per 1 kg rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.3%

Milling degree Well milled

White rice 10%

shall have Grain composition and Milling degree as follows:

Grain composition comprising of:
- Whole kernels not less than 55.0%.

- Brokens having the length as from 3.5 parts onwards but not reaching

Thailand Standards for Rice




7.0 parts not exceeding 12.0%. Of this there may be brokens having

the length not reaching 3.5 parts and not passing through sieve No. 7

not exceeding 0.7%, and Small white brokens C1 not exceeding 0.3%
- Therest shall be Head rice having the length as from 7.0 parts onwards.
Rice and matter that may be present:

- Red kemels and or Undermilled kernels not exceeding 2.0%

- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 0.5%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 13 grains per 1 kg rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.4%

Milling degree Well milled

(4)  White rice 15%

shall have Grain composition and Milling degree as follows:

Grain composition comprising of:

- Whole kemels not less than 55.0%.

- Brokens having the length as from 3.0 parts onwards but not reaching
6.5 parts not exceeding 17.0%. Of this there may be brokens having
the length not reaching 3.0 parts and not passing through sieve No. 7
not exceeding 2.0%, and Small white brokens C1 not exceeding 0.5%

- The rest shall be Head rice having the length as from 6.5 parts

onwards.
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Rice and matter that may be present:

Red kernels and or Undermitled kernels not exceeding 5.0%

- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 1.0%
- Glutinous rice not exceeding 2.0%
- Paddy not exceeding 13 grains per 1 kg rice

- Undeveloped kemels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.4%

Milling degree Reasonably well milled
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EXPORT STANDARDS SPECIFICATIONS OF THAI HOM MALI WHITE RICE

Rice and matter that may be present, not exceeding (%)

. _ Grain Composition (%)

| Brokens & Small brokens C1

TRl L Undevel-
. lincluding | Brokens not oped)
, ':(100,'— . Broken s | reachine . Immature Milling
Whela |notpassine | the i || Yellow | Chalky | Damaged | Glutinous | kernels, degree
s | through | cpecified small kernels | kernels | kemels Other | pertke
_ sieve No7 | part and brockens, seeds rice)
. , 6 i
| @) and niot passing and Foreign
e through matter
L Seveno 7
100% | >8.0 |>5.0-<8.0( 260.0 - <4.5 <0.5 <0.1 0.5 0.2 3.0 0.25 1.0 0.2 5 EWM
5% 7.5 [ >35-<7.5| >60.0 - <7.0 <0.5 <0.1 2.0 0.5 6.0 0.25 1.5 0.3 8 WM
10% 270 |[23.5-<7.0| »55.0 - <12.0 <0.7 <0.3 20 1.0 7.0 0.5 1.5 04 13 WM
15% >6.5 |23.0-<6.5| >55.0 - <17.0 <2.0 <0.5 5.0 1.0 7.0 1.0 2.0 0.4 13 RWM
EWM = Extra well milled ; Thai Hom Mali rice shall meet the following standards (5) Kernel size as follows:
WM = Well milled ; (1) Purity at 92.0% minimum by quantity, - Average length of Whole kernels without broken
RWM = Reasonably well milted (2) Moisture content not exceeding 14.00%, parts not less than 7.0 mm.
< lessthan < equal or less than (3) General characteristics as a long grain rice - Length/width ratio of Whole kernels without
> more than > equal or more than {4) No living insects. broken parts not less than 3.2:1
- not fixed (6) Chemical properties as follows:

- Amylose content not less than 13.0% but not
more than 18.0% at the moisture level of 14.0%

- Alkali spreading value at level 6 -7
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(5)

(6)

White broken rice Al Extra Super

shall be obtained from the milling of White rice 100% and have Grain

composition as follows:

Grain composition comprising of:

- Brokens having the length not reaching 5.0 parts and not passing
through sieve no. 7 not exceeding 10%.

- The rest shall be brokens having the length as from 5.0 parts onward.
Of all these there may be Whole kernels not exceeding 15.0%
and Small white brokens C1 not exceeding 1.0%

Rice and matter that may be present:

- Glutinous rice not exceeding 1.5%, of this there may be Small glutinous
brokens C1 not exceeding 0.5%

- Foreign matter not exceeding 0.5%

White broken rice Al Super

shall be rice obtained from the milling of White rice 100%, White rice 5%

or White rice 10% and has Grain composition as follows:

Grain composition comprising of:

- Brokens having the length not reaching 6.5 parts and not passing
through Sieve no. 7 for the entire quantity.

- Of all these there may be brokens having the length as from 6.5
parts onwards and Whole kernels combined not exceeding 15.0%
and Small white brokens C1 not exceeding 5.0%

Rice and matter that may be present:

- Glutinous rice not exceeding 1.5%, of this there may be Small
glutinous brokens C1 not exceeding 0.5%

- Foreign matter not exceeding 0.5%
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EXPORT STANDARDS SPECIFICATIONS OF THAI HOM MALI WHITE BROKEN RICE

Rice and matter that may be present,
not exceeding (%)

Grain Composition (%)

Whole kernels Brokens having | Brokens having
Obtained from d Brok e L
o and Brokens Having the lengtl e lengtl sl Glutinous rice
Grades the milling having not reaching not reaching . .
o Whole the length white Foreign
of White rice the length 6.5 parts 5.0 parts
kernels as from . brokens matter
as from 6.5 and not passing | and not passing
, 5 parts . Cc1 Total Small
parts onward, through through Sieve . .
. onward . (including C1) | brokens €1
combined Sieve No.7 No.7
Al Extra Super 100% <15.0 - >74.0 - <10.0 <1.0 15 0.5 0.5
Al Super 100%, 5%, 10% - <15.0 - >80.0 - <5.0 1.5 0.5 0.5
< lessthan < equal or less than Thai Hom Mali rice shall meet the following standards (5) Kernel size as follows:
> more than > equal or more than (1) Purity at 92.0% minimum by quantity, - Average length of Whole kernels without broken
- not specified (2) Moisture content not exceeding 14.00%, parts not less than 7.0 mm.
(3) General characteristics as a long grain rice - Length/width ratio of Whole kernels without
(4) No living insects. broken parts not less than 3.2:1

(6) Chemical properties as follows:
- Amylose content not less than 13.0% but not
more than 18.0% at the moisture level of 14.0%

- Alkali spreading value at level 6 ~ 7
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Clause 7 The standards of Thai Hom Mali rice of the type

and grade of Cargo rice shall be specified as follows:

(1)

2

Cargo rice 100%

shall have Grain composition as follows:

Grain Composition comprising of:

- Whole kernels not less than 80.0%

- Brokens having the length as from 5.0 parts onward but not
reaching 8.0 parts not exceeding 4.5%

- The rest shall be Head rice having the length as from
8.0 parts onward.

Rice and matter that may be present:

- Red kernels not exceeding 1.5%
- Yellow kernels not exceeding 0.75%
- Chalky kernels not exceeding 3.0%
- Damaged kernels not exceeding 0.75%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 1.0%

- Undeveloped kernels, Immature kernels, Other seeds and

Foreign matter either singly or combined not exceeding 5.0%

Cargo rice 5%

shall have Grain composition as follows:

Grain Composition comprising of:

- Whole kernels not less than 75.0%

- Brokens having the length as from 3.5 parts onward but not

reaching 7.5 parts not exceeding 7.0%
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(3)

150

- The rest shall be Head rice having the length as from 7.5 parts onward.

Rice and matter that may be present:

- Red kernels

- Yellow kernels

- Chalky kernels

- Damaged kernels
- Glutinous rice

- Paddy

- Undeveloped kemels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 6.0%

Cargo rice 10%

not exceeding 2.0%
not exceeding 1.0%
not exceeding 6.0%
not exceeding 1.0%
not exceeding 1.5%

not exceeding 1.0%

shall have Grain composition as follows:

Grain Composition comprising of:

- Whole kernels not less than 70.0%

- Brokens having the length as from 3.5 parts onward but not reaching

7.0 parts not exceeding 12.0%

- The rest shall be Head rice having the length as from 7.0 parts onward.

Rice and matter that may be present:

- Red kemnels

- Yellow kernels

- Chalky kernels

- Damaged kernels
- Glutinous rice

- Paddy
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- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 7.0%

(4) Cargo rice 15%
shall have Grain composition as follows:
Grain Composition comprising of:
- Whole kernels not less than 65.0%
- Brokens having the length as from 3.0 parts onward but not reaching
6.5 parts not exceeding 17.0%
- The rest shall be Head rice having the length as from 6.5 parts onward.

Rice and matter that may be present:

- Red kernels not exceeding 5.0%
- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 1.5%
- Glutinous rice not exceeding 2.5%
- Paddy not exceeding 2.0%

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 8.0%
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EXPORT STANDARDS SPECIFICATIONS OF THAI HOM MALI CARGO RICE

,’ Rice and matter that may be present, not exceeding (%)

Grain Composition (%)

Undeveloped,
L Immature
_ Head rice
' ; , - Dam- White kernels, Other
(100 - Whole Red Yellow .
o Brokens | aged slutinous seeds and
| kerpels kernels | kernels . .
[ kernels rice _Foreign matter,
~ brokens) .
, ' Singly
or combined
100% >8.0 >5.0-<8.0 >80.0 - <4.5 1.5 0.75 3.0 0.75 1.5 5.0 1
5% >7.5 >35-<7.5 >75.0 - <7.0 2.0 1.0 6.0 1.0 1.5 6.0 1
10% >7.0 >3.5-<7.0 >70.0 - <12.0 2.0 1.0 7.0 1.0 1.5 7.0 2
15% >6.5 >3.0 - <6.5 >65.0 - <17.0 5.0 1.0 7.0 1.5 2.5 8.0 2
< lessthan < equal or less than Thai Hom Mali rice shall meet the following standards (5) Kernel size as follows:
> more than > equal or more than (1) Purity at 92.0% minimum by quantity, - Average length of Whole kernels without broken
- not specified (2) Moisture content not exceeding 14.00%, parts not less than 7.0 mm.
(3) General characteristics as a long grain rice - Length/width ratio of Whole kernels without
(4) No living insects. broken parts not less than 3.2:1

(6) Chemical properties as follows:
- Amylose content not less than 13.0% but not
more than 18.0% at the moisture level of 14.0%

- Alkali spreading value at level 6 - 7
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Clause 8 The determination relating to the standards or quality of
Thai Hom Mali rice shall be based on the result of analysis of the rice
sample by the Office of Commodity Standards or any agency as assigned
by the Office of Commodity Standards.

In case of any dispute arising out of or in connection with
the determination, the result of analysis of the rice sample by the Office
of Commodity Standards or any agency as assigned by the of Commodity

Standards, as the case may be, shall be final.

Clause 9  In case where Thai Hom Mali Rice is exported in bags or any
other types of container, the exporters shall show the “THAI HOM MALI RICE”
English wording clearly visible on the bags or containers. The exporters shall
declare the details of the packaging materials, including the stitching and

sealing, on the application for issuance of Commodity standards certificates.

Clause 10 In case where exported Thai Hom Mali rice fails to meet
the standard requirement of 92% purity, it shall not be considered as

a standardised commodity according to this notification.

Notes: The standards in Thai version are authentic and valid in case of dispute.
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APPENDIX A

Test method for determination of Amylose content

Apparatus

1.1
1.2
13
1.4

15
1.6
1.7

Spectrophotometer

Balances, readability 0.0001 g.

Magnetic stirrer with magnetic bar

Mill, capable of grinding rice kemnels to flour that can pass through
a 80-100 mesh sieve

Volumetric flasks, 100 mt

Volumetric pipettes, 1, 2, 3, 4 and 5 ml

Measuring pipettes, 1-10 ml

Reagents

2.1
22
2.3
24
2.5
2.6

Ethyl alcohol (C H,OH) 95%
Sodium hydroxide (NaOH)
Glacial acetic acid (CHBCOOH)
lodine (I2)

Potassium iodide (KI)

Potato amylose, 95% purity minimum

Preparation of solution

31

Sodium hydroxide solution 2N : weigh 80.0 ¢. sodium hydroxide
(as in 2.2) and dissolve it in about 800 mt distilled water ina 1,000 ml
volumetric flask. Leave it to cool down and make up the volume

with distilled water to 1,000 ml.
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3.2

33

4.1

4.2

4.3
44

4.5

4.6

Glacial acetic acid solution 1IN : dilute 60 ml glacial acetic acid
(as in 2.3) in about 800 ml distilled water in a 1,000 ml volumetric
flask and make up the votume with distilled water to 1,000 ml.

lodine solution : dissolve 0.20 g. lodine (as in 2.4) and 2.00 g.
potassium lodide (as in 2.5) in about 80 ml distitlled water in a 100 ml
volumetric flask. Leave it overnight in a dark place or until lodine
completely dissolves. Make up the volume with distilled water

to 100 ml. Store the solution in a brown-colour bottle.

Analysis methods

Grind rice kernels with the mill (as in 1.4) to flour. Weigh 0.1000 ¢.
flour and put it into a 100 mt dry volumetric flask (as in 1.5). Avoid
leaving the flour at the neck of the flask.

Add 1.0 ml ethyl alcohol (as in 2.1) and shake gently to disperse
the flour.

Add 9.0 ml sodium hydroxide solution (as in 3.1).

Put magnetic bar into the flask and stir the sample with magnetic
stirrer for 10 minutes to become slurry. Remove the magnetic bar
and make up the volume with distilled water to 100 ml. Cover
the flask and shake it well.

Prepare another 100 ml volumetric flask, and add about 70 ml
distilled water. Transfer 2 ml glacial acetic acid solution and 2 ml
iodine solution into the flask.

Pipette 5.0 ml test solution (as in 4.4) into the prepared volumetric
flask (as in 4.5). Make up the volume with distilled water to 100 ml.

Cover the flask and shake it well. Leave it for 10 minutes.
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4.7 Measure the absorbance of the solution (as in 4.6) at the wavelength
of 620 nm by using a spectrophotometer after setting the blank
at zero (0) absorbance.

4.8 Prepare a blank test by adding 2.0 ml glacial acetic acid solution
(as in 3.2) and 2.0 ml iodine solution (as in 3.3) into a new flask.
Make up the volume with distilled water to 100 ml.

4.9 Determine the percentage by mass of amylose by converting
the absorbance in accordance with the calibration graph (as in 5).

4.10 Convert the amylose content obtained at the moisture level of 14.0%

according to the formula:

Amylose content at 14.0% moisture = A x 86
100 - M
Where A = percentage of the amylose obtained

=
I

percentage of moisture of the sample

Plotting the calibration graph

51 Weigh 0.0400 g. potato amylose and put it into a dry volumetric
flask (as in 1.5). Proceed same as the test sample (as in 4.2 - 4.4)
to obtain a standard solution.

5.2 Prepare a set of five 100 ml volumetric flasks with 70 ml distilled
water each. Pipette 0.4, 0.8, 1.2, 1.6 and 2.0 ml glacial acetic acid
solution (as in 3.2) to the series of the flasks respectively. Add
2.0 ml iodine solution (as in 3.3) to each flask.

53 Pipette 1.0, 2.0, 3.0, 4.0 and 5.0 ml standard solution (as in 5.1)

into the series of the flasks (as in 5.2). This corresponds to
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the amylose content of 8%, 16%, 24%, 32% and 40% respectively.
Add distilled water to make'up the volume to 100 ml and allow
them to stand for 10 minutes. Measure the absorbance of
the solution at the wavelength of 620 nm after setting the blank
at zero (0) absorbance same as in (4.7).

5.4 Prepare a calibration graph by plotting the absorbance against
the amylose content of the standard solution (as in 5.3).

55 Use the calibration graph (as in 5.4) to convert the readings of

absorbance to amylose percentage by mass.
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APPENDIX B

Test method for determination of moisture content

Apparatus

1.1 Oven

1.2 Balances, readability 0.0001 g.

1.3 Desiccator together with silica gel

1.4 Mill, capable of grinding rice kernels to flour that can pass through
80-100 mesh sieve.

1.5 Aluminium can with cover,of which the diameter is 5cm or more .

Test method

2.1

2.2.

2.3

2.4

Grind rice kernels to flour using the mill (as in 1.4).

Uncover an aluminium can (as in 1.5) and place it in the oven
(as in 1.1) with the cover undermeath the can. Dry it for 2 hours
at temperature 130 + 3 degrees C. Remove the can from the oven
with the cover on and leave it in a desiccator (as in 1.3). Weigh
the can after it reaches room temperature. Record the finding.

Put about 1.0 ¢. flour into the can, weigh and record the actual
weight with four decimals.

Dry the can containing the sample in the oven with the cover
underneath for 2 hours at 130 + 3 degrees C. Remove the can from
the oven with the cover on and leave it in a desiccator. Weigh the
dried can with sample after it reaches room temperature. Record

the finding.
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2.5 Determine the percentage of moisture content by mass according

to the formula:

Percentage of moisture = (B-0Q
x 100
B-A
Where A = weight in gram of aluminium can with cover
B = weight in gram of aluminium can with cover and

flour before drying
C = weight in gram of aluminium can with cover and

flour after drying
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APPENDIX C

Test method for Alkali spreading value

Apparatus

1.1 Balances, readability 0.0001 ¢.

1.2 Oven

1.3 Volumetric flasks, 1,000 ml

1.4 Petri dish with cover, 14.5 cm. diameter

1.5 Glass beaker, 1 - 2 liters capacity

1.6 Desiccator

Reagents

2.1 Potassium hydroxide petlet (KOH) 85% purity

22 Potassium hydrogen phthalate (CH.KO)

2.3 Phenolphtatein (ConmOa)

Preparation of potassium hydroxide solution 1.7% + 0.05%

3.1 Preparation of the solution may be made by 2 methods:

3.1.1 Preparing working solution directly.
Weigh 20.00 g. potassium hydroxide pellet and dissolve
it in boiled distilled water. Make up the volume with distilled
water to 1,000 ml.
3.1.2 Preparing working solution from stock solution.
A. Weigh 600.00 g. potassium hydroxide pellet and dissolve
it in boiled distilled water. Make up the volume with
distilled water to 1,000 ml. This is to be used as stock

solution for dilution.
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B. Dilute 33.00 ml stock solution (as in 3.1.2 A) with
distilled water to a volume of 1,000 ml to be used as

working solution.

3.2 Determination of concentration of potassium hydroxide solution.

3.2.1

322

323

324

3.2.5

Dry a portion of potassium hydrogen phthalate in the oven
at 130 + 3 degrees C for 1 hour, and leave it to cool down
to room temperature in a desiccator.

Weigh about 0.5 g. potassium hydrogen phthalate (as in 3.2.1)
and record the exact weight.

Dissolve potassium hydrogen phthalate (as in 3.2.2) with
50 ml distilled water. Add 3 drops of a 0.1% phenolphthalein
and titrate with the working solution until the sotution turns
pink. Record the volume in ml of the working solution spent
for titration.

Prepare a blank test using the same procedure as in 3.2.3,
but without potassium hydrogen phthalate.

Calculate the concentration of the potassium hydroxide

solution as follows:

% Potassiuim hydroxide = p x 56.109 x 100
204.23 V-8B
Where V = volume in ml of potassium hydroxide solution

spent in tritating with potassium hydrogen phthalate
B = volume in ml of potassium hydroxide solution
spent in tritrating with blank
P = weight in gram of potassium hydrogen phthalate
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4. Test method

4.1 Draw randomly 100 white rice kemels and put them in 4 petri
dishes of 25 kernels each. Place the petri dishes on levelled top
of black colour.

4.2 Pour about 100 ml potassium hydroxide solution (as in 3) to each
dish (as in 4.1). Ensure that every rice kernel submerge in
the solution and separate them from each other, Cover the dishes
and leave them undisturbed at room temperature (30 + 5 degrees
Q) for 23 hours.

4.3 Examine the rice kernels (as in 4.2) by rating the level of alkali

spreading value of each kernel according to Table 1.

; Spreading of the rice kernels

Level of alkali
spreading value

1 No change in rice kemnels

2 Rice kernels swollen

3 Rice kernels swollen, collar incomplete or
narrow

4 Rice kernels swollen, collar complete and wide

5 Rice kernels split or segmented, collar
complete and wide

6 Rice kernels dispersed, merging with collar

7 Rice kernels completed dispersed and
intermingled
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5. Judgement
Rice kernels that have the alkali spreading value as from level 1 to 5

are not considered as Thai Hom Mali rice
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APPENDIX D
Method for checking cooked rice kernels boiled in water

(A simple preliminary test method for indication only)

Apparatus

1.1
1.2
1.3
14

Electric pot
Stainless metal basket
Spoon or paddle for stirring rice kernels

Two glass sheets for pressing rice kernels

Test method

2.1
22
23

24

25

Select 100 white rice kernels randomly and put them in the basket.
Boil distilled water in the electric pot.

Dip the basket with the rice kernels in the boiling water (as in 2.2)
for a period as calibrated against the atkali spreading value method,
during which ensure that the rice kernels do not stick with each
other.

On completion of the boiling period, lift up the basket from
the boiling water and immediately dip it into the cold water, then
lift up for draining.

Spread the rice kernels on the glass sheet. Place another glass
sheet over the rice kemnels and press them flat. The kernels that
have white cores of raw starch inside are considered as not fully

gelatinized.

Judgement

The kernels that are not fully gelatinized are not considered Thai Hom

Mali rice.
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APPENDIX E
Test method by lodine staining

Apparatus

1.1
1.2
13
1.4
1.5
1.6
1.7
1.8

Glass beaker, size 100 ml, or plastic cup of similar size.
Ptastic dropper, size 1 ml.

Volumetric flask, size 100 ml and 2,000 ml

Pipette, size 1 — 10 ml

Brown-colour bottle for storing solution, size about 100 ml
Cylinder, size 50 ml

Forceps

Blotting paper or tissue paper

1.9 Balance, readability 0.01s.
Reagents

2.1 Sodium hydroxide (NaOH)
2.2 Glacial acetic acid (CH,COOH)
2.3 lodine (Iz)

2.4 Potassium lodide (KI)

25
2.6

Isopropyl alcohol 70%

Distilled water or filtered water for lab use

Preparation of solution

3.1

Sodium hydroxide 1N: dissolve 4.00 ¢ Sodium hydroxide (as in 2.1)
in about 80 ml distilled water in 100 ml volumetric flask. Leave

it cool down and make up the volume with distilled water to 100 ml.
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4.
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32

33

3.4

Glacial acetic acid solution IN: dilute 6 ml Glacial acetic acid
(as in 2.2) in about 80 ml distilled water in 100 ml volumetric flask
and make up the volume with distilled water to 100 mL.

Working solution: mix 10 ml Sodium hydroxide solution 1N
(as in 3.1) with 10 ml Glacial acetic acid solution 1IN (as in 3.2),
and make up the volume with distilled water to 2,000 ml.

lodine solution: dissolve 0.20 g lodine (as in 2.3) and 2.00 ¢
Potassium lodide (as in 2.4) in about 80 ml distitled water in 100 ml
volumetric flask. Leave it overnight in a dark place or until lodine
completely dissolves. Make up the volume with distilled water
to 100 ml. Store the solution in a brown-colour bottle.

Rernarks: lodine solution should not be stored tonger than 2 months.

Test method

4.1

4.2

Preparation of the solution for staining the rice kernels.

4.1.1 Measure 30 ml working solution (as in 3.3).

4.1.2 Add 1.5 mliodine solution to the working solution. Stir it well.
The solution is used to stain the rice kernels (should use
immediately).

Staining method

4.2.1 Randomly sample about 3.0 ¢. rice kernels and put them
in 100 ml beaker or plastic cup of similar size (as in 1.1).

4.2.2 Add 15 ml Isopropyl alcohol 70% (as in 2.5) to.the beaker.
Sway the beaker or plastic cup for 45 seconds. Pour out the

alcohol.
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4.23

424

4.2.5

4.2.6

427

4.2.8
4.2.9

Add 15 ml distilled water. Sway for 30 seconds. Pour out
the water.

Add 15 mt staining solution (as in 4.1) and sway for 45 seconds.
Pour out the solution.

Add 15 ml distilled water to rinse the sample. Pour out
the water completely.

Transfer the rice kernels onto the blotting paper or tissue
paper (as in 1.8). Put another piece of paper on the top
to blot the water. Leave the rice kernels to dry up for about
5 minutes.

Separate the rice kernels with forceps (as in 1.7) into 2 portions:

First portion: rice kemnels stained with light pink colour or
nil are low amylose rice or Thai Hom Mali rice, or the cooked

rice having tender and sticky texture.

Second portion: rice kernels stained with blue or dark violet

colour are high-amylose rice or rice with hard texture.

Weigh the two portions separately.
Calculate the percentage of other variety rice mixed in

Thai Hom Mali rice:

Other variety rice (%) = Weight of the second portion x 100

Weight of the first portion + Weight of the second portion
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(Unofficial Translation)

NOTIFICATION OF MINISTRY OF COMMERCE

Subject: Standards of Thai Fragrant Rice
B.E. 2559

Whereas it is expedient to prescribe standards of Thai Fragrant Rice
for the benefit of having a variety of Thai rice for export, enhancing
potentials of trade competition and rendering it reliable and acceptable
in foreign market,

By virtue of the power in the provision under Article 4, first paragraph
(2) of the Export Commodity Standards Act B.E. 2503 as amended by
the Export Commodity Standards Act (second edition) B.E. 2522,
the Minister of Commerce, with the advice of the Committee of Commodity
Standards, hereby issues the Notification as follows:

Clause 1 This Notification is called “Notification of Ministry of Commerce,
Subject: Standards of Thai Fragrant Rice”.

Clause 2 This notification shall come into force after the lapse of
60 days as from the date of its publication in the Government Gazette.

Clause 3 To annul the Notification of Ministry of Commerce, Subject:
Standards of Pathumthani Fragrant Rice B.E. 2547 dated 4 October 2547.

Clause 4 To prescribe the standards of Thai Fragrant Rice according to

the details appended to this notification.

Notified as on 30 September B.E. 2559

(Mrs. Apiradi Tantraporn)

Minister of Commerce
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(Unofficial Translation)

Standards of Thai Fragrant Rice

Appended to Notification of Ministry of Commerce
Subject: Standards of Thai Fragrant Rice B.E. 2559

Clause 1 Definitions

(1)

2

(3

(4)
(5)

(6)

(M

Thai Fragrant Rice (Thai Jasmine Rice, Thai Aromatic Rice
or any other names of the same meaning) means Cargo rice
and White rice that are processed from the non-glutinous rice
paddy of fragrant varieties that are produced in Thailand and
certified by Ministry of Agriculture and Co-operative as
non-glutinous rice of fragrant varieties. They have natural
aroma depending on whether they are new or old crop.
The cooked rice of which has tender texture.

Amylose means one kind of starch existing in the rice kernels,
and when cooked it makes the texture of the rice soft or
hard varying according to the amylose content.

Rice means non-glutinous and glutinous rice (Oryza Sativa L.)
in whatever form.

Paddy means rice that is not yet dehusked.

Cargo rice (Loonzain rice, Brown rice, Husked rice) means
rice that is dehusked only.

White rice means rice that is obtained by removing the bran
from cargo non-glutinous rice.

Parts of rice kernels means each part of the whole kernel

that is divided lengthwise into 10 equal parts.

Thailand Standards for Rice .| ‘175




(8)

)

(10)

(11)

(12)

(13)

(14)

(15)

(16)

17

(18)

(19)
(20)

176

Whole kernels means rice kernels that are in whole condition without
any broken part, and including the kernels that have the length as
from 9 parts onward.

Head rice means fragments whose lengths are more than those of
brokens but have not reached the length of the whole kernel. This
includes split kernels that retain the area as from 80% of the whole kernel.
Brokens means fragments that have the length as from 2.5 parts but
have not reached the length of Head rice. This includes split kernels
that retain the area less than 80% of the whole kernel.

Small brokens C1 means small fragments that pass through sieve No. 7.
Undermilled kernels means milled rice kernels that have the milling
degree below that specified for each grade of rice. »

Red kernels means rice kernels that have red bran covering the kernels
wholly or partly.

Yellow kernels means rice kernels that obviously turn yellow colour
partly or wholly.

Chalky kernels means non-glutinous rice kernels that are opaque
like chalk and have the area as from 50% of the area of the kernels.
Damaged kernels means rice kernels that are obviously damaged as can
be seen by the naked eyes due to moisture, heat, fungi, insects or other.
Undeveloped kernels means rice kernels that do not develop
normally as should be, and are flat.

Immature kernels means rice kernels that are light green, obtained
from immature paddy.

Other seeds means seeds of other plants than rice kernels.

Foreign matter means other matter than rice. This includes rice

husk and bran detached from rice kernels.
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Clause 2

Clause 3

(21) Milling degree means the degree to which the rice is milled.

It is classified into 3 levels as follows:

(21.1) Extra well milled means the removal of bran
almost entirely to the extent that the rice kernel has
an especially beautiful appearance.

(21.2) Well milled means the removal of bran almost entirely
to the extent that the rice kemel has a beautiful appearance.

(21.3) Reasonably well milled means the removal of a large
amount of bran to the extent that the rice kernel has
a reasonably beautiful appearance.

(22) Sieve No. 7 means round hole metal sieve of which
the thickness is 0.79 mm (0.031 inch) and the hole
diameter is 1.75 mm (0.069 inch).

(23) The unit “per cent” means percentage by weight.

Thai Fragrant rice shall be divided into 2 types
as follows:

(1) White rice

(2) Cargo rice

Thai Fragrant rice of White rice type shall be divided
into 6 grades as follows:

(1) White rice 100%

(2)  White rice 5%

(3)  White rice 10%

(4)  White rice 15%

(5)  White broken rice A1 Extra Super

(6)  White broken rice A1l Super
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Clause 4 Thai Fragrant rice of Cargo rice type shall be divided
into 4 grades as follows:
(1) Cargo rice 100%
(2) Cargo rice 5%
(3) Cargo rice 10%
(4) Cargo rice 15%

Clause 5 Thai Fragrant rice of all types and grades shall have
the following standards:
(1) Purity at 80.0% minimum by quantity,
(2) Moisture content not exceeding 14.00%,
(3) General characteristics as a long grain rice
{(4) No living insects.
{(5) Kernel size as follows:
- Average length of Whole kernels without broken parts
not less than 7.0 mm.
- Length/width ratio of Whole kernels without broken parts
not less than 3.2:1
(6) Chemical quality as follows:
- Amylose content not more than 20.0% at the moisture
level of 14.0%

- Alkali spreading value at level 6 - 7
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Clause 6 The standards of Thai Fragrant Rice of the type
and grades of White rice as per Clause 3 shall be
specified as follows:

(1) White rice 100%

shall have Grain composition and Milling degree as follows:

Grain composition, comprising of:

- Whole kernels not less than 60.0%.

- Brokens having the length as from 5.0 parts onwards but not
reaching 8.0 parts not exceeding 4.5%. Of this there may be
brokens having the length not reaching 5.0 parts and not
passing through sieve No. 7 not exceeding 0.5%, and Small
white brokens C1 not exceeding 0.1%

- The rest shall be Head rice having the length as from
8.0 parts onwards.

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 0.5%

- Yellow kernels not exceeding 0.2%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.5%

- Paddy not exceeding 5 grains per 1 kg rice

- Undeveloped kernels, Immature kernels, Other seeds and
Foreign matter either singly or combined not exceeding 0.2%

Milling degree Extra well milled
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2)

(3)
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White rice 5%

shall have Grain composition and Milling degree as follows:

Grain composition, comprising of:

- Whole kernels not less than 60.0%.

- Brokens having the length as from 3.5 parts onwards but not reaching
7.5 parts not exceeding 7.0%. Of this there may be brokens having
the length not reaching 3.5 parts and not passing through sieve No. 7
not exceeding 0.5%, and Small white brokens C1 not exceeding 0.1%

- The rest shall be Head rice having the length as from 7.5 parts onwards.

Rice and matter that may be present:

- Red kernels and or Undermilled kemels not exceeding 2.0%

- Yellow kernels not exceeding 0.5%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.5%

- Paddy not exceeding 8 grains per 1 kg rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.3%

Milling degree Well milled

White rice 10%
shall have Grain composition and Milling degree as follows:
Grain composition, comprising of:

- Whole kernels not less than 55.0%.
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- Brokens having the length as from 3.5 parts onwards but not reaching
7.0 parts not exceeding 12.0%. Of this there may be brokens having
the length not reaching 3.5 parts and not passing through sieve No. 7
not exceeding 0.7%, and Small white brokens C1 not exceeding 0.3%

- The rest shall be Head rice having the length as from 7.0 parts onwards.

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 2.0%

- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 0.5%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 13 grains per 1 kg rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.4%

Milling degree Well milled

(4) White rice 15%
shall have Grain composition and Milling degree as follows:
Grain composition, comprising of:
- Whole kernels not less than 55.0%.
- Brokens having the length as from 3.0 parts onwards but not reaching
6.5 parts not exceeding 17.0%. Of this there may be brokens having
the length not reaching 3.0 parts and not passing through sieve No. 7

not exceeding 2.0%, and Small white brokens C1 not exceeding 0.5%
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- The rest shall be Head rice having the length as from 6.5 parts onwards.

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 5.0%

Yellow kernels
Chalky kernels
Damaged kernels
Glutinous rice

Paddy

not exceeding 1.0%
not exceeding 7.0%
not exceeding 1.0%
not exceeding 2.0%

not exceeding 13 grains per 1 kg rice

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.4%

Milling degree Reasonably well milled
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EXPORT STANDARDS SPECIFICATIONS OF THAI WHITE FRAGRANT RICE

Grain Composition (%)

(including

Brokens & Small brokens C1

Total

)

Rice and matter that may be present, not exceeding (%)

Undevel-
oped,

Brokens

Sive Head rice Brokens not - Immature i
o ke (100 not  Ireachine the e ferrels, |29 | Milling
. oxen, Whole Whole | Passing | minimum Under- | Yellow | Chalky | Damaged |Glutinous Other (Grains degree
(parts) : .
kernels kernels. | through | cpecified :‘ulleclis kemels | kernels | kernels rice e per 1)kg
+ ernel rice;
brokens) | Sleve part and and I
No.7 | not passing Foreign
Mand | through matter
Ci2) | sievero. 7
100% >8.0 >5.0 - <8.0 >60.0 - <4.5 <0.5 <0.1 0.5 0.2 6.0 0.25 1.5 0.2 5 EWM
5% >7.5 >3.5-<7.5 >60.0 - <7.0 <0.5 <0.1 2.0 0.5 6.0 0.25 1.5 0.3 8 WM
10% >7.0 23.5-<7.0 >55.0 - <12.0 <0.7 <0.3 2.0 1.0 7.0 0.5 1.5 0.4 13 WM
15% >6.5 >3.0-<6.5 >55.0 - <17.0 <2.0 <0.5 5.0 1.0 7.0 1.0 2.0 0.4 13 RWM

EWM = Extra well milled ;

WM = Well milled ;

RWM = Reasonably well milled
< lessthan < equal or less than
> more than > equal or more than

- not fixed

Thai Hom Mali rice shall meet the following standards
(1) Purity at 92.0% minimum by quantity,
(2) Moisture content not exceeding 14.00%,
(3) General characteristics as a long grain rice
(4) No living insects.
(5) Kernel size as follows:
- Average length of Whole kernels without broken

parts not less than 7.0 mm.

- Length/width ratio of Whole kernels without
broken parts not less than 3.2:1
(6) Chemical properties as follows:
- Amylose content not less than 13.0% but not
more than 18.0% at the moisture level of 14.0%

- Alkali spreading value at level 6 - 7
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(5)

(6)

White broken rice Al Extra Super

shall be rice obtained from the milling of White rice 100% and have

Grain composition as follows:

Grain composition, comprising of:

- Brokens having the length not reaching 5.0 parts and not passing
through sieve No. 7 not exceeding 10%. The rest shall be brokens
having the length as from 5.0 parts onward.

- Of all these there may be Whole kernels not exceeding 15.0% and
Small brokens C1 not exceeding 1.0%

Rice and matter that may be present:

- Glutinous rice not exceeding 1.5%, of this there may be Small
glutinous brokens C1 not exceeding 0.5%

- Foreign matter not exceeding 0.5%

White broken rice Al Super

shall be rice obtained from the milling of White rice 100%, White rice 5%

or White rice 10% and (shall) have Grain composition as follows:

Grain composition, comprising of:

- Brokens having the length not reaching 6.5 parts and not passing
through sieve no. 7 for the entire quantity.

- Of all these there may be brokens having the length as from 6.5 parts
onwards and Whole kernels combined not exceeding 15.0% and
Small brokens C1 not exceeding 5.0%

Rice and matter that may be present:

- Glutinous rice not exceeding 1.5%, of this there may be Small glutinous
brokens C1 not exceeding 0.5%

- Foreign matter not exceeding 0.5%
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EXPORT STANDARDS SPECIFICATIONS OF THAI WHITE FRAGRANT BROKEN RICE

| Whole kernels

. . :Gram Compossition (%)

Bro'ken" ~
rokens the lenth

"~ havine | e
~ . | not reac| ,
'f“th‘e:ler‘x'gth‘f =

_ asfrom

the leneth

5.0 par{s

' through s:eve

Sleve No7 P No.7

‘Brokehs having | Brokens havine

not reaching

Rice and matter that may be present,
not exceeding (%)

e Glxyitih,ous"ryice

ke | . . . 1 queign
. bquens . . L . .

Al Extra Super 100% >74.0 <10.0 <1.0 1.5 0.5 0.5
Al Super 100%, 5%, 10% <15.0 - >80.0 - <5.0 15 0.5 0.5
< lessthan < equal or less than Thai Hom Mali rice shall meet the following standards (5) Kernel size as follows:

> more than > equal or more than

not specified

(1) Purity at 80.0% minimum by quantity,
(2) Moisture content not exceeding 14.00%,
(3) General characteristics as a long grain rice

(@) No living insects.

- Average length of Whole kernels without broken
parts not less than 7.0 mm.

- Length/width ratio of Whole kernels without
broken parts not less than 3.2:1

(6) Chemical properties as follows:

- Amylose content not less than 13.0% but not
more than 20.0% at the moisture level of 14.0%

- Alkali spreading value at level 6 - 7
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Clause 7 The standards of Thai Fragrant rice of the type

and grade of Cargo rice as per Clause 4 shall be

specified as follows:

(1) Cargo rice 100%

shall have Grain composition as follows:

Grain Composition, comprising of:

Whole kernels not less than 80.0%

Brokens having the length as from 5.0 parts onward but
not reaching 8.0 parts not exceeding 4.5%

The rest shall be Head rice having the length as from

8.0 parts onward.

Rice and matter that may be present:

Red kernels not exceeding 1.5%
Yellow kernels not exceeding 0.75%
Chalky kernels not exceeding 6.0%
Damaged kernels not exceeding 0.75%
Glutinous rice not exceeding 1.5%
Paddy not exceeding 1.0%

Undeveloped kernels, Immature kernels, Other seeds and

Foreign matter either singly or combined not exceeding 5.0%

(2) Cargo rice 5%

shall have Grain composition as follows:

Grain Composition, comprising of:

Whole kernels not less than 75.0%
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- Brokens having the length as from 3.5 parts onward but not reaching
7.5 parts not exceeding 7.0%

- The rest shall be Head rice having the length as from 7.5 parts onward.
Rice and matter that may be present:

- Red kernels not exceeding 2.0%
- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 6.0%
- Damaged kernels not exceeding 1.0%
- Glutinous rice

- Paddy

not exceeding 1.5%
not exceeding 1.0%
- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 6.0%

(3) Cargo rice 10%
shall have Grain composition as follows:
Grain Composition, comprising of:
- Whole kernels not less than 70.0%
- Brokens having the length as from 3.5 parts onward but not reaching
7.0 parts not exceeding 12.0%
- The rest shall be Head rice having the length as from 7.0 parts onward.
Rice and matter that may be present:

- Red kernels not exceeding 2.0%

190

- Yellow kernels
- Chalky kernels
- Damaged kernels
- Glutinous rice

- Paddy
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not exceeding 2.0%



(4)

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 7.0%

Cargo rice 15%

shall have Grain composition as follows:

Grain Composition, comprising of:

- Whole kernels not tess than 65.0%

- Brokens having the length as from 3.0 parts onward but not reaching
6.5 parts not exceeding 17.0%.

- Therest shall be Head rice having the length as from 6.5 parts onward.

Rice and matter that may be present:

- Red kernels not exceeding 5.0%
- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 1.5%
- Glutinous rice not exceeding 2.5%
- Paddy not exceeding 2.0%

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 8.0%
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EXPORT STANDARDS SPECIFICATIONS OF THAI CARGO FRAGRANT RICE

. Grain Composition (%) Rice and matter that may be present, not exceeding (%)

Undeveloped ,

Sizeof | Sizeof Head rice Immature
1 White kernels, Other
Headrice | Brokens Whole | (100-Whole | Red | Yellow |Chalky | Damaged | .
| ens utinou. seeds an
(parts) (parts) kernels kernels - kernels | kernels |kemels| kermels | ° :
rice Foreign matter,
brokens) .
Singly or
combined
100% 28.0 >5.0 - <8.0 >80.0 - <4.5 1.5 0.75 6.0 0.75 1.5 5.0 1
5% >7.5 >3.5-<7.5 >75.0 - <7.0 2.0 1.0 6.0 1.0 1.5 6.0 1
10% >7.0 >3.5-<7.0 >70.0 - <12.0 2.0 1.0 7.0 1.0 1.5 7.0 2
15% >6.5 >3.0 - <6.5 >65.0 - <17.0 5.0 1.0 7.0 1.5 2.5 8.0 2
< lessthan < equal or less than Thai Fragrant rice shall meet the following standards (5) Kernel size as follows:
> more than > equal or more than (1) Purity at 80.0% minimum by quantity, - Average length of Whole kernels without broken
- not fixed (2) Moisture content not exceeding 14.00%, parts not less than 7.0 mm.
(3) General characteristics as a long grain rice - Length/width ratio of Whole kernels without
(4) No living insects. broken parts not less than 3.2:1

(6) Chemical properties as follows:
- Amylose content not more than 20.0%
at the moisture level of 14.0%
- Alkali spreading value at level 6 - 7
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Clause 8 The test methods for Amylose content, Moisture, Alkali-spreading
value, Cooked rice kernels in boiling water and lodine staining test according
to Appendix A, B, C, D or E appended to “Notification, Subject: Criteria
for inspection of Thai Hom Mali rice” currently in use shall be applicable
mutatis mutandis.

In case the inspection for the purity of Thai Fragrant rice of any
stack or portion cannot be determined clearly by the methods as in Appendix

A, G, D or E the inspection by DNA finger prints method is also possible.

Clause 9  Thai Fragrant rice exported in bags or other containers shall be
labelled on such the names in English “THAI FRAGRANT RICE or THA! JASMINE
RICE or THAI AROMATIC RICE or any other names of same meaning, but not
THAI HOM MALI RICE”. The size of the letters shall be clearly eligible on such

containers.

Clause 10 In case of the purchase/sale of Thai Fragrant rice as per sample
or conditions other than the specifications in Clause 6 or 7 of this standards,
such Thai Fragrant rice as per sample or conditions shall have Thai Fragrant rice
purity no less than 80%, and the proportion of the blending to be stipulated

on the permit.
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Clause 11 In case of any dispute or controversy relating to the various
characteristics of rice kemels, the determination by Department of Foreign

Trade shall be final.

Clause 12 The export of rice that has content of fragrant rice of
Kao Dok Mali 105 variety and or RD 15 variety blended equal to or more than
92.0% shall be considered as the export of Thai Hom Mali Rice according

to the related Notification of Ministry of Commerce.

Notes: The standards in Thai version are authentic and valid in case of dispute.
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(Unofficial Translation)

NOTIFICATION OF MINISTRY OF COMMERCE
Subject: Standards of Rice
B.E. 2559

By virtue of the power in the provision under Article 4, first paragraph
(2) of the Export Commodity Standards Act B.E. 2503 as amended by
the Export Commodity Standards Act (second edition) B.E. 2522, the Minister
of Commerce, with the advice of the Committee of Commodity Standards,
hereby issues the notification as follows:

Clause 1 This notification is called “Notification of Ministry of Commerce,
Subject: Standards of Rice B.E. 2559”.

Clause 2 This notification shall come into force after the lapse of 60
days as from the date of its publication in the Government Gazette.

Clause 3 To annul Notification of Ministry of Commerce, Subject: Stan-
dards of Rice B.E. 2540 dated 31 March B.E. 2540.

Clause 4 To prescribe the standards of rice according to the details

appended to this notification.

Notified as on 30 September B.E. 2559

(Mrs. Apiradi Tantraporn)

Minister of Commerce
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(Unofficial Translation)

STANDARDS OF RICE

Appended to Notification of Ministry of Commerce
Subject: Standards of Rice B.E. 2559

Section 1: Definitions
Clause 1 The meaning of the terminology in this Standards is as follows:

(1) Standards of Rice means the minimum specifications for rice
of each type and grade for domestic and international trade.

(2) Rice means non-glutinous and glutinous rice (Oryza sativa L.)
in whatever form.

(3) Paddy means rice that is not yet dehusked.

(4) Cargo rice, Loonzain rice, Brown rice, Husked rice means rice
that is dehusked only.

(5) White rice means rice that is obtained by removing bran from
Cargo non-glutinous rice.

(6) White glutinous rice means rice that is obtained by removing
bran from Cargo glutinous rice.

(7) Parboiled rice means non-glutinous rice that has passed through
the parboiling process and has its bran removed.

(8) Rice classification means rice kernels of various lengths as
specified which are the mixture of rice kernels of each class
in accordance with the specified proportion.

(9) Classes of rice kernels means classes of rice kernels which are

classified in accordance with the length of the whole kernel.
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(10)

(11

(12)

(13)

(14)

(15)

(16)

an

(18)

(19)

(20)

200

Parts of rice kernels means each part of the whole kernet that
is divided lengthwise into 10 equal parts.

Whole kernels means rice kernels that are in whole condition without
any broken part and including the kemels that have the length as from
9 parts onward.

Head rice means fragments whose lengths are more than those
of brokens but have not reached the length of the whole kernel.
This includes split kermnels that retain the area as from 80% of the whole
kernel.

Brokens means fragments that have the length as from 2.5 parts
but not reaching the length of Head rice. This includes split kernels
that retain the area less than 80% of the whole kernel.

Small brokens C1 means small fragments that pass through round
hole metal sieve No.7.

Undermilled kernels means milled rice kernels that have the milling
degree below that specified for each grade of rice.

Red kernels means rice kernels that have red bran covering the kernels
wholly or partly.

Yellow kernels means rice kernels that obviously turn yellow colour
wholly or partly. In case of parboiled rice, Yellow kernels are kernels
that are obviously dark yellow either partly or wholly.

Black kernels means parboiled rice kernels that are black wholly
including kernels that are dark brown wholly.

Partly black kernels means parboiled rice kermnels that have black
or dark brown area on the kernels as from 2.5 parts onward but not
reaching the whole kernels.

Peck kernels means parboiled rice kernels that have obviously black

or dark brown area on the kernels not reaching 2.5 parts.
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(21) Chalky kernels means non-glutinous rice kernels that are
opaque like chalk and have the area as from 50% onward
of the area of the kemels.

(22) Damaged kernels means kernels that are obviously damaged
as can be seen by the naked eyes due to moisture, heat, fungi,
insects or other.

(23) Undeveloped kernels means kernels that do not develop
normally as should be, and are flat.

(24) Immature kernels means rice kernels that are light green,
obtained from immature paddy.

(25) Other Seeds means seeds of other plants than rice kernels.

(26) Foreign matter means other matter than rice. This includes
rice husk and bran detached from rice kernels.

(27) Milling degree means the degree to which the rice is milled.

(28) Sieve No.7 means round hole metal sieve that is 0.79 mm.
(0.031 inch) thick and with hole diameter 1.75 mm. (0.069 inch).

(29) The unit “per cent” means percentage by weight except for

per cent of grain classification which is percentage by quantity.

Section 2: Classes of rice kernels and Milling degree

Clause 2 Classes of rice kernels are divided into 4 classes as follows:

(1) Longgrain Class 1 means whole kernel having the length exceeding
7.0 mm.
(2) Long grain Class 2 means whole kernel having the length exceeding
6.6 mm. upto 7.0 mm.
(3) Long grain Class 3 means whole kernel having the length
exceeding 6.2 mm. upto 6.6 mm.
(4) Short grain means whole kernel having the length not exceeding

6.2 mm.
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Clause 3 Milling degree is divided into 4 degrees as follows:

€Y

2

(3)

@

Extra well milled means the removal of bran almost entirely to
the extent that the rice kemel has an espedally beautiful appearance.
Well milled means the removal of bran almost entirely to the
extent that the rice kernel has a beautiful appearance.
Reasonably well milled is the removal of a large amount of
bran to the extent that the rice kemel has a reasonably beautiful
appearance.

Ordinarily milled means the removal of some portions of bran only.

Section 3: Types and Grades of rice

Clause 4 Types of rice are divided into 4 types as follows:

(0
v
(3)
4)

White rice
Cargo rice
White glutinous rice

Parboiled rice

Clause 5 Grades of White rice are divided into 12 grades as follows:

(1
v
(3)
@)
(5)
(6)
M
(8)

White rice 100% Grade A
White rice 100% Grade B
White rice 100% Grade C
White rice 5%

White rice 10%

White rice 15%

White rice 25% Super
White rice 25%
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Clause 6

Clause 7

Clause 8

(9)  White rice 35%

(10) White rice 45%

(11) White broken rice Al Extra Super

(12) White broken rice Al Super

Grades of Cargo rice are divided into 6 grades as follows:
(1) Cargo rice 100% Grade A

(2) Cargo rice 100% Grade B

(3) Cargo rice 100% Grade C

(4) Cargo rice 5%

(5) Cargo rice 10%

(6) Cargo rice 15%

Grades of White glutinous rice are divided into 3 grades as follows:
(1) White glutinous rice 10%

(2)  White glutinous rice 25%

(3)  White glutinous broken rice Al

Grades of Parboiled rice are divided into 9 grades as follows:
(1) Parboiled rice 100% Sorted

(2) Parboiled rice 100%

(3) Parboiled rice 5% Sorted

(4} Parboiled rice 5%

(5) Parboiled rice 10% Sorted

(6) Parboiled rice 10%

(7Y Parboiled rice 15%

(8) Parboiled rice 25%

(9)  Parboiled broken rice Al
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Section 4: Standards of White Rice
Clause 9 The standards of White rice are specified as follows:
(1) White rice 100% Grade A

shall have Grain classification, Grain composition and Milling

degree as follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 70%, the rest shall be Long
grain Class 2.

- Of all these there may be Long grain Class 3 not exceeding 5.0%

Grain composition, comprising of:

- Whole kernels not less than 60.0 %

- Brokens having the length as from 5.0 parts onward but not
reaching 8.0 parts not exceeding 4.0 %. Of this there may be
brokens having the length not reaching 5.0 parts and not
passing through sieve No. 7 not exceeding 0.1%, and Small
white brokens C1 not exceeding 0.1%

- The rest shall be Head rice having the length as from 8.0 parts onward.

Rice and matter that may be present:

- Red and or Undermilled kernels not exceeding 0.5%

- Yellow kernets not exceeding 0.1%
- Chalky kernets not exceeding 3.0 %
- Damaged kernels not exceeding 0.2%
- Glutinous rice not exceeding 1.5 %
- Paddy not exceeding 3 grains per 1 kg. of rice

- Undeveloped, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.1%

Milling degree: Extra well milled
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(2)

White rice 100% Grade B

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 40.0 %, the rest shall be Long grain
Class 2 and or Class 3.

- Of all these there may be Short grain not exceeding 5.0 %

Grain composition, comprising of:

- Whole kernels not less than 60.0 %

- Brokens having the length as from 5.0 parts onward but not reaching
8.0 parts not exceeding 4.5%. Of this there may be brokens having
the length not reaching 5.0 parts and not passing through sieve No. 7
not exceeding 0.5 %, and Small white brokens C1 not exceeding 0.1%

- The rest shall be Head rice having the length as from 8.0 parts onward.

Rice and matter that may be present:

- Red and or Undermitled kemels not exceeding 0.5%

- Yellow kernels not exceeding 0.2 %

- Chalky kernels not exceeding 6.0 %

- Damaged kernels not exceeding 0.25 %

- Glutinous rice not exceeding 1.5 %

- Paddy not exceeding 5 grains per 1 kg. of rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.2 %

Milling degree: Extra well milled
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(3)

206

White rice 100 Grade C

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 30.0%, the rest shall be Long
grain Class 2 and or Class 3.

- Of all these there may be Short grain not exceeding 5%

Grain composition, comprising of:

- Whole kernels not less than 60.0%

- Brokens having the length as from 5.0 parts onward but not reaching
8.0 parts not exceeding 5.0%. Of this there may be brokens having
the length not reaching 5.0 parts and not passing through sieve No. 7
not exceeding 0.5%, and Small white brokens C1 not exceeding 0.1%

- The rest shall be Head rice having the length as from 8.0 parts onward.

Rice and matter that may be present:

- Red and or Undermilled kernels not exceeding 0.5%

- Yellow kernels not exceeding 0.2%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.5%

- Paddy not exceeding 5 grains per 1 kg. of rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.2%

Milling degree: Extra well milled
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White rice 5%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 20.0%, the rest shall be Long grain
Class 2 and or Class 3.

- Of all these there may be Short grain not exceeding 10.0%

Grain composition, comprising of:

- Whole kernels not less than 60.0%

- Brokens having the length as from 3.5 parts onward but not reaching
7.5 parts not exceeding 7.0%. Of this there may be brokens having
the length not reaching 3.5 parts and not passing through sieve No. 7
not exceeding 0.5%, and Small white brokens C1 not exceeding 0.1%

- The rest shall be Head rice having the length as from 7.5 parts onward.

Rice and matter that may be present:

- Red kernels and or Undermilled kermnels not exceeding 2.0%

- Yellow kernels not exceeding 0.5%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.5%

- Paddy not exceeding 8 grains per 1 kg. of rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.3%

Milling degree: Well milted
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208

White rice 10%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 10.0%, the rest shall be Long grain
Class 2 and or Class 3.

- Of all these there may be Short grain not exceeding 15.0%

Grain composition, comprising of:

- Whole kernels not less than 55.0%

- Brokens having the length as from 3.5 parts onward but not reaching
7.0 parts not exceeding 12.0%. Of this there may be brokens having
the length not reaching 3.5 parts and not passing through sieve No.7
not exceeding 0.7%, and Small white brokens C1 not exceeding 0.3%

- The rest shall be Head rice having the length as from 7.0 parts onward.

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 2.0%

- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 0.5%
- Glutinous rice not exceeding 1.5%

- Paddy not exceeding 13 grains per 1 kg. of rice
- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.4%

Milling degree: Well milled
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(6)

White rice 15%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

Long grain Class 1 not less than 5.0%, the rest shall be Long grain
Class 2 and or Class 3.

Of all these there may be Short grain not exceeding 30.0%

Grain composition, comprising of:

Whole kernels not less than 55.0%

Brokens having the length as from 3.0 parts onward but not reaching
6.5 parts not exceeding 17.0%. Of this there may be brokens having
the tength not reaching 3.0 parts and not passing through sieve No. 7
not exceeding 2.0%, and Small white brokens C1 not exceeding 0.5%

The rest shall be Head rice having the length as from 6.5 parts onward.

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 5.0%

Yellow kernels not exceeding 1.0%
Chalky kernels not exceeding 7.0%
Damaged kernels not exceeding 1.0%
Glutinous rice not exceeding 2.0%
Paddy not exceeding 13 grains per 1 kg. of rice

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.4%

Milling degree: Reasonably well milled
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White rice 25% Super

shall have Grain Classification, Grain Composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1, Class 2 and Class 3 either singly or combined.

- Of all these there may be Short grain not exceeding 50.0%

Grain composition, comprising of:

- Whole kernets not less than 40.0%

- Brokens having the length not reaching 5.0 parts and not passing
through sieve No. 7 not exceeding 28.0%. Of this there may be Small
white brokens C1 not exceeding 1.0%

- The rest shall be Head rice having the length as from 5.0 parts onward.

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 5.0%

- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 1.0%
- Glutinous rice not exceeding 2.0%
- Paddy not exceeding 15 grains per 1 kg. of rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 1.0%

Milling degree: Reasonably well milled
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White rice 25%

shall have Grain Classification, Grain Composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1, Class 2 and Class 3 either singly or combined.

- Of all these there may be Short grain not exceeding 50.0%

Grain composition, comprising of:

- Whole kernels not less than 40.0%

- Brokens having the length not reaching 5.0 parts and not passing
through sieve No. 7 not exceeding 28.0%. Of this there may be Small
white brokens C1 not exceeding 2.0%

- The rest shall be Head rice having the length as from 5.0 parts onward.

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 7.0%

- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 8.0%
- Damaged kernels not exceeding 2.0%
- Glutinous rice not exceeding 2.0%
- Paddy not exceeding 20 grains per 1 kg. of rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 2.0%
Milling degree: Ordinarily milled but not better than Reasonably

well milled
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White rice 35%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1, Class 2 and Class 3 either singly or combined.

- Of all these there may be Short grain not exceeding 50.0%

Grain composition, comprising of:

- Whole kernels not less than 32.0%

- Brokens having the length not reaching 5.0 parts and not passing
through sieve No. 7 not exceeding 40.0%. Of this there may be Small
white brokens C1 not exceeding 2.0%

- The rest shall be Head rice having the length as from 5.0 parts onward.

Rice and matter that may be present:

- Red kernels and or Undermilled kernets not exceeding 7.0%

- Yellow kernels not exceeding 1.0%

- Chalky kernels not exceeding 10.0%

- Damaged kernels not exceeding 2.0%

- Glutinous rice not exceeding 2.0%

- Paddy not exceeding 20 grains per 1 kg. of rice

- Undeveloped kernels, Immature kemets, Other seeds and Foreign
matter either singly or combined not exceeding 2.0%
Milling degree: Ordinarily milled but not better than Reasonably

well milled
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(10) White rice 45%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1, Class 2 and Class 3 either singly or combined.

- Of all these there may be Short grain not exceeding 50.0%

Grain composition, comprising of:

- Whole kernels not less than 28.0%

- Brokens having the length not reaching 5.0 parts and not passing
through sieve No. 7 not exceeding 50.0%. Of this there may be Small
white brokens C1 not exceeding 3.0%

- The rest shall be Head rice having the length as from 5.0 parts onward.

Rice and matter that may be present:

- Red kernels and or Undermilled kemels not exceeding 7.0%

- Yellow kernels not exceeding 1.0%

- Chalky kernels not exceeding 10.0%

- Damaged kernels not exceeding 2.0%

- Glutinous rice not exceeding 2.0%

- Paddy not exceeding 20 grains per 1 kg. of rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 2.0%
Milling degree: Ordinarily milted but not better than Reasonably

well milled
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EXPORT STANDARDS SPECIFICATIONS OF THAI WHITE RICE

)0/
G:gge/o}\ 2700 D1 <50 0 280 | 250-<80 | >600 <40 <01 <0.1 05 0.1 30 0.2 15 0.1 3 Extra well mitled
100% p
Grade B 2400 D2 <50 >80 | 250-<80 | 2600 <45 <05 <01 05 02 6.0 0.25 15 02 5 Extra well milted
100% .
Grade C 2300 02 <50 280 | 250-<80 | 2600 <50 <05 <0.1 05 0.2 6.0 025 15 02 5 Extra well milled
5% 2200 D2 <100 275 | 235-<75 | 2600 <70 <05 <01 20 05 6.0 0.25 15 03 8 Well milted
10% 2100 02 <150 270 | 235-<70 | 2550 <120 <07 <03 20 1.0 70 03 15 04 13 Well milled
15% 250 D2 <300 265 | 230-<65 | 2550 <170 <20 <05 50 10 70 10 20 04 13 Reasonably well milted
25% .
Super 2500 <50.0 250 <50 2400 <280 <10 50 1.0 70 1.0 20 1.0 15 Reasonably well mitled
Ordinarily milled but
25% 2500 <500 250 <50 >40.0 <280 <20 70 1.0 80 20 20 20 20 not better than
reasonably well milled
Ordinarily mitled but
35% 2500 <50.0 250 <50 2320 <40.0 <20 7.0 10 100 20 20 20 20 not better than
reasonably well mitled
Ordinarily milled but
45% 2500 <500 250 <50 2280 <500 <30 70 1.0 100 20 20 20 20 not better than
reasonably well milled
< less than < equal or less than (A) is Long grain Class 1 means whole kernel having the length exceeding 7.0 mm,
> more than > equal or more than (B) is Long grain Class 2 means whole kernel having the length exceeding 6.6 mm. upto 7.0 mm. Thailand Standards for Rice 215
0 =NL D1 =100-(A) -(C) - (D) (C) is Long grain Class 3 means whole kernel having the length exceeding 6.2 mm. upto 6.6 mm.
- not fixed D2 =100~ (A) - (D) (D) is Short grain means whole kernel having the length not exceeding 6.2 mm.




(11)

(12)

White broken rice Al Extra Super

is obtained from the milling of White rice 100% and shall have Grain

composition as follows:

Grain composition, comprising of:

- Brokens having the length not reaching 5.0 parts and not passing
through sieve No. 7 not exceeding 10.0%

- The rest shall be brokens having the length as from 5.0 parts onward.

- Of all these there may be Whole kernels not exceeding 15.0%, and
Small white brokens C1 not exceeding 1.0%

Rice and matter that may be present:

- Glutinous rice not exceeding 1.5.%, of this there may be Small glutinous
brokens C1 not exceeding 0.5%

- Foreign matter not exceeding 0.5%

White broken rice Al Super

is obtained from the milling of White rice 100%, White rice 5% or

White rice 10%, and shall have Grain composition as follows:

Grain composition, comprising of;

- Brokens having the length not reaching 6.5 parts and not passing
through sieve No.7 for the entire quantity. Of this there may be
brokens having the length as from 6.5 parts onward and Whole
kernels combined not exceeding 15.0%, and Small white brokens C1

not exceeding 5.0%
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Rice and matter that may be present:
- White glutinous rice not exceeding 1.5%, of this there may be Small
glutinous brokens C1 not exceeding 0.5%

- Foreign matter not exceeding 0.5%
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EXPORT STANDARDS SPECIFICATIONS OF THAI WHITE BROKEN RICE

Rice and matter that may be present, not
exceeding (%)

Grain Composition (%)

Whole kernels Brokens having | Brokens having

e d Brok s the length
n i .
from the mill- BN Broxens having c eng © =0g Small Glutinous rice
L . having not reaching not reaching | .
ing of White | Whole the length white Foreign
. the leneth 6.5 parts 5.0 parts
rice kernels as from . brokens matter
as from 6.5 and not passing | and not passing
s d 5 parts o - th Hei ci Total Small
arts onward, rou roul eve
B onward 2 e (including C1) | brokens C1
combined Sieve No.7 No.7
Al Extra Super 100% <15.0 - >74.0 - <10.0 <1.0 1.5 0.5 0.5
AlSuper  |100%, 5%, 10%| - <150 - >80.0 - <5.0 1.5 05 05
< lessthan < equal or less than

> more than > equal or more than

- not specified
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Section 5: Standards for Cargo Rice
Clause 10 The standards for Cargo rice are specified as follows:
(1) Cargo rice 100% Grade A
shall have Grain classification and Grain composition as follows:
Grain classification, comprising of:
- Long grain Class 1 not less than 70%, the rest shall be
Long grain Class 2 and or Class 3.
- Of all these there may be Short grain not exceeding 5.0%
Grain composition, comprising of:
- Whole kernels not less than 80.0%
- Brokens having the length as from 5.0 parts onward but
not reaching 8.0 parts not exceeding 4.0%
- The rest shall be Head rice having the length as from
8.0 parts onward.

Rice and matter that may be present:

- Red kernels not exceeding 1.0%
- Yellow kernels not exceeding 0.5%
- Chalky kernels not exceeding 3.0%
- Damaged kernels not exceeding 0.5%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 0.5%

- Undeveloped kernels, Immature kernels, Other seeds and

Foreign matter either singly or combined not exceeding 3.0%
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Cargo rice 100 % Grade B

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 55.0%, the rest shall be Long grain
Class 2 and or Class 3.

- Of all these there may be Short grain not exceeding 6.0%

Grain composition, comprising of:

- Whole kernels not less than 80.0%

- Brokens having the length as from 5.0 parts onward but not reaching
8.0 parts not exceeding 4.5%

- The rest shall be Head rice having the length as from 8.0 parts onward.

Rice and matter that may be present:

- Red kemels not exceeding 1.5%
- Yellow kernels not exceeding 0.75%
- Chalky kernels not exceeding 6.0%
- Damaged kernels not exceeding 0.75%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 1.0%

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 5.0 %
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(3)

Cargo Rice 100% Grade C

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of: _

- Long grain Class 1 not less than 40.0%, the rest shall be Long grain
Class 2 and or Class 3.

- Of all these there may be Short grain not exceeding 7.0%

Grain composition, comprising of:

- Whole kernels not less than 80.0%

- Brokens having the length as from 5.0 parts onward but not reaching
8.0 parts not exceeding 5.0%

- The rest shall be Head rice having the length as from 8.0 parts onward.

Rice and matter that may be present:

- Red kernels not exceeding 2.0%
- Yellow kernels not exceeding 0.75%
- Chalky kernels not exceeding 6.0%
- Damaged kemnels not exceeding 0.75%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 1.0%

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 5.0%
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Cargo rice 5%

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 30.0%, the rest shall be Long grain
Class 2 and or Class 3.

- Of all these there may be Short grains not exceeding 10.0%

Grain composition, comprising of:

- Whole kernels not less than 75.0%

- Brokens having the length as from 3.5 parts onward but not reaching
7.5 parts not exceeding 7.0%

- The rest shall be Head rice having the length as from 7.5 parts onward.

Rice and matter that may be present:

- Red kernels not exceeding 2.0%
- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 6.0%
- Damaged kernels not exceeding 1.0%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 1.0%

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 6.0%
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Cargo rice 10%

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 20.0%, the rest shall be Long grain
Class 2 and or Class 3.

- Of all these there may be Short grain not exceeding 15.0%

Grain composition, comprising of:

- Whole kernels not less than 70.0%

- Brokens having the length as from 3.5 parts onward but not reaching
7.0 parts not exceeding 12.0%

- The rest shall be Head rice having the length as from 7.0 parts onward.

Rice and matter that may be present:

- Red kemnels not exceeding 2.0%
- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 1.0%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 2.0%

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 7.0%
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Cargo rice 15%

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 10.0%, the rest shall be Long grain
Class 2 and or Class 3.

- Of all these there may be Short grain not exceeding 35.0%

Grain composition, comprising of:

- Whole kernels not less than 65.0%

- Brokens having the length as from 3.0 parts onward but not reaching
6.5 parts not exceeding 17.0%

- The rest shall be Head rice having the length as from 6.5 parts onward.

Rice and matter that may be present:

- Red kernels not exceeding 5.0%
- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 1.5%
- Glutinous rice not exceeding 2.5%
- Paddy not exceeding 2.0%

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 8.0%
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Section 6: Standards for White Glutinous Rice

Clause 11 The standards for White glutinous rice are specified as follows:

(1) White glutinous rice 10%

shall have Grain composition and Milling degree as follows:

Grain composition, comprising of:

Whole kernels not less than 55.0%

Brokens having the length as from 3.5 parts onward but not
reaching 7.0 parts not exceeding 12.0%. Of this there
may be brokens having the length not reaching 3.5 parts
and not passing through Sieve no. 7 not exceeding 0.7%,
and Small white glutinous brokens C1 not exceeding 0.3%
The rest shall be Head rice having the length as from

7.0 parts onward.

Rice and matter that may be present:

White rice (not including Glutinous rice not yet transformed)
not exceeding 15.0%

Red kernels and or Undermilled kernels not exceeding 2.0%

Yellow kernels not exceeding 1.5%
Damaged kernels not exceeding 0.5%
Paddy not exceeding 10 grains per 1 kg. of rice

Undeveloped kernels, Immature kernels, Other seeds and

Foreign matter either singly or combined not exceeding 0.5%

Milling degree: Well milled
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White glutinous rice 25%

shall have Grain composition and Milling degree as follows:

Grain composition, comprising of:

Whole kernels not less than 40.0%

Brokens having the length not reaching 5.0 parts and not passing through
Sieve No. 7 not exceeding 28.0%. Of this there may be Small white
glutinous brokens C1 not exceeding 2.0%

The rest shall be Head rice having the length as from 5.0 parts onward.

Rice and matter that may be present:

White rice (not including Glutinous rice not yet transformed) not
exceeding 15.0%

Red kernels and or Undermilled kernels not exceeding 6.0%

Yellow kernels not exceeding 4.0%
Damaged kernels not exceeding 2.0%
Paddy not exceeding 20 grains per 1 kg. of rice

Undeveloped kernels, Immature kernels, Other seeds an‘d Foreign

matter either singly or combined not exceeding 3.0%

Milling degree: Ordinarily milled

Thailand Standards for Rice
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(3) White glutinous broken rice Al

is obtained from the milling of White glutinous rice 10% or White

glutinous rice 25%, and shall have Grain composition as follows:

Grain composition, comprising of:

- Brokens having the length not reaching 6.5 parts and not passing
through Sieve No. 7 for the entire quantity. Of this there may be
brokens having the length as from 6.5 parts onward and Whole
kernels combined not exceeding 15.0%, and Small white glutinous
brokens C1 not exceeding 5.0%

Rice and matter that may be present:

- White rice not exceeding 15.0%, of this there may be Small white
brokens C1 not exceeding 5.0%

- Foreign matter not exceeding 0.5%
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Section 7: Standards for Parboiled Rice

Clause 12 The standards for Parboiled rice are specified as follows:

(1) Parboiled rice 100% Sorted

shall have Grain classification, Grain composition and Milling

degree as follows:

Grain classification, comprising of:

Long grain Class 1 and Class 2 combined not less than 60.0%,
the rest shall be Long grain Class 3.
Of all these there may be Short grain not exceeding 10.0%

Grain composition, comprising of:

Whole kernels not less than 80.0%

Brokens having the length as from 5.0 parts onward but not
reaching 8.0 parts not exceeding 4.0%. Of this there may be
brokens having the length not reaching 5.0 parts and not
passing through sieve No. 7 not exceeding 0.5%, and
Small parboiled brokens C1 not exceeding 0.1%

The rest shall be Head rice having the length as from
8.0 parts onward.

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 0.5%
Yellow kernels not exceeding 0.25%

Black kernels not exceeding 0.1%

Partly black kernels and Peck kernels combined not exceeding

1.5%, of which Partly black kernels shall not exceed 0.5%

Damaged kernels not exceeding 1.0%
Glutinous rice not exceeding 1.5%
Paddy not exceeding 3 grains per 1 ke. of rice
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Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.2%

Milling degree: Extra well milled

Parboiled rice 100%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

Long grain Class 1 and Class 2 combined not less than 60.0%, the rest
shall be Long grain Class 3.
Of all these there may be Short grain not exceeding 10.0%

Grain composition, comprising of:

Whole kernels not less than 80.0%

Brokens having the length as from 5.0 parts onward but not reaching
8.0 parts not exceeding 4.0%. Of this there may be brokens having
the length not reaching 5.0 parts and not passing through sieve No. 7
not exceeding 0.5%, and Small parboiled brokens C1 not exceeding
0.1%

The rest shall be Head rice having the length as from 8.0 parts onwards.

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 0.5%

Yellow kernetls not exceeding 0.5%

Black kernels not exceeding 0.25%

Partly black kernels and Peck kernels combined not exceeding 2.5%,

of which Partly black kernels shall not exceed 1.0%

Damaged kernels not exceeding 1.0%
Glutinous rice not exceeding 1.5%
Paddy not exceeding 5 grains per 1 kg. of rice
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(3)

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.2%

Milling degree: Extra well milled

Parboiled rice 5% Sorted

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

Long grain Class 1 and Class 2 combined not less than 45.0%, the rest
shall be Long grain Class 3.
Of all these there may be Short grain not exceeding 20.0%

Grain composition, comprising of:

Whole kernels not less than 80.0%

Brokens having the length as from 3.5 parts onward but not reaching
7.5 parts not exceeding 7.0% Of this there may be brokens having
the length not reaching 3.5 parts and not passing through sieve No. 7
not exceeding 0.5%, and Small parboiled brokens C1 not exceeding
0.1%

The rest shall be Head rice having the length as from 7.5 parts onward.

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 1.0%

Yellow kernels not exceeding 0.5%

Black kernels not exceeding 0.15%

Partly black kernels and Peck kernels combined not exceeding 2.0%,

of which Partly black kernels shall not exceed 0.75%

Damaged kernels not exceeding 1.0%
Glutinous rice not exceeding 1.5%
Paddy not exceeding 5 grains per 1 kg, of rice
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Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.2%

Milling degree: Well mitled

Parboiled rice 5%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

Long grain Class 1 and Class 2 combined not less than 45.0%, the rest
shall be Long grain Class 3.
Of all these there may be Short grain not exceeding 20.0%

Grain composition, comprising of:

Whole kernels not less than 80.0%

Brokens having the length as from 3.5 parts onward but not reaching
7.5 parts not exceeding 7.0%. Of this there my be brokens having
the length not reaching 3.5 parts and not passing through sieve No. 7
not exceeding 0.5%, and Small parboiled brokens C1 not exceeding
0.1%

The rest shall be Head rice having the length as from 7.5 parts onward.

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 1.0%

Yellow kernels not exceeding 1.0%

Black kernels not exceeding 0.25%

Partly black kernels and Peck kernels combined not exceeding 3.0%,

of which Partly black kernels shall not exceed 1.5%

Damaged kernels not exceeding 1.0%
Glutinous rice not exceeding 1.5%
Paddy not exceeding 10 grains per 1 kg. of rice
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- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.2%

Milling degree: Well milled

Parboiled rice 10% Sorted

shall have Grain Classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1 and Class 2 combined not less than 30.0%, the rest
shall be Long grain Class 3.

- Of all these there may be Short grain not exceeding 20.0%

Grain composition, comprising of:

- Whole kernels not less than 75.0%

- Brokens having the length as from 3.5 parts onward but not reaching
7.0 parts not exceeding 12.0%. Of this there may be brokens having
the length not reaching 3.5 parts and not passing through sieve No. 7
not exceeding 0.7%, and Small parboiled brokens C1 not exceeding
0.3%

- Therest shall be Head rice having the length as from 7.0 parts onward.

Rice and matter that may be present:

- Red kernels and or Undermilled kermnels not exceeding 2.0%

- Yellow kemels  not exceeding 0.75%

- Black kernels not exceeding 0.2%

- Partly black kernels and Peck kernels combined not exceeding 2.5%,

of which Partly black kernels shall not exceed 1.0%

- Damaged kernels not exceeding 1.5%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 5 grains per 1 kg. of rice
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242

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.4%

Milling degree: Well milled

Parboiled rice 10%

shall have Grain classification, Grain composition and Milling degree as

folloWs:

Grain classification, comprising of:

Long grain Class 1 and Class 2 combined not less than 30.0%, the rest
shall be Long grain Class 3.
Of all these there may be Short grain not exceeding 20.0%

Grain composition, comprising of:

Whole kernels not less than 75.0%

Brokens having the length as from 3.5 parts onward but not reaching
7.0 parts not exceeding 12.0%. Of this there may be brokens having
the length not reaching 3.5 parts and not passing through sieve No. 7
not exceeding 0.7%, and Small parboiled brokens C1 not exceeding
0.3%

The rest shall be Head rice having the length as from 7.0 parts onward.

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 2.0%

Yellow kernels not exceeding 1.5%

Black kernels not exceeding 0.25%

Partly black kernels and Peck kemnels combined not exceeding 3.5%,

of which Partly black kernels shall not exceed 2.0%

Damaged kernels not exceeding 1.5%
Glutinous rice not exceeding 1.5%
Paddy not exceeding 10 grains per 1 kg. of rice
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Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.4%

Milling degree: Well milled

Parboiled rice 15%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

Long grain Class 1 and Class 2 combined not exceeding 25.0%,
the rest shall be Long grain Class 3.
Of all these there may be Short grain not exceeding 30.0%

Grain composition, comprising of:

Whole kernels not less than 70.0%

Brokens having the length as from 3.0 parts onward but not reaching
6.5 parts not exceeding 18.0%. Of this there may be brokens having
the length not reaching 3.0 parts and not passing through sieve No. 7
not exceeding 1.0%, and Small parboiled brokens C1 not exceeding
1.0%

The rest shall be Head rice having the length as from 6.5 parts onward.

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 5.0%

Yellow kernels not exceeding 2.0%

Black kernels not exceeding 0.5%

Partly black kernels and Peck kernels combined not exceeding 4.0%,

of which Partly black kemels shall not exceed 2.5%

Damaged kernels not exceeding 1.5%
Glutinous rice not exceeding 2.5%
Paddy not exceeding 10 erains per 1 kg. of rice
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- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 0.7%

Milling degree: Reasonably well milled

Parboiled rice 25%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

- Long grain Class 1 and Class 2 combined not less than 20.0%, the rest
shall be Long grain Class 3.

- Of all these there may be Short grain not exceeding 30.0%

Grain composition, comprising of:

- Whole kernels not less than 60.0%

- Brokens having the length not reaching 5.0 parts and not passing
through sieve No.7 not exceeding 28.0%. Of this there may be Small
parboiled brokens C1 not exceeding 2.0%

- The rest shall be Head rice having the length as from 5.0 parts onward.

Rice and matter that may be present:

- Red kernels and or Undermitled kernels not exceeding 7.0%

- Yellow kernels not exceeding 3.0%

- Black kernels not exceeding 0.75%

- Partly black kernels and Peck kernels combined not exceeding 4.5%,

of which Partly black kernels shall not exceed 3.0%

- Damaged kernels not exceeding 1.5%
- Glutinous rice not exceeding 2.5%
- Paddy not exceeding 10 grains per 1 kg. of rice

- Undeveloped kernels, Immature kernels, Other seeds and Foreign
matter either singly or combined not exceeding 1.0%

Milling degree: Ordinarily mitled
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(9) Parboiled broken rice A1

is obtained from the milling of Parboiled rice of various grades and shall

have Grain composition as follows:

Grain composition, comprising of:

- Brokens having the length not reaching 6.0 parts and not passing through
sieve No. 7 for the entire quantity. Of this there may be brokens
having the length as from 6.0 parts onward and Whole kernels
combined not exceeding 10.0%, and Small parboiled brokens C1
not exceeding 6.0%

Rice and matter that may be present:

- Other seeds and Foreign matter not exceeding 1.0%
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Section 8: General provision
Clause 13 Moisture Content of Rice The moisture content

of the rice of all types and grades is specified not exceeding 14.0%

Clause 14 Type sample rice In case of the purchase/sale
of rice as per type sample that does not come within the specifications
of this standards, the standards of such rice shall be in accordance with the
sample and the specifications agreed upon by the buyer and the seller, and

shall be approved by Department of Foreign Trade.

Clause 15 Dispute In case of any dispute or controversy
relating to the various characteristics of the rice kernels, the determination

of Department of Foreign Trade shall be final.

Notes: The standards in Thai version are authentic and valid in case of

a dispute.
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Size of rice kernels

Whole kernels Head rice

(9 parts onward) (The length as from 5 parts
onward but not reaching 9 parts)
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Size of Broken rice kernels

Brokens Small Brokens C1

(The length as from 2.5 parts  (size passing through sieve No.7
onward but not reaching 5 parts) (1.75mm.))

Thailand Standards for Rice | 253




TABLE SHOWING SIZE OF BROKEN KERNELS
IN PARTS AS EQUIVALENT TO AVERANGE LENGTH

Unit ; Millimeter

100% >5.0-<8.0
8.0 5.2 5.4 - 5.2
5.0 3.25 - - 3.25
5% >35-<75
7.5 4.6 4.7 - 4.6
35 2.15 - - 2.15
10% >35-<7.0
7.0 4.3 4.4 4.2 4.3
35 2.15 - 21 2.15
15% >3.0 - <6.5
6.5 4.0 4.1 - 4.0
3.0 1.96 - - 1.96
25% <5.0 3.2 - 3.2 3.2
35% <5.0 32 - - -
45% <5.0 3.2 - - -
< less than equal or less than

<
more than > egual or more than

- Not Specified
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Information Center of Government
and Corporate organizations.

Bureau of National Imports-Exports Products Standards
Department of Foreign Trade, Ministry of Commerce

563, Nonthaburi Road, Bang Kraso, Muang Nonthaburi, Nonthaburi 11000
Telephone : 66-2547-4747 Fax : 66-2547-4748

E-mail : csidft@moc.co.th

Bureau of Rice Trade Administration

Department of Foreign Trade, Ministry of Commerce

563, Nonthaburi Road, Bang Kraso, Muang Nonthaburi, Nonthaburi 11000
Telephone : 66-2547-4820 Fax : 66-2547-4821

E-mail : grn_info@moc.go.th

Bureau of Foreign Trade Service

Department of Foreign Trade, Ministry of Commerce

563, Nonthaburi Road, Bang Kraso, Muang Nonthaburi, Nonthaburi 11000
Telephone : 66-2547-4755 Fax : 66-2547-4151

E-mail : eximdft@mvoc.go.th

Thailand Office of Rice Inspection Committee Board of Trade
Board of Trade of Thailand

Sathorn Thani Building. No.2, Floor 16. Sathorn North Road, Silom, Bangkok 10500
Telephone : 66-2233-3416-7 Fax : 66-2233-3418
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Information Center of Government
and Corporate organizations.

Thai Rice Exporters Association

37 Soi Ngamduplee, Rama 4 Road, Toongmahamek,

Sathorn District, Bangkok 10120

Telephone : 66-2287-2674-7 Fax : 66-2287-2678, 66-2287-2664

E-mail : contact@thairiceexporters.or.th

The Rice Mills Association

81-81/1 Charoenkrung 24 Road, Taladnoi, Samphantawong, Bangkok 10100
Telephone : 66-2234-7289 Fax : 0-2234-7286

Board of Trade of Thailand

15072 Rajbopit Road, Pranakhon District, Bangkok 10200
Telephone : 0-2018-6888

Fax : 0-2622-1879, 0-2225-3372

E-mail : bot@thaichamber.org
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