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1 aulalnsinlndines (spectrophotometer)
2 1ATEIT NalpariBantia 0.0001 NFY

—

3 1ATeUNIUTELLLALUAN (magnetic stirrer)

—

= a v o Y] a [
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NOTIFICATION OF MINISTRY OF COMMERCE
Subject: Rice Standards
B.E. 2540

skookesteokoskskokok ok skokockokok sk

For the sake of the appropriateness to the current situation of rice
production and rice trade.

By virtue of the provision under Article 4 (2) of Export Commodity
Standards Act B.E. 2503, amended by Export Commodity Standards Act
(No. 2) B.E. 2522, Minister of Commerce, with the recommendation of the
Committee of Commodity Standards, sets forth the following notification:

1. This notification shall be called “Notification of Ministry of
Commerce, Subject: Rice Standards B.E. 2540

2. The rice standards in accordance with the details annexed to this
notification shall be implemented.

3. All the rice standards that were notified earlier by Ministry of
Commerce are superseded by the rice standards under this notification.

This shall be in effect as from the day after the date of its
publication in the Royal Gazette.

Notified as on 31 March B.E. 2540

Narongchai Akkaraseranee
Minister of Commerce

(Published in the Royal Gazette Vol. 114, Section 31 D. dated 17 April
B.E. 2540)

<>



RICE STANDARDS

Section 1: Definitions

The meaning of the terminology in this Rice Standards is as

follows:

1.

w

10.

11.

12.

13.

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

. 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 bran from Cargo

non-glutinous rice.

. White glutinous rice means rice that is obtained by removing bran

from Cargo glutinous rice.

. Parboiled rice means non-glutinous rice that has passed through the

parboiling process and has its bran removed.

. 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.

Classes of rice kernels mean classes of rice kernels which are classified
in accordance with the length of the whole kernel.

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

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

Head rice means broken kernels 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 mean broken kernels that have the length as from 2.5 parts
but have not reached the length of Head rice. This includes split



14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.
26.

217.
28.

29.

kernels that retain the area less than 80% of the whole kernel.

Small brokens C1 mean small broken kernels that pass through round
hole metal sieve No. 7.

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

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

Yellow kernels mean rice kernels that have some parts of the kernels
turn yellow obviously. This includes parboiled rice kernels that are
light brown partly or wholly.

Black kernels means parboiled rice kernels that are black for the whole
kernels, including kernels that are dark brown for the whole kernels.
Partly black kernels mean parboiled rice kernels that have black or
dark brown area on the kernels as from 2.5 parts onward but not
reaching the whole kernels.

Peck kernels mean parboiled rice kernels that have obviously black or
dark brown area on the kernels not reaching 2.5 parts.

Chalky kernels mean non-glutinous rice kernels that have an opaque
area like chalk covering the kernels as from 50% onward.

Damaged kernels mean kernels that are obviously damaged as can be
seen by the naked eyes due to moisture, heat, fungi, insects or other.
Undeveloped kernels mean kernels that do not develop normally as
sh'qu'ld be, and are flat without starch.

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

Other seeds mean seeds of other plants than rice kernels.

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

Milling degree means the degree to which the rice is milled.

Sieve means round hole metal sieve No. 7, that is 0.79 mm. (0.031

1inch) thick and with hole diameter of 1.75 mm. (0.069 inch).

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

30. Classes of rice kernels are divided into 4 classes as follows:

31.

30.1 Long grain Class 1 is whole kernel having the length exceeding
7.0 mm.

30.2 Long grain Class 2 is whole kernel having the length exceeding
6.6 mm. upto 7.0 mm.

30.3 Long grain Class 3 is whole kernel having the length exceeding
6.2 mm. upto 6.6 mm.

30.4 Short grain is whole kernel having the length not exceeding
6.2 mm.

Milling degree is divided into 4 degrees as follows:

31.1 Extra well milled is the removal of bran entirely to the extent
that the rice kernel has a specially beautiful appearance.

31.2 Well milled is the removal of bran entirely to the extent that the
rice kernel has a beautiful appearance.

31.3 Reasonably well milled is the removal of a large amount of bran
to the extent that the rice kernel has a reasonably beautiful
appearance.

31.4 Ordinarily milled is the removal of some portions of bran only.



Section 3: Types and Grades of rice

32. Types of rice are divided into 4 types as follows:
32.1 White rice
32.2 Cargo rice (Loonzain rice, Brown rice, Husked rice)
32.3 White glutinous rice
32.4 Parboiled rice
33. Grades of White rice are divided into 13 grades as follows:
33.1 White rice 100% Grade A
33.2 White rice 100% Grade B
33.3 White rice 100% Grade C
33.4 White rice 5%
33.5 White rice 10%
33.6 White rice 15%
33.7 White rice 25% Super
33.8 White rice 25%
33.9 White rice 35%
33.10 White rice 45%
33.11 White broken rice A 1 Extra Super
33.12 White broken rice A 1 Super
33.13 White broken rice A 1 Special
34. Grades of Cargo rice are divided into 6 grades as follows:
34.1 Cargo rice 100% Grade A
34.2 Cargo rice 100% Grade B
34.3 Cargo rice 100% Grade C
34.4 Cargo rice 5%
34.5 Cargo rice 10%
34.6 Cargo rice 15%
35. Grades of White glutinous rice are divided into 3 grades as follows:
35.1 White glutinous rice 10%
35.2 White glutinous rice 25%
35.3 White glutinous broken rice A 1
36. Grades of Parboiled rice are divided into 9 grades as follows:
36.1 Parboiled rice 100% Sorted
36.2 Parboiled rice 100%



36.3
36.4
36.5
36.6
36.7
36.8
36.9

Parboiled rice 5% Sorted
Parboiled rice 5%
Parboiled rice 10% Sorted
Parboiled rice 10%
Parboiled rice 15%
Parboiled rice 25%
Parboiled broken rice A 1



37.

38.

Section 4: Standards for White Rice

The standards for White rice are specified as follows:

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 70.0%, 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%

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

Rice and matter that may be present:

- Chalky kernels not exceeding 3.0%

- White glutinous rice not exceeding 1.5%

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

Milling degree: Extra well milled

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 C 1 not exceeding
0.1%



39.

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

Rice and matter that may be present:

- Yellow kernels not exceeding 0.2%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- White glutinous rice not exceeding 1.5%

- Paddy not exceeding 7 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

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 5.0%

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 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 C 1 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:

- Yellow kernels not exceeding 0.2%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- White glutinous rice not exceeding 1.5%

- Paddy not exceeding 7 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 '



40. White rice 5%

41.

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 C 1 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 2.0%

- Yellow kernels not exceeding 0.5%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- White glutinous rice not exceeding 1.5%

- 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 0.3%

Milling degree: Well milled

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
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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 C 1 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%

- White glutinous rice not exceeding 1.5%

- 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 0.4%

Milling degree: Well milled

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 length not reaching 3.0 parts and not passing through sieve No. 7
not exceeding 2.0%, and Small white brokens C 1 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%
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44.

- Damaged kernels not exceeding 1.0%

- White 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 0.4%

Milling degree: Reasonably well milled

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 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%g Of this there may be Small
white brokens C 1 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%

- White 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

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%

{88 >
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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 C 1 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%

- White 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

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 S.O'parts and not passing

- through sieve No. 7 not exceeding 40.0%. Of this there may be
Small white brokens C 1 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%

- Yeilow kernels not exceeding 1.0%

- Chalky kernels not exceeding 10.0%
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- Damaged kernels not exceeding 2.0%
- White 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

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 C 1 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 kernels not exceeding 7.0%

- Yellow kernels not exceeding 1.0%

- Chalky kernels not exceeding 10.0%

- Damaged kernels not exceeding 2.0%

- White 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



Section 4 : Standards for White rice

Grain Classification (%) Size of Size of Grain Composition (%) Rice and matter that rhay be present, not exceeding (%)
Long grain Short grain | Head rice Brokens Whole | Head Brokens & Small brokens C1 Redand or| Yellow | Chalky | Damaged| White | Undeveloped, | Paddy
Grades Clags1 | Class2 | Class3 |(<6.2mm.) kernels | rice Total Brokens not Small || Undermited | kemels | kernels| kemels |glutinous| Immature Milling degree
(>7.0 mm.) (»66-7.0 (56.2-66 (parts) (parts) (including {reaching the min.| brokens | kernels rice kernels, (Grains
mm. ) mm.) Brokens | specified parts & c1 Other seeds |per 1kg,)
not passing |  not passing and Foreign
through through sieve matter, singly
sieve No. 7 No. 7 or combined
and C1)
100% Grade A >70.0 - <5.0 0 >80 [>5.0-<80f >600{ - <40 0 0 0 0 3.0 0 15 0 5 Extra well milled
100% Grade B >40.0! - <5.0 >8.0 [>5.0-<80| >60.0 - <45 <0.5 <0.1 0 0.2 6.0 0.25 15 0.2 7 Extra well milled
100% GradeC| >30.0 - <5.0 >80 §>50-<80} >600] - <5.0 <0.5 <0.1 0 0.2 6.0 0.25 15 0.2 7 Extra well milled
5% >20.0 - <10.0] >75 [>35-<75| >600] - <7.0 <0.5 <0.1 2.0 0.5 6.0 0.25 15 0.3 10 Well milled
10% >10.0 - <150} >7.0 |>35-<7.0| >550 - <12.0 <0.7 <0.3 2.0 1.0 7.0 05 15 0.4 15 Well milled
15% >5.0 - <300f >65 [|>3.0-<65] >550 - <17.0 <2.0 <05 5.0 1.0 7.0 1.0 2.0 0.4 15 Reaso-nably well milled
25% Super >50.0 <50.0f >5.0 <5.0 >400f - <28.0 - <1.0 5.0 1.0 7.0 1.0 20 1.0 15 Reasonably well milled
25% >50.0 <50.0f >5.0 <5.0 >400] - <28.0 - <20 v 7.0 1.0 8.0 20 2.0 2.0 20 Ordinarily milled *
35% >50.0 <500 >50 <5.0 >320 - <40.0 - <20 7.0 1.0 10.0 20 2.0 2.0 20 Ordinarily milled *
45% >50.0 <500y >5.0 <5.0 >280F - <50.0 - <3.0 7.0 1.0 10.0 20 20 2.0 20 Ordinarily milled *
< less than < equal or less than * but not better than reasonably well milled
> more than > equal or more than
0= NIL - not specified
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48.

49.

White broken rice A 1 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 C 1 not exceeding 1.0%

Rice and matter that may be present:

- White glutinous rice not exceeding 1.5%, of this there may be
Small white glutinous brokens C 1 not exceeding 0.5%

- Foreign matter not exceeding 0.5%

White broken rice A 1 Super :

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

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

Grain compeosition, 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 C 1
not exceeding 5.0%

Rice and matter that may be present:

- White glutinous rice not exceeding 1.5%, of this there may be
Small white glutinous brokens C 1 not exceeding 0.5%

- Foreign matter not exceeding 0.5%

White broken rice A 1 Special

is obtained from the milling of White rice 15% and White rice 25%

Super, 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 C 1
not exceeding 6.0%

<3S



Section 4 : Standa

="

for White broken rice

- not specified

Obtained Grain Com pOSitiO’i} | %) Rice and matler that may be present , not exceeding (%)
from the Whole kernels | Whole kernels | Brokens having | Brokens having Brokens having Small White glutinous rice Foreign matter
Grades milling of and Brokens  (the length as fror | the iengtls not the length not brokens C1 Total Small brokens
White rice having the length | 5 parts onward | reaching 6.5 paris | reaching 5.0 paris ( including C1 ) c1
as from 6.5 parts and not passing and not passing
onward, combined through Sieve No.7 | through Sieve No.7
A1 Extra Super 100% <15.0 - >74.0 - <10.0 <1.0 1.5 0.5 0.5
A1 Super 100%, 5%, 10% - <15.0 - > 80.0 - <50 1.5 0.5 0.5
A1 Special 15%, 25% Super - <15.0 - >79.0 - <6.0 2.5 0.5 1.0
< |ess than < equal or less than
> more than > equal or more than
0 =NIL

95>




Section 5: Standards for Cargo Rice

The standards for Cargo rice are specified as follows:

50. Cargo rice 100% Grade A

51.

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

- Long grain Class 1 not less than 70.0%, 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 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%

- White 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%

Cargo rice 100% Crade 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. TS



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%

- White 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%

52. 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 kernels not exceeding 0.75%

- White 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%

53. 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 grain not exceeding 10.0%



54.

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%

- White 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%

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 kernels not exceeding 2.0%

- Yellow kernels not exceeding 1.0%

- Chalky kernels not exceeding 7.0%

- Damaged kernels not exceeding 1.0%

- White 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%



55. 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 compeosition, 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%

.- white 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%



Section 5 : Standards for Cargo rice

Grain Classification (%) Size of Size of Grain Composition (%) Rice and matter that may be present, not exceeding (%)
Long Grain Short grain{ Head rice] Brokens Whole | Head rice| Brokens Red Yellow Chalky |Damaged| White | Undeveloned ,immature | Paddy
Grades Class 1 Class 2 }(<6.2 mm.) kernels kernels | kernels | kernels | kernels | glutinous | kernels, Other seeds and
(>7.0 mm.)| and or 3 ‘ (parts) (parts) rice Foreign matter,
(>6.2-7.0 Singly or combined
mm. )
100% Grade A >70.0 - <5.0 >80 | >5.0- <80 >80.0 - <4.0 1.0 05 3.0 0.5 1.5 3.0 05
100% Grade B >550 = <6.0 >80 [>50.<804 =800 - <45 15 0.75 6.0 0.75 1.5 5.0 1
100% Grade C >40.0 - <7.0 >80 [>£.0-<g0f =800 - <5.0 2,0 0.75 60 0.75 1.5 5.0 1
5% >30.0 - <10.0 >75 §>35-<75{ >75.0 - <70 200 1.0 6.0 1 1.5 6.0 1
10% >20.0 - <15.0 >70 {§>35-<70f =700 - <12.0 2.0 1.0 7.0 1 1.5 7.0 2
15% >10.0 - <35.0 >6.5 | >3.0-<65 >65.0 - <17.0 5.0 1.0 7.0 1.5 25 8.0 2
< less than < equal or less than
> more than > equal or more than
0 =NIL = not specified

%
\
\




Section 6: Standards for White Glutinous Rice

The standards for White glutinous rice are specified as follows:

56. White glutinous rice 10%

57.

shall have Grain composition and Milling degree as follows:

Grain compeosition, 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 C 1 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 s‘ingly or combined not exceeding 0.5%

Milling degree: Well milled

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 C 1 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 and Foreign
matter either singly or combined not exceeding 3.0%

Milling degree: Ordinarily milled



Section 6 : Standards for White glutinous rice

Size of Size of Grain Composition (%) Rice and matter that may be present, not exceeding (%)
Head rice | Brokens Whole | Head rice Brokens and Small brokens C1 Whiterice | Redandor| Yellow | Damaged | Undeveloped, Immature| Paddy Milling
Grades kemels Total Brokens not reaching Small (excluding {Undermilled] kernels kernels kernels, Other seeds degree
(including | the minimum specified| brokens [ glutinous rice kernels and Foreign matter, |(Grains per]
(parts) (parts) brokens not | parts and not passing C1 not yet 1kg.)
passing through sieve No. 7 transformed) singly or combined
through
sieve No. 7
and C1)
10% >70 [>35-<70 >55.0 = <12.0 <0.7 <0.3 15.0 20 1.5 0.5 0.5 10 Well milled
25% >5.0 <5.0 >40.0 - <28.0 - <2.0 15.0 6.0 40 2.0 3.0 20 Ordinarily milled
< |ess than < equal or less than
> more than > equal or more than
0 = NIL = not specified

<105>



58. White glutinous broken rice A 1

is obtained from the milling of White glutinous rice 10% and 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 C 1 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 C 1 not exceeding 5.0%

- Foreign matter not exceeding 0.5%

%
\
\



Section 6 : Standards for White glutionus broken rice A1

Grain composition (%) Rice and matter that may be present, not exceeding (%)
Obtained from the} Whole kernels and | Brokens havingthe | Small. brokens White rice
Grades | milling of White | Brokens having the | length not reaching Total (including C1){  Small brokens C1 Foreign matter
glutinous rice length as from 6.5 | 6.5 parts and not c1
parts onward, paséing through
combined sieve No. 7
A1 10% and 25% <15.0 >80.0 <5.0 15.0 5.0 0.5
< less than equal or less than

> more than
0 =NIL

v IA

euqal or more than
not specified




59.

60.

Section 7: Standards for Parboiled Rice

The standards for Parboiled rice are speci ied as follows:

Parboiled rice 100% Seorted

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 compesition, 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 no: passing through sieve No. 7
not exceeding 0.5%, and Small parboiled brokens C 1 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 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

Parboiled rice 100%

shall have Grain classification, Grain composition and Milling degree

as follows:



61.

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 C 1 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 0.5%

- 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

- 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

<1z
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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 birokens C 1 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

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

Milling degree: Well milled

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 compositien, 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 C 1 not exceeding
0.1%

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

<13>
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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

- 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 C 1 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 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%
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64.

65.

- 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 0.4%

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 C 1 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 kernels 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

- 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

<15>



66.

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 C 1 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 kernels shall not exceed 2.5%

- Dameaged 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 0.7%

Milling degree: Reasor.bly 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 C 1 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 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 milled



Section 7 : Standards for Parboiled rice

Grain Classification (%) Sizeof | Sizeof Grain Composition (%) Rice and matter that may be present, not exceeding (%)
Long grain  IShort grainl| Head rice} Brokens | Whole | Head Brokens and Small brokens C1 Red Yellow | Black | Partly blackand | Damaged| Glutinous | Undeveloped,| Paddy
Grades |[ciass 1+2| Ciass3 |(<6:2mm.)f kernels | rice | Total | Brokensnot| Small | andor |kemels| kemels | Peckkemels | kemels | rice | Immature Milling degree
lGes mm,j| (>6A2‘»- 6.6 (parts) (parts) (including] reaching the | brokens §Undermilled Total | Partly kemnels, (Grains
70mm)| mm. ) brokens | minimum C1 kemels black Other seeds | per 1 kg.)
not specified kernels and Foreign
passing | parts and matter,
through | not passing singly or
sieve No.| through combined
7&C1) | sieve No.7
100% Sorted {| >60.0 - <100} >80 [>5.0-<80] >800 - <40 <05 <0.1 0.5 025 | 010 15 05 1.0 15 0.2 3 Extra well milled
100% >60.01 = <100 | >80 [>50-<80f >80.0 - <4.0 <0.5 <0.1 05 05 | 025 | 25 1.0 1.0 15 0.2 5 Extra well milled
5% Sorted >450| = <200 >75 §>35-<75] >80.0 = <7.0 <05 <0.1 1.0 05 | 015 20 0.75 1.0 15 0.2 5 Well milled
5% >45.0 - <200 | >75 [>35-<75] >80.0 - <7.0 <0.5 <0.1 1.0 1.0 | 025 | 30 15 1.0 15 0.2 10 Well milled
10% Sorted >30.0 - <200 | >70 [>35-<70f =>75.0 - <12.0 <0.7 <0.3 2.0 075 | 020 25 1.0 15 15 04 5 Well milled
10% >30.0 = <200 | >70 f§>35-<70f >75.0 - <120 <0.7 <03 20 15 | 025 | 35 20 15 15 04 10 Well milled
15% 2250 = <300 f >65 [>30-<65{ >70.0 - <18.0 <1.0 <1.0 5.0 20 050| 4.0 25 15 25 0.7 10 Reasonably well milled:
25% ) >20.0 - <300 [ >5.0 <5.0 >60.0 - <28.0 - <20 7.0 30 | 075 | 45 3.0 15 25 1.0 10 Ordinarily milled
< less than < equal or less than
> more than >  equal or more than
0= NL -

not specified




67. Parboiled broken rice A 1

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
C 1 not exceeding 6.0%

Matter that may be present:

- Other seeds and Foreign matter not exceeding 1.0%



Section 7 : Standards for Parboiled broken rice A1

Matter that may be present, not exceeding](%)il

Obtained from the Grain Composition (%)
Grades | milling of Parboiled Whole kernels Brokens having the Small
rice and brokens having | length not reaching brokens Other seeds and Foreign matter
the length as from | 6.0 parts and not C1
6.0 parts onward, passing through
combined sieve No. 7
A1 Various grades <10.0 >84.0 <6.0 1.0
< less than < equal or less than
> more than > equal or more thanj
o =NIL - not specified




Section 8: General provision

68. Moisture Content of Rice
The moisture content of rice of all types and grades is specified not
exceeding 14.0%

69. Type sample rice
In case the purchase and sale of rice is made on basis of the 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.

70. Dispute
In case of a dispute or different understanding on the features of the
rice kernels in accordance with Section 1 and 2 the latest samples
established by Department of Foreign Trade shall be used as standard
basis. The decision of Department of Foreign Trade is final.

Notes: The rice standards in Thai version is authentic and valid in case of
dispute.



NOTIFICATION OF MINISTRY OF COMMERCE
Subject: Thai Hom Mali Rice Standards
B.E. 2541

As it is appropriate to establish the standards for Thai Hom Mali
Rice for the benefit of Thai rice export, Ministry of Commerce therefore
sets forth the following notification.

No. 1 This notification shall be called “Notification of Ministry of
Commerce, Subject: Thai Hom Mali Rice Standards B.E. 2541

No. 2 This notification shall be in effect after 120 days as from the
date of its publication.

No. 3 The standards for Thai Hom Mali Rice are specified in accord-

ance with the details annexed to this notification.

Notified as on 4 February 1998.

Supachai Phanichpakdi

Minister of Commerce

(Published in the Royal Gazette, “General .Notification”,
Vol. 115, Special Section 15 D. dated 16 February B.E. 2541)



STANDARDS FOR THAI HOM MALI RICE

1. The meaning of the terminology used in these standards is as follows:

1.1 THAI HOM MALI RICE means Cargo rice and White rice
obtained from the paddy of non-glutinous fragrant rice varieties
that are produced in Thailand, and which were certified by
Ministry of Agriculture and Cooperatives such as Kao Dok Mali
105 variety, RD 15 variety, Klong Luang 1 variety. The rice has
natural fragrant aroma depending on whether it is new or aged.
The cooked rice kernels shall have tender texture.

1.2 AMYLOSE means one kind of starch existing in the rice kernel.
When cooked, it makes the texture of the cooked rice tender or
hard varying by the amount of amylose.

1.3 The other terminology than those defined in 1.1 and 1.2 shall be
in accordance with the definitions established in the rice standards
as per Notification of Ministry of Commerce, Subject: Rice
Standards 2540.

2. CHARACTERISTIC AND SIZE OF THE RICE KERNEL

Thai Hom Mali Rice shall have the characteristic and size of the

kernel as follows:

2.1 The general characteristic of Thai Hom Mali Rice kernel is Long
grain.

2.2 The average length of the whole kernel without any broken part
shall not be less than 7.0 mm.

2.3 The ratio of the average length against the average width of the



whole kernel without any broken part shall not be less than 3.0
3. CHEMICAL PROPERTIES
Thai Hom Mali Rice shall have amylose content as follows:
3.1 Amylose content shall not be less than 12.0 % and not exceeding
19.0 % at the moisture content of 14.0 %
4. TYPES OF RICE
Thai Hom Mali Rice is divided into 2 types as follows:
4.1 White rice
4.2 Cargo rice
5. QUALITIES OF THAI HOM MALI RICE
Thai Hom Mali Rice is divided into 3 qualities in actordance with
the admixture of non-glutinous rice of other varieties than Thai Hom
Mali Rice as follows:
5.1 Prime Quality may have the admixture of non-glutinous rice of
other varieties than Thai Hom Mali Rice not exceeding 10.0%
by weight.
5.2 Superb Quality may have the admixture of non-glutinous rice of
other varieties than Thai Hom Mali Rice not exceeding 20.0%
by weight.
5.3 Premium Quality may have the admixture of non-glutinous rice
of other varieties than Thai Hom Mali Rice not exceeding 30.0%
by weight.
6. GRADES OF WHITE RICE
The standards for White rice of Thai Hom Mali Rice are specified in

accordance with the standards for White rice as per the Notification
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of Ministry of Commerce, Subject: Rice Standards B.E. 2540 except

for Grain classification, and are divided intc 8 grades as follows:

6.1 White rice 100% Grade A

6.2 White rice 100% Grade B

6.3 White rice 100% Grade C

6.4 White rice 5%

6.5 White rice 10%

6.6 White rice 15%

6.7 White broken rice A 1 Extra Super

6.8 White broken rice A 1 Super
7. GRADES OF CARGO RICE

The standards for Cargo rice of Thai Hom Mali Rice are specified in
accordance with the standards for Cargo rice as per the Notification of
Ministry of Commerce, Subject: Rice Standards B.E. 2540, except for
Grain classification, and are divided into 6 grades as foilows:

7.1 Cargo rice 100% Grade A

7.2 Cargo rice 100% Grade B

7.3 Cargo rice 100% Grade C

7.4 Cargo rice 5%

7.5 Cargo rice 10%

7.6 Cargo rice 15%
8. TEST METHODS

8.1 The test determining Amylose content shall be carried out as per

Annex A.

8.2 The test determining moisture content shall be carried out as per

<B>



Annex B.

8.3 The test determining the admixture of rice of other varieties than
Thai Hom Mali Rice shall be carried out as per Annex C.
9. GENERAL PROVISION
9.1 White rice and Cargo rice that have the admixture of non-gluti-
nous rice of other varieties than Thai Hom Mali Rice exceeding
30.0% by weight shall not be considered as Thai Hom Mail Rice
under these standards.

9.2 Moisture content of rice: the moisture content of Thai Hom Mali
Rice of all types and grades is specified not exceeding 14.0%

9.3 Type sample rice: in case the purchase and sale of rice is made on
basis of the type sample that does not come within the specifica-
tions in accordance with 6 and 7 of these standards, such Thai
Hom Mali 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.

9.4 Dispute: In case of dispute or different understanding on the
quality of Thai Hom Mali Rice, both parties are to submit the

samples that have verified by them to Department of Foreign
Trade for final judgement.

sk ok ok ok ok

NOTES: The rice, standards in Thai version are authentic and valid in case of
dispute.

Free translation by: Arun Anprasertporn

1 March 1998
<13z>



ANNEX A
Test method for determination of Amiylose content

1. Apparatus
1.1 Spectrophotometer
1.2 Balances, readability 0.0001 g.
1.3 Magnetic stirrer with magnetic bar
1.4 Mill, capable of grinding white rice to flour that can pass through
a 80-100 mesh sieve.
1.5 Volmetric flasks, 100 ml
1.6 Voulumetric pipette, 1, 2, 3, 4 and 5 ml
1.7 Measuring pipette, 1-10 ml
2. Reagents
2.1 Ethyl alcohol, 95%
2.2 Sodium hydroxide, 2 mol/l. solution
2.3 Glacial acetic acid, 1 mol/l. solution
2.4 Iodine solution, containing 0.2.g. iodine (l,) and 2.0 g. potassium
iodide (KI) in 100 ml
2.5 Potato amylose, 95% purity
3. Analysis methods
3.1 Grind white rice kernels with the mill (1.4) to flour. Weigh
10045 mg. flour and put it into a 100 ml dry volumetric- flask (1.5).
3.2 Carefully add 1.0 ml of Ethyl alcohol (2.1) to the test sample,

washing down any flour particle adhering to the side of the
- <333>



flask, shake gently to spread out the flour.

3.3 Add 9.0 ml of sodium hydroxide solution (2.2) using a pipette
(L.7).

3.4 Stir the test sample with a magnetic stirrer (1.3) for 10 minutes
to obtain the dispersion and make up the volume to 100 ml with
distilled water.

3.5 Prepare another 100 ml volumetric flask (1.5), and add approxi-
mately 70.0 ml distilled water. Transfer 2.0 ml glacial acetic acid
solution (2.3) and 2.0 ml iodine solution (2.4) into the flask and
mix.

3.6 Pipette 5.0 ml aliquot of the test solution (3.4) into the volumet-
ric flask in (3.5). Make up the volume with distilled water to
100 ml and mix, then allow the sample to stand for 10 minutes.

3.7 Measure the absorbance of the solution (3.6) at the wavelength
of 620 nm by using a spectrophotometer, setting the blank at
zero (0) absorbance.

3.8 Prepare a blank test by adding 2.0 ml glacial acetic solution (2.3)
and 2.0 ml iodine solution (2.4) into a new flask, and make up
the volume to 100 ml with distilled water.

3.9 Determine the percentage by mass of amylose by converting the
absorbance (3.8) in accordance with the calibration graph in (4).

4. Plotting the calibration graph

4.1 Weigh 0.0400 g. of potato amylose (2.5) and put it into a

dry volumetric flask (1.5) and proceed the same procedure

as in 3.2-3.4 to obtain a standard solution.
<>



4.2 Prepare a set of 5 volumetric flasks (1.5) and add approxi-
mately 70 ml distilled water each. Pipette 0.4, 0.8, 1.2, 1.6
and 2.0 ml of glacial acetic solution (2.3) to the series of
the flasks respectively. Then add 2.0 ml iodine solution
(2.4) to each flask.

4.3 Transfer 1.0, 2.0, 3.0, 4.0 and 5.0 ml of the standard
solution (4.1) using pipettes (1.6) respectively into the
series of the flasks (4.2), These are corresponding to the
amylose content of 8%, 16%, 24%, 32% and 40% respec-
tively. Add distilled water to make up the volume to 100
ml and allow to stand for 10 minutes. Measure the a
bsorbance of the solution as described in (3.8) at he wave-
length of 620 nm, setting the blank at zero (0) absorbance
as in (3.7).

4.4 Prepare a calibration curve by plotting the absorbance
against the amylose content of the standard solution (4.3).

4.5 Use the calibration graph in (4.4) to convert the readings

of absorbance to amylose percentage by mass.




Annex B

Test method for determination of moisture content

1. Apparatus

1.1 Oven

1.2 Balances, readability 0.0001 g.

1.3 Desiccator

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

1.5 Aluminium can with cover.

2. Test method

2.1 Grind white rice kernels to flour with the mill (1.4).

2.2 Uncover an aluminium can (1.5) and place it in the oven (1.1)
with the cover underneath the can. Dry it for 1 hour at 130 C.
Remove the can from the oven and put it in a desiccator (1.3).
Weigh the can with the cover after it reaches room temperature.

2.3 Put an approximately 1.0 g. of the flour into the can, weigh and
record the actual weight. '

2.4 Dry_the can containing the sample in the oven with the cover
underneath for 1 hour at 130°C. Cover the can, remove it form
the oven and leave it in a desiccator. Weigh the dried can with
the sample inside after it cools down to room temperature.

2.5 Determination of Moisture content from the following formula:

% Moisture = (B-C) x 100
(B-A)



which A = weight of aluminium can with cover

B = weight of aluminium can with cover and flour before drying

C = weight of aluminium can with cover and flour after drying




Annex C

Test method for determination of the admixture of

other non-glutinous rice varieties in Thai Hom Mali Rice

Determination of Alkali spreading value of white rice kernels
1. Apparatus
1.1 Balances, readability 0.0001 g.
1.2 Oven
1.3 Volumetric flasks, 1,000 ml
1.4 Petri dish with cover, 14.5 cm. diameter
1.5 Beaker, 1-2 liters capacity
1.6 Desiccator
2. Reagents
2.1 Potassium hydroxide pellet (KOH) 87% purity
2.2 Potassium hydroxide phthalate
2.3 Phenolphtalein
3. Preparation of 1.7% + 0.05% Potassium hydroxide solution
3.1 Preparation of the working solution may be made by 2 methods.
3.1.1 Preparing working solution directly.

Weigh, 19.54 g. Potassium hydroxide pellet and dissolve it
in boiling hot distilled water. Let the solution cooled

down in a covered container. Make up the volume to
1,000 ml with distilled water.

3.1.2 Preparing working solution from stock solution,
<3E>



(A) Weigh 588.2 g. Potassium hydroxide pellet and dissolve it
in boiling hot distilled water. Let the solution cooled
down in a covered container. Make up the volume to
1,000 ml with distilled water. This solution to be used
as stock solution for further dilution.

(B) Dilute 33 ml of stock solution (A) to 1,000 ml with
distilled water to be used as working solution.

3.2 Determination of concentration of the working solution.

3.2.1 Dry a portion of Potassium hydrogen phthalate in an oven
at 130°C for 1 hour, and leave it to cool down to room
temperature in a desiccator.

3.2.2 Weigh about 0.5000 g. of the dried Potassium hydrogen
phthalate (3.2.1) and record the exact weight.

3.2.3 Dissolve Potassium hydrogen phthalate in (3.2.2) with 50 ml
distilled water. Add 3 drops of a 1% Phenolphtalein solution
and tritrate with the working solution (3.1) until the end
point by which the colour of the solution turns pink. Record
the volume in ml of the working solution used for tritration.

3.2.4 Prepare a blank test using the same procedure as in (3.2:3), but
without Potassium hy'drogen phthalate.

3.2.5 Calculate the concentration of the working solution according

to the following formula:

% Potassium hydroxide = P x 56.109 x 100
20423 VB
Which V = volume in ml of the working solution used in
<i38>



tritration with Potassium hydrogen phthalate
B = volume in ml of the working solution used in tritating
with blank
P = weight of Potassium hydrogen phthalate
4. Analysis method

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

4.2 Pour about 100 ml Potassium hydroxide solution to each Petri
dish in (4.1). Ensure that every rice Kernel submerge in the solu-
tion and separated from each other. Cover the Petri dishes and
leave them undisturbed at room temperature of 30°C for 23 hours.

4.3 Rate the alkali spreading value of the rice kernels in (4.2) accord-
ing to the 7-point scale as illustrated in Table 1.

Table 1: Level of alkali spreading value of each rice kernel

Scale of alkali Spreading of the rice kernel
spreading value
1 Rice kernel not afffected.
2 Rice kernel swollen.
3 Rice kernel swollen, collar incomplete or narrow.
4 Rice kernel swollen, collar complete and  wide.
5 Rice kernel split or segmented, collar complete and
wide.
6 Rice kernel dispersed, merging with collar.
7 Rice kernel completely dispersed and intermingled.




4.4 Judgement

Rice kernels that have alkali spreading value score from 1-5 are

considered not Thai Hom Mali Rice.




Preliminary check method
Method for checking cooked rice kernels boiled in water
(This method is a simple preliminary check method for guidance only.)
1. Apparatus

1.1 Electric pot

1.2 Stainless metal basket

1.3 Spoon or paddle for stirring rice kernels

1.4 Two glass sheets for pressing rice kernels.

2. Analysis method

2.1 Select 100 rice kernels at random and them into the basket.

2.2 Boil distilled water in the electric pot.

2.3 Dip the basket with the rice kernels into the pot (2.2) for 17
minutes, during which ensure that the rice kernels do not stick
with each other.

2.4 On completion of 17 minute boiling, lift up the basket from the
boiling water and immediately dip it into the cold water, and
then lift up.

2.5 Spread the rice kernels on the glass sheet. Place another glass
sheet over the rice kernels and press them flat. The kernels that
have white cores (opaque spots) inside are considered not fully
gelatinized.

3. Judgement
The kernels that are not fully gelatinized are considered not Thai

Hom Mali Rice.




