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Thai Rice for Lite
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Rice is a staple cereal that nurtures the lives of the
Thai people and of more than half the world’s population.
In economic terms, rice is a commodity ensuring prosperity
and food security. In agriculture, rice is the second most
cultivated cereal in the world, after wheat, and more
than 90% of the world’s production is consumed in Asia.
In terms of civilisation, rice is fundamental to the culture
of many Eastern countries, where the words “rice” and
“food” are synonymous.

As Thailand is located in a tropical zone close to
the Equator, the country has a hot and humid climate
while the South and the East come under tropical monsoon
conditions. The variety of local weather conditions and
prevalent soil fertility work to widen biological diversity,
especially in terms of rice varieties, both cultivated and
wild. In Thailand, rice can be compared to a gift from
the land that thrives on rain falling from the sky.

Going back more than five thousand years, the
ancestors on this land in prehistoric times already knew
how to grow rice for food. Later on, as the various
kingdoms came along, there was an accumulation of
knowledge and local wisdom, which were passed on
from generation to generation, until there were research
and development institutes to teach Thai farmers to
choose appropriate cultivation techniques and rice
strains. This led to Thailand becoming well-known for
the diversity of rice varieties, numbering in the tens of
thousands of both cultivars and wild species. This has
allowed the country to be the world leader in rice and

dominated the world's rice markets for decades.

Thai Rice for Life | 5



Aa o, v Q. [Aa Aw v
Fanvasnsmeminndndugamaiduiiandeddanu
BANY ANUNGLW uazaNMvTuriueTodBIMULDVBE
dyw jawmy L, o - o
nlalguafuendaudadelunanniuies gnma uazl 6 m
\ | = o A 4 =2 y oA a v A
o1y ve ud udITull dandinajaiunazndadinaen
NN lATUMITuseunaI I HaANauIANNMAH
vaarnlng Mnnnanuldlalumsinzdgn waznnaszuiums
o cauy a 2 ,, d o
mswaa Mlnduslaanaauivlalugamndnine waziwesiuh
VYV a ¥ d’d J d‘ k% 4
wldsvduinadegquamidondisansens ausmmalarinms
&ﬂl s A A a 1 1 IS s o 1 i)
nddgAelisamfesovedaditonanual lidlasiey
Lo v d 4 o a aw
msudsdumamsminilesudaduinsdsaaliznmning
1 ] g ad a a o Yad
drulngaziaininbasaunidvesussny iy ld1$5mnelgn
nasaiiieuaiamanuneedanailavaziasnunn
Q' k% VY a o o/ LR g k%
vesduIadeon Nhdrensidevimisuansinazniglnaves
WizvImantAInsziiegringinaeqasasldinisfnfuuas
weunsngudlmilunmsimsinyasuuunaunay aasaau
Prgniasugianamisanainsaaienylaed wesnseunid
wazwiannasygiamalaglihaegumun aunndla waz
fawadon
L A o o ¢ @ S - SV
visdednanyai912Ing “Thai Rice for Life” tauil dah
ﬂluiﬂﬂmnmmua wounsteyannudineafudninglunniia
Lwaﬂaﬂmmwanymmmwauu“luﬂmm ANMN uazAMaNTA
sudlondadnuaivesdiiineithiilasavemiton swdaiums
UszmadnadivesrunlnenIGimsiandnsnwanudaunss
H v
aaenvuRszneuMsuaziingIVeannmadin favuadiuan
Talifiumsdsudgalsz@nsmmmarauedialivgada welwla

o

% a g o oA aa da
nFInaafunnauazlasadie LNARAUMNWFIANAVDINNAU

6 | Thai Rice for Life

The life of Thai farmers tilling paddy fields during
planting seasons requires utmost forbearance and
perseverance, and has been practised for generations.
Thai farmers endeavour to produce rice in their paddy
fields according to agreed standards. With attention paid
in every step of cultivation, consumers are assured of
the quality of Thai rice, certain of receiving a healthy
product providing wholesome nourishment and, most
importantly, of its unique, delicious taste.

Thriving, if aggressive, competition for sales had
led Thai farmers to drop the organic agriculture of their
forefathers and turned to using chemicals to make more
profit while neglecting the quality of the environment.
But thanks to His Majesty King Bhumibol Adulyadej’s
far and wide vision, there has been the formulation and
propagation of a new theory of practising mixed
agriculture, as well as the philosophy of sufficiency
economy, i.e. generating sufficient income for oneself
and one’s family while taking part in the development
of the national economy without harm to health, quality
of life or the environment.

“Thai Rice for Life” has been published with the
objectives to compile and disseminate the most
comprehensive information on Thai rice globally, in
order to strengthen confidence in the values, quality
and incomparable properties of Thai rice. The book
also celebrates the dedication of Thai farmers and
other stakeholders in Thai rice trade for their endless
quest for quality rice and products to enrich life for all

consumers.
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Thailand is an agricultural country. This
green nation has prioritised agricultural activities,
especially “rice growing” which has been the
very foundation of the country throughout its
history. The King, in his capacity as the Patron
Monarch of Agriculturists, carries the vital duty
of lifting the spirit of agriculturists. This is clearly
seen in the “Royal Ploughing Ceremony”, a
cherished sacred rite to heighten the morale of

all rice farmers.
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The present-day Royal Ploughing Ceremony.
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The Royal Ploughing Ceremony has been part of
the culture common to ethnic Tai tribes living in Thailand
and its surrounding areas. It takes place annually at
the beginning of the rainy season in the sixth lunar month
(May). According to ancient beliefs, Mother Nature
provides fertile land with plenty of water and suitable
weather conditions. With the good seeds and the
blessing, the people can be happy and contented.

After a hiatus of more than two decades, the full-
fledged Royal Ploughing Ceremony was revived in 1960
when His Majesty King Bhumibol graciously restructured
and improved the ancient ceremony so that it became
more suitable for the modern society. Until recent years
when His Royal Highness Crown Prince Maha Vajiralongkorn
graciously acted on his behalf, His Majesty presided
over the annual Royal Ploughing Ceremony on a regular
basis. The Ploughing Lord (Phraya Raekna) had also been
appointed to carry out the rites of inaugurating the plough
and sow the ritualistic first seeds on Sanam Luang
ceremonial ground on his behalf.

The sacred rice is contained in gold and silver
baskets which are carried by Celestial Maidens to let the
Ploughing Lord sow the rice seeds onto the ceremonial
field and the two sacred oxen pull the plough to cover
the grains with earth. When the ploughing is finished
the oxen are presented with choices of foods and
drinks to predict whether the year will be plentiful.

The Royal Ploughing Ceremony is considered the
most auspicious for the country’s rice farmers as the
crowds are usually seen scrambling for the sacred seeds
sown by the Ploughing Lord after the ceremony ends.
The seeds are believed to bring the farm owners wealth
and good luck. They return from the ceremonial field
with their faces aglow before travelling back home to

begin their own rice-growing activities.

Thai Rice for Life | 13
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The King’s Paddy Fields
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His Majesty King Bhumibol Adulyadej began
experimenting with rice planting at all stages of
the production cycle in his own home, or what
all Thais know as Chitralada Palace, from tilling
and improving the soil, composting organic
fertiliser, planting all sorts of rice varieties,
building traditional models of barns and silos,
to a small rice mill. It also includes the use of
paddy husks processed into charcoal briquettes
for added value. The accrued knowledge was
harvested and has been used to generate further
projects related to rice and the development of
farming as a profession, including research on

many other crops.
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The King’s Task of Soil Improvement
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Throughout the 70 years on the Throne,
His Majesty King Bhumibol Adulyadej tirelessly
dedicated himself to research and development,
leading to thousands of royal projects. Many of
those are linked to rice farming such as the Royal
Rain Project, which started in 1969 with research
and experiment to modify weather conditions
and induces rains. And the method works well
until today. There are projects of reservoirs and
irrigation canals to supply water to agricultural
areas. Soil management was another important
research area in which he studied problems of
soil degradation, soil salinity, soil nutrient
deficiency, using vetiver grass to help fix the
soil at low cost, etc. All countries around the
world are able to adapt this model to solve their
own soil problems.

This is the reason why the International
Erosion Control Association (IECA) presented
His Majesty the International Merit Awards
for his role as one of the world’s greatest soil
and water conservationists. The International
Union of Soil Science also presented him the
Humanitarian Soil Scientist Award to honour
his conservation work over the years, and
made December 5%, which coincides with his
birthday, the World Soil Day.
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His Majesty King Bhumibol taught his people

the use of vetiver grass to conserve soil.
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As the world was vigorously driven by
capitalism and industries were encroaching
upon the fields of agricultural society, sending
farming people into a pool of debt and hardship,
His Majesty King Bhumibol came up with
his philosophy of Sufficiency Economy as an
alternative way of life for the Thais. The new
philosophy empowers people to stand up and
move forward confidently in a sustainable fashion,
with enough to live on, while being self-reliant

and ready to face changes in the world.
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Joint plantation according to
the New Agricultural Theory

and Sufficiency Economy.
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His Majesty King Bhumibol Adulyadej also put into practice “The New
Theory Agriculture”, a systematic guideline on proper management of land and
water resources in rural household aiming to make farmers more self-reliant and
farming more sustainable. Based on the King’s own experiment with ancient
wisdom on integrated agriculture, the theory involves the division of land for
fish pond, rice plot, vegetable patch, living quarters and fruit trees around the
house. The model is considered a total solution not only for Thai farmers but
any farmers anywhere in the world.

The bond between the Monarchy and Thai people is indeed unique as
illustrated well in the objectives of countless Royal Projects. Throughout the
many decades, all members of the Royal Family’s have made untiring efforts to
improve the livelihood of farmers who constitute the majority of the population

and produce food for people of Thailand and the world.
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Whenever Thailand is struck
by natural disasters or any other
misfortune, a most familiar sight
everywhere is the “royal survival
kit” and everyone knows well the
contents inside. One of the most
important survival tool in it is
“rice”. Most of the rice in the
royal survival kit is the high-quality
Thai Hom Mali Rice presented
by the Federation of the Northeast
Farmers. The Hom Mali Rice is
grown with utmost care. It is
believed that it is the highest
honour to have a chance of jointly
making merit with their beloved
king. This is just one small story
of strong ties between the King,
the rice, and the Thai farmers.

Thai Rice for Life | 19
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The World’s Rice Bowl
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Rice in Ancient Tales
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In every rice-consuming society, there must
be one or more folktales related to the origin of
their staple food. In the Northeast, there is a story
saying that rice is a grain from heaven sent down
to earth at the command of Phaya Thaen, who
ordered a buffalo to bring rice seeds to people
and teach them how to grow rice. The people
thus have lived on rice since then.

Apart from traditional tales passed down for
generations, there also exists some concrete
archaeological evidence: the 5,000-year-old rice
chaff found in a cave in Mae Hong Son province,
the rice husk that was a composition of the
pottery of Ban Chiang, an archaeological site on
the UNESCO World Heritage list, and the
3,000-year-old cliff painting discovered at Pha

Taem, Ubon Ratchathani province.
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Prehistoric cliff paintings
at Pha Taem National Park, Ubon Ratchathani.
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Ancient pottery at Ban Chiang archaeological site,

Udon Thani province.
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Fossil chaff discovered at Pung Hung Cave of
Mae Hong Son province shows that fractures

were made by pounding and winnowing.
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Suvarnabhumi: The Golden Peninsula
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The land of prosperity situated between the
South China Sea and the Andaman Sea where
Thailand is strategically located was originally called
“Suvarnabhumi” literally meaning the Golden Land.
Even if we go by historical evidence indicating that
the flows of minerals, especially gold, run beneath this
region, the name was intended to mean a lot more: the
soil of the Golden Land is so fertile that crops and grains
are in such great abundance as seen in vast golden rice
fields filling the entire length of the horizons during the
harvest season. This is considered treasures worth of

gold that are found right there on the soil every where.

The Origin of “Khao Jao” Rice

Some 1,500 years ago, Brahmins, Buddhist monks
and traders from the Indian subcontinent travelled to
this part of the world, taking along with them long
slender grains which, once planted here, well flourished,
turned out very tasteful, and became popular among
elites and aristocrats: hence the name “Khao Jao” which
literally means “Rice for Lords.”

Whether it was glutinous rice the buffalo brought
down to earth at the order of the celestial Phaya Thaen
or white rice brought in by foreign traders, once rooted
in this land, rice has thrived and generated endless
varieties continuing to nurture every life without
discrimination, thus the name Suvarnabhumi
(pronounced in Thai su-wan-na-phoom) or Land of Gold

was bestowed onto this land of plenty.
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A current view of Saritphong
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Sukhothai: Ingenious Water Management
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Sukhothai was the centre of the kingdom
famous for the abundance of water, rich with
food and flora, as stated on an ancient stele,
“Sukhothai is good, with fish in the water and
rice in the fields”. This abundance did not come
to be all by nature: it came from the skills of King
Ramkhamhaeng and the diligence of the people
of Sukhothai.

Saritphong, Siam’s First Dams

The people of Sukhothai developed water
management strategically. The most important
genuity was the construction of dams and large
reservoirs called Saritphong. They built three
Saritphong on the city grounds, each with the
different purposes and uses: water retention for
multipurpose use, water reserves and water
resources to grow rice and other crops. Smaller
reservoirs were also built throughout town as
marshes or swamps which were called Traphang
(well, reservoirs, ponds). Also built were ditches
and canals, large and small, linking various water
sources into a single network and helping control
water levels. Floodgates were installed, making
it possible to divert water to all arable land
around the kingdom. It was undoubtedly an

ingenious and well-planned irrigation system.
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Abundant Rice and Fish Galore

With plentiful water resources, rice could be
grown everywhere, On hillsides, rice terraces
cultivation was enabled by an abundant water
supply; in the plains, rice planting was even easier
as field could be irrigated at any time without
waiting for the rain. So the people of Sukhothai
were able to grow two rice crops a year, more or
less depending on one’s willingness to work.
Moreover, the state did not interfere or levy taxes
on the people. As aresult, the system to-each-his-
own allowed the people of Sukhothai the freedom
to make a living as they saw fit. They could clear
land for farming at will and thus multiply their
assets. This made them eager to earn their own
way. Hence, it is not surprising that Sukhothai

had plenty of rice, fish and food in general.

Rice as a Measure of Wealth

In those days, rice and fish were used as
assets for exchange; thus, to know one’s
wealthiness, people looked at the size of his
paddy field and rice barns. Rice was like money
and could be exchanged with any other item and
its rate of exchange depended on the negotiation
skills of each party. Trade in those days was thus
flexible and relaxed, without administrative
constraints, apart from King Ramkhamhaeng’s
reminder against greed: “When you see someone’s
rice, don’t covet it and look for trouble. When
someone riding an elephant comes and offers
allegiance, help them along”. In other words,
do not be jealous of other people’s wealth and

treat visitors with generosity.
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Sukhothai Sangkhalok Patterns:
Reflections of the Way of Life
Sukhothai’s affluence, prospered with an
abundance of rice and fish, entices outsiders to
come and trade in the kingdom. Besides the two
commodities, Sukhothai was also famous for its
ceramic wares, “Sangkhalok”. The ceramics were
decorated with unique motifs in the shapes of
ear of paddy, fish, flower and flora, and cattle.
These decorations and designs reflected the way
of life of city folks tied closely to the rice and
fish culture. Thus, it can be seen clearly from
these chinawares that rice was not only a mere
food but also the identity of Sukhothai’s people
themselves as the art on them representing their

way of life.



Thai Rice for Life | 33



34 | Thai Rice for Life




DN : 3 Ee i) P4
& gasISaallosw ¢

91UNANSESEN : 310 JLh

Ayutthaya: The Cradle of Nourishment
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When power passed from Sukhothai to
Ayutthaya, the small, peaceful and happy
kingdom of the Thais began to expand and grew,
so tales of its prosperity spread all over. It could
be said that the wealth of Ayutthaya derived
from the fertility of the river basin reputed as
an excellent arable land that could grow any
crops, especially rice, and produce a high yield.
It is therefore not surprising that early visitors
to Siam were dazzled by her paddy fields and
gave Ayutthaya the nickname of “the cradle of
nourishment”.

French diplomat Simon de la Loubeére
reported the existence of what he called “miracle
rice”, a variety which had no fear of water; the
more water there was, the longer its stalks grew.
He noted that it might be this variety of rice
which enabled settlement on land flooded up
to six months a year; people did not starve; on
the contrary, they enjoyed plenty of food, while
the community prospered and expanded into

the mighty Kingdom of Ayutthaya as he saw it.
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Paddy Fields as Marks of Nobility

Paddy land in Ayutthaya period was very
important. Besides being a source of food
bringing well-being to the kingdom, it was also
instrumental in organising the social system
known as feudalism.

Feudalism was a social order using
landholding rights as a way to divide society
into castes of various status or prestige, the
acreage bestowed depending on the social
position. At the top, royalty owned up to 1,500
to 10,000 rai [1 rai = 1,600 m2]; noblemen and
administration officials had between 400 and
10,000 rai; commoners made do with 10 to 25
rai; and slaves could own at most 5 rai. As for
the king, he was the Lord of the Land and his
rule extended over the entire territory.

In the Ayutthaya period, nobles and officials
at the service of the king had no monthly salary
in currency. The king provided them with
goods, money and valuables, and paddy fields
as pensions or rewards. The larger the paddy
field, the more accrued prestige. So the rice fields
of Ayutthaya were not just pieces of land for rice
cultivation, they were reflections of the prestige

of their owners.

The Four Pillars of the Realm

Rice in the Ayutthaya period was most
important. It was considered one form of security
for the kingdom, so much so that a ministry was
set up with a nobleman at its head, as one of four
ministries administering the realm, namely City,
Palace, Treasury and Land.

The City Ministry was responsible for
peace within the kingdom.

The Palace Ministry was responsible for
peace within the palace, and organised the
various royal functions.

The Treasury (or Harbour) Ministry was
responsible for commercial affairs in the
kingdom.

The Land Ministry was responsible for the
prevention and settlement of disputes over rice,
crops and farm animals such as ox and buffalo.
In the course of time, those duties increased,
such as keeping royal granaries, and allocating
fallow land to farmers for rice and other crops
cultivation.

During King Narai’s reign, trade flourished
as many nations entered Ayutthaya to trade
and reside there. The king provided them with
land for housing and for cultivation, as well as
with workers, cattle and rice seedlings so that

foreigners could grow rice and thus contribute

to the prosperity of Siam.
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Rattanakosin: The Age of the Rice Trade
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Time has passed, yet Thailand still enjoys
the bounty of its “golden rice paddy-field”. In
the early Rattanakosin era, the economy was
not so thriving as it had been during Ayutthaya
period, as the newly founded kingdom was
undergoing infrastructure construction. Foreign
trade remained nonetheless, especially the junk
trade with China and Southeast Asian ports, and
rice was still a main staple ensuring security and

generating revenue for the country.

Thailand’s Turning Point: A New Era of
Free Trade

The era of free trade began with the Bowring
Treaty of 1855 signed with Britain during the
reign of King Mongkut (Rama IV), whereby Thai
and foreign merchants could trade freely, and a
Thai commodity that foreigners kept purchasing
as ever was rice.

This treaty was the key that opened Thailand
to the global marketplace. It prompted nations
from all over the world to flock to Thailand to
trade. As aresult, the economy expanded rapidly.
The agricultural sector in particular changed
dramatically, as foreign traders had such a great
demand for Thai rice that soon the rice grown in
the country was no longer sufficient for export.
For this reasion, land reclamation had to be
carried out to expand rice cultivation and large

canals were dug across the capital and its suburbs.
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A ground plan of the irrigation for Khlong

Rangsit Prayurasak, the most modern
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irrigation system at the time.

“Venice of the East”

Originally the main rice growing area in
Thailand was the lower Chao Phraya basin
covering Mueang Ang Thong, In, Phrom, Sing,
San, and Suphan, thriving since Ayutthaya times.
And the new reclaimed areas were south of that
former capital, around Pathum Thani, Nonthaburi
and down to Bangkok.

Land reclamation to boost rice acreage was
one important activity during King Chulalongkorn
(Rama V)'sreign, when a company was meanwhile
set up for the purpose of digging canals. Fourteen
such canals were dug specifically to irrigate
paddy fields covering millions of rai, in particular
the Rangsit Prayurasak Canal. The irrigation
system was the most modern at the time and
expanded rice cultivation by more than a million
rai, forming huge paddy fields that stretched as

far as the eye could see.
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Ditches and canals played a key role in the
expansion of exports and delivering water to crops.
They were also thoroughfares for transportation of
grain to mills and harbours. As Sir John Bowring put it,
“Bangkok highways are not roads or streets or alleys,
but rivers and canals”, hence the name “Venice of the

East”.
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Farmers’ Heydays

The rice trade flourished very much during the reign of
King Chulalongkorn (Rama V), in the second half of the 19" century.
His Majesty praised the dedication of rice growers, saying that
they worked for the benefit of the country and helped make it
flourish, that they deserved to be exempted from conscription
for administrative tasks or toiling in royal land and should
instead pay rice tax. This encouraged farmers to grow rice and
lead their lives and work as they would please, with farming

recognised as a most prestigious and stable profession.
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In 1907, for the first time
in Siam, King Rama V held a
contest on varieties of rice grown
on royal land around Rangsit area.
The objective was to support
farmers and select the best rice
strains. In the contest held the
following year, rice farmers from
all over the country were allowed
to compete.
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Thai rice: Winner of World’s Grain Exhibition &

Conference 1933.

Thai Rice Proclaims its Reputation

During the reign of King Rama VI the
Department of Rice and a rice experimental
station were established for the first time to
collect data, research and develop rice varieties.
This contributed to the rapid development of rice
in Siam, with selection of best rice varieties and
systematic improvement of rice planting.

And when the World’s Grain Show was
held as part of the World’s Grain Exhibition &
Conference 1933 in Regina, Canada, His Majesty
King Rama VII submitted some Thai rice varieties
to compete. The announcement took place on
August 5, 1933 and the top award went to
Pinkaew rice, with the second and third best
prizes along with other eight prizes also going to
Thai rice from a total of 20 prizes awarded in the
conference.

This grand victory served to launch Thai
rice to the world. The fine food grain from
Thailand gradually made its way to consumers
worldwide, and finally earned the country the
position of “The World’s No. 1 Rice Exporter”
throughout the past decades.
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“Rice” is the cradle of civilisation
for the peoples inhabiting the Southeast
Asian region. It is the origin of
traditions and cultures that have
brought the people together in these
nations. It is a common cauldron of
all the peoples of the region. In
Thailand, the way of rice is the way
oflife in Thai society. The harmonious
rice cycle matches the people's
lifestyles and is at the forefront of

their unique culture.
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Early in the sixth lunar month (May), the
first showers signal to rice farmers that planting
season has come again. The farmers then start
preparing seedlings, tools and cattle. Their
preparations include the performance of rituals
associated with rice cultivation.

There are many rituals associated with
rice — the Royal Ploughing Ceremony organised
in the capital by the Palace; or the rocket
festivals held in the Northeast (Isan) to pay homage
to Phaya Thaen, the Isan region’s god of rain;
a merit-making ceremony to call for rain; or the
first furrow (Haek Na) and feeding the water spirit
(Liang Phi Khun Nam) rites of the North for the

same purpose.
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Worshipping of Mae Phosop during the rice's
“booting” stage in Central Thailand.
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The offerings include food, dessert, and sour fruit,

such as star gooseberry and star fruit, according
to a belief that Mae Phosop craves tartness when

she is pregnant.
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Ritualistic new cloth

is offered to Mae Phosop.

Thai people in every region believe that rice
is a sacred plant protected by an angel or goddess
called Mae Phosop or Goddess of Grain. During
every process of rice cultivation, from planting,
seedlings, to harvesting and keepingrice in barns,
the goddess has to be informed, by propitiation
of the spirit of the paddy field, with hope to see
a plentiful and profitable yield.

When the rice begins to grow, the Karen of
the northern hills perform a ceremony for Mae
Phosop, whom they call Mae Khosok. They build
her a tower with offerings in their own fields. In
the Central Plains, farmers invoke Mae Phosop
while the rice is developing panicle initiation
—a “booting” stage or, “pregnancy” in the same
way as women are, and thus deserving tender
attention. A bamboo basket attached to a bunting
bears a display of sour fruit such as star fruit or
star gooseberry; rice stems are wrapped in new
cloth and decorated with fragrant flowers. If Mae
Phosop is happy, she will make sure the rice will
be spared from pests and other dangers and will
come out in abundance.

Before the harvest, farmers in the South also
worship Mae Phosop by tying together four kinds
of auspicious woods into what they call Phoom
Phrueksa (a green bush) which they plant in the
middle of the field as the goddess’s place of abode.
While they invite Mae Phosop to reside there, if
insects such as grasshoppers or butterflies fly in
to the green bush, it is believed that the goddess

accepts the worship.
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Mae Phosop worshipping in the South of Thailand.
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To do the Ruab Khao ritual, farmers bind together a number
of rice stems in a bunch around Mae Phosop’s auspicious

Phoom Phrueksa offerings.
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Boon Khoon Lan is a big ceremony for Isan people. It is held during the second month of
the lunar calendar (around mid-January to mid-February). Villagers bring rice from
their own fields to make joint offerings and build a rice castle to house Mae Phosop.

The offerings of rice are then donated to the temple, and then to the people in need.
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After the harvest, there are still many
ceremonies pertaining to rice culture — “Chern
Khwan Mae Phosop” ritual in the North and
Boon Khoon Lan” in the Northeast. They are
carried out to make merit and show gratitude to
the Goddess of Rice for the good harvest.

These rituals are believed to be worthwhile
and meaningful for the farmers. Firstly, they relate
directly to how Thais live: rice is the staple food
and the rice field is the source of food nurturing
the body. Secondly, they boost their high morale
and a sense of security.

The belief in the Goddess of Rice (Mae
Phosop), the Goddess of Earth (Mae Dharani)
and the Goddess of Water (Mae Ganga) makes
Thai people humble before nature which
renders assistance in achieving prosperity.
Thai ancestors used this belief as their strategy
in coping with nature and the environment.
The believe that everything has protective deities
generates respect and awe. Things that damage
nature are forbidden by common rules and
regulations which people in the society have to
follow. This is undoubtedly another way of

achieving social peace.
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Thai people believe that a fulfilled life must consist of both the
concrete and the abstract: a body and a soul. The soul they called
“khwan”, usually translated as “spirit” or “heart” and at times
“morale”. The “khwan” deserting the body might cause illness or
madness, so a ritual must be held to call it back in order to restore
a balance of life.

Likewise, rice too has a spirit, with Mae Phosop being the
Goddess of Rice. So farmers need to inform her, with courtesy, on
each step of their rice cultivation — from the initial transplanting
or sowing of seeds until the final harvest. Planting has to be carried
out with close attention, lest the goddess becomes unhappy and
deserts the field, which would result in drought, insect infestation
or other crop damage, and eventually famine. On the other hand, it
is believed that a proper worship of the goddess will ensure that she
bestows fertility to the land, and, consequently, the well-being of
rice farmers. By taking good care of rice, life will be blissful.

It could be said that, even amidst the bustling city life in the
21st century, rice is still the essence of every Thai life in this modern
time, the same way as it has always been as can be seen through
Thai moral precepts, beliefs, and cultures. “Rice” is of great benefit,
more than just a staple grain to nurture life. Therefore, Thai people
are seen treating rice with utmost respect and cleanliness. From
planting seeds to harvesting and from cooking to consuming, Thai
people are ready to transfer these “nutritions” and “values” to others

with hospitable greeting, “let’s go eat!”.
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The ritual of welcoming
Mae Phosop to the barn
in the North of Thailand.
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Fresh water and a gourd are offered in the barn

throughout the planting season.

Thai Rice for Life | 57






\/

Section

V

ADTUKAaINKanayaJaawusdINolne
USANN1JISSSUBRMIAzInUSSSY

The Diversity of Thai Rice Strains
Natural and Cultural Heritage

Thai Rice for Life | 59



V/

ADIUKAINKHAgYIDIAawuUsIoINg
USANNI1JISSSUBNAIAzIUUSSSU

The Diversity of Thai Rice Strains
Natural and Cultural Heritage

NAgLIgIMIMALtile ginugaurImadau

a

4‘ 1 ] i: ¥ 1A ¥V
NINVQUUNUUITINITZITINIANDN ﬁwuwﬂnawmmq

Y
A

mald AnuvaIa8YeITTULNNA ﬂaﬂmﬁmumaq
Fannms ﬂa“l‘wmmnwuLuaauuwuuwuumﬂwuﬁ
vanddu vansana snndlene

mnnglusdnldlgnuazdaidenaeiugoingu
[ £ < a V) Y adda < a
diu wnniavuedaiug iuiasda dgn Ay fu

Y3 o' a = waa & o =) I~ v
aeiiug vusandgaly dauaud@a Adadeniivll
wsifuiusevegusy wdinu Amswandmaeiug
A & o & 1 o o
aduriuglva q Yusninamne thulasseudnuuylnu
e« z v R4 < 4 v < 1 ISy
Avuuuuiu lidvieawdy Tufivieadu. .. udwiIna

< o d 1 adda
widaiugnnneeyluinyia
o ey A P . 2

msdiuginMIvanvanefedaiulszAuanusiuag
% a A k2 Y = 901 Y 4' 9; ] = 1
Mnestingatetdearithlakiethin 1ayiianusde

4
ANUURIUEY V1asHaNUAAUIIIAUAN 1axiia
v ya Y] w ¢
amumulsauazunadldauazdadignnansaoiiug
1] Vv

mad lmulsaunadszne dufazliszuaiinaulas

60 | Thai Rice for Life

From the high mountains of the North and the
plateau of the Northeast to the central plains of the
Chao Phraya River basin and the territories between the
seas in the South, the diversity of ecosystems is the
starting point of an evolution of tens of thousands of
local rice varieties with different colours, shapes, taste
and value.

Thai farmers in the past have grown and selected
varieties of rice for generations. They planted, stored
and ate rice and when they found a variety they liked,
they would share it among themselves. Villagers mixed
rice varieties and came up with new ones. Householders
grew and stored the grain they liked. They had no
laboratories, no air-conditioned storage rooms, but
plenty of rice varieties to nourish life.

Rice diversity is a guarantee of secure supplies.
Some rice varieties grow taller in times of flooding; others
tolerate drought; still others thrive on acid or saline soil.
Some strains may develop resistance to diseases and
insects. Mixing strains ensure that, in case of infestation,
some strains would survive, the crop would not be
entirely ruined. Whatever the condition of the environment,

Thais always have rice to eat.



H Y o du A ¢
wennniiy madgadavannnaeaneriugdaiilsslon
Gosmsdamsusanuluudaan manzdnudazsiaisanm
gnlindeufiu lvussnundisiialuiumedungesiiune
T thulndGeuAsandngnliniondu Adansaauss
y oo A a g = Ay o g oaad o
oiune dadulsznaaswniedn suihidanedeiv
e T
wuuluiundalitinsesdnsfiuadodan
TuGessamnd Sudazsiialisanauazdudanuandafiu
1 Y a a 1 a ¥V d‘ 1 ¥V d’ ]
AelviiAafadzudsmsfudniivainnane wu d1fineu
v oA o s: Y 1 ¥ ‘ﬂl
mnzAvAunauny mnzeaduihundldd bivaz dudnm
vaudrnuRvzminsdmduaugfvemsudiag wu nin
Yauris visetnssiiaotamnzdmivindurusdu ey

THduimilenin 1estiafminzdmivihvuamnuy wenan

v
o

Tuynariagaudrdenduvenasslna vrazfiafuud,
A o o w a < @ 4
imaaian erdaduninmlsala

(WIITATAUNMaINYaeAuaY ”u‘nfﬂﬁ'nﬁumm'w

o

20,000 aetiug Jufaddnuaneie mailfegiifyan favs
wazIausssn Ndeandedneiiieaduduazeddauing

ANBAN

By planting diverse strains, it is easier to manage
the workforce in the paddy field, because different
harvest time enables neighbouring farmers to help
one another. It has always been a tradition to mobilise
the labour of an entire community to take turn and
harvest one another’s fields in the absence of modern
machinery.

The taste of rice differs from one variety to another
and eating rice has become an art: hard, loose grain
rice variety goes well with curries; tenderrice is ideal
with dry food such as chilli paste and dried fish. Some
kinds of rice are suitable to make noodles; others are
good for making desserts. Some varieties of rice
generate much energy, are particularly fragrant, or

can even have medicinal properties.
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Full nutrients in every grain

Strains of rice in Thailand are diverse. Each region
of the country has its own variety of local rice that are
well recognised. Some are considered to have high
economic value as they are popular among local and
international consumers.

In terms of strains, we have classified Thai rice
strains into three groups: local rice, commercial rice, and
specialty rice for niche markets. The last group has been
crossbred and reproduced into rice loaded with high
nutritional values. The specialty rice is further classified
into three types by colour, based on different minerals
and nutrients packed inside their grains: white such as
Hom Mali rice; red such as Red Hom Mali, Riceberry
and Sangyod Rice; and brown such as brown Hom Mali
and Sin Lek rice.

The art of eating and the existence of more than 20,000 strains of rice have generated much local

wisdom, art and culture that are second nature to the Thai people.
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Central Plains: The Golden Land
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If Siam was a breadbasket, the Central Plains
were a real golden land with vast wetlands,
numerous rivers and canals plus excellent
irrigation. An abundance of water supplies
allowed for year-round rice farming. Wherever
and whenever you looked, you saw paddy fields
with golden ears of rice all over the land. Rice
transportation was easy along the waterways.
So the Central Plains were and still are a crucial
rice-growing area.

Among the various types of local rice, there
are Chor Sawai, Khao Nga Chang, Khao Kor Diao,
Lueang Ta Haeng, Leuang Phan Thong, Phuang
Khanun, Pin Kaset, Hom Cholasit, Phuang Ngoen,
Phuang Phet, Khem Thong,Si Nual, Nam Ob,
Hom Kulab, etc. There are also many strains of
rice for exports, such as Suphan Buri 1, 2, & 60;
Chai Nat, Phitsanulok, Pathum Thani 1 & 60,
Prachin Buri 1, etc. Some of the well-known rice

strains with special characteristics are as follow:
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Khao Pinkaew (Pinkaew Rice)

Among the local strains of rice, there is one group of
rice called Khao Loi (floating rice, in Thai “Loi” means
“float”). These rice strains feature special ability of extending
their nodes above the water level whenever there is flood.
These strains are Khao Pinkaew, Khao Saibua, Khao Phuang
Malai, Khao Hom Cholasit, Khao Jao Loi, and

Khao Niao Loi.

For Pinkaew Rice, besides being able to grow up to five metres in height

in order to stay above water level, it also has the ability to break roots and
blossom above ground in the water. It gets erect very fast and has beautiful,
firm, heavy and shiny grains, which do not bend and are not chalky. It was
awarded the first prize in a rice contest in Regina, SK, Canada in 1933, or B.E.

2476 during the reign of King Prajadhipok (Rama VII).

< I
atundi Khao Pinkaew (Pinkaew Rice)
BUA : V19190 Type : White Rice
idawzUgn :  Teulantuwuiisrudunianasnddanioniy Planting Area :  Flooded wetlands in the Central Region
awsndaudavnddinldnidre=iouga V1o (No longer popular).
sUAGIIEGa “Trolindatin? U90ullitisy Special Feature : Beautiful, shiny, and firm grain.
Iw1:Uan
AAUTAWIAY : Tiudnads 10udua TuanAnde
K -
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Khao Jek Chuey Sao Hai (Jek Chuey Sao Hai Rice)

Local rice grown in Sao Hai district of Saraburi province has been famous since the early
days of the Rattanakosin period for its quality. Its beautiful grains once cooked are not soft or
mushy and do not shrink when ladled with curry. They are savoury with soup and, most important,
do not spoil fast. They can be turned into noodles and various desserts.

The story is that this variety of rice was introduced by a Chinese merchant called
Jek Chuey and his name was given to his grain as well. But before Khao Jek Chuey Sao Hai became
famous as it is now, there was a period when the local people stopped growing it due to low
productivity with only one crop a year. Therefore, proper selection of the strains was needed,
and this was when the Pathum Thani Rice Research Centre intervened. Selective breeding resulted
in a pure strain of quality which gave Jek Choei Rice of Sao Hai its fame and got itself geographically

indicated (GI) as appellation d’origine contrélée or controlled designation of origin.

Q b
Vhoidnieianli Khao Jek Chuey Sao Hai (Jek Chuey Sao Hai Rice)
BUA : V19191 Type : White Rice
imaviwazuan @ odinseianld VwoWus:v‘Guﬂa\lva\l NNIAES:US Planting Area : Geographically indicated as planted in Sao
DuaudauisinugimansiSo Gl Ugnlsn Hai district and some other areas of Saraburi
gnaiant na=unawuntu Jurdnds:us idu province.
ACUALUAWIFY : HoVUKUo 1WERa0s Uy Tuna: TnTans=ig Special Feature : Beautiful grains, tender texture when cooked
Tiintigaia: lgusiosiat iny ia=luynite but do not shrink when ladled with curry.
< v
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Khao Chai Nat (Chai Nat Rice)
Chai Nat Rice strain is a result of continual crossbreeding conducted by
the Chai Nat Rice Research Centre. It is considered a high-yield rice strain

grown in Lower Northern and Upper Central regions. Its crumbly and fragrant

characters are popular among those who love to consume grainy rice with
curry or cook it as fried rice. Chai Nat rice has a high trade value as it is
popular both in Thailand and abroad.

According to its growers, Chai Nat Rice, with its beautiful, white and

long grain, also gives an extraordinary amount of energy.

<A
V1958uIn Khao Chai Nat (Chai Nat Rice)
BUA : V19190 Type : White Rice
mauwnzuan @ vawunusals:nu isdigulanuinfunia Planting Area: lIrrigated fields in the Lower Northern and
IKtionauaviaz:n1AnanauLU Upper Central Regions.
ANIAUUAWIAY : 1Jonyaninov:danuru:=sou dnaurau 10U Special Feature : Crumbly and fragrant.
nwidanvevgusinANsauinasounazinauron
K
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Thai Pathumthani Fragrant Rice
Thai Pathumthani Fragrant Rice has been biologically developed by the
Pathum Thani Rice Research Centre. It is popular among consumers in the

Central Region because of its fragrance and tender texture which are similar

to those of Hom Mali rice. Its new crop is extremely fragrant. It can be grown
all year round in irrigated areas.
Thai Pathumthani Fragrant Rice is an ideal choice for those who like

fragrant and tender rice at affordable price.

Q R
V19reuUnusTi Thai Pathumthani Fragrant Rice
BUA : V19191 Type : White Rice
mmanwazUan :  Uanlifuwunsads:nunianany Planting Area: lIrrigated areas in the Central Region.
ArUANTAWIAY : 1JorIaNT129:UuIKg) la-dnaurou Special Feature : Lightly sticky, tender and fragrant,
AAEWUST19V19n0NY=a 105 similar to Khao Dok Mali-105 rice.
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Khao Phaya Luem Kaeng (Phaya Luem Kaeng Rice)

Phaya Luem Kaeng Rice is a local rice strain typical to Nam Nao district
of Phetchabun province. The name suggests its heavenly taste as described
in a legend of a nobleman (Phraya) who was treated to a lavish dinner but
was struck by the aroma of this sticky rice and ate it all, forgetting other dishes.
Hence the name “Phaya Luem Kaeng” (the lord who forgets curries).

The rice is well known for its rich protein content, divine fragrance and
tender texture, suitable for various rice dishes such as Khao Laam (sticky rice
roasted in bamboo section), Khao Mao (battered young rice). However, it is

not popular due to its difficult cultivation.

<
Vrawnyrauiny Khao Phaya Luem Kaeng (Phaya Luem Kaeng Rice)
BUA : V19Inte Type : Glutinous Rice
Iridviwazuan : uuv‘ﬁuﬁquna:mmmﬁu douundanlngndu Planting Area : Highlands, mostly in Community Enterprise
JAMNBUBUNAUTIdITIEIOWRYIEUINY mjﬁ' 3 of Phraya Luem Kaeng rice growers of Nam
shuatnung snatnuno Jundnwesysnd Nao district of Phetchabun, and at Baan
llaz0nudurndn sanadnulgn JkIAVoUINU Wang Wa, Baan Haed district of Khon Kaen.
ACUAUURAWIFY : u:uua:ﬁn&‘iunauu’m [Usfugy Special Feature : Fragrant, tender texture, and high in protein.
-y
°f
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Khao Suphanburi (Suphanburi Rice)

Suphanburi Rice strain is tall with tight paddy ear. It is a hybrid that has
continuously been crossbred and experimented with at the Suphanburi Rice
Experiment Station. Suphanburi Rice has a crumbly nature which is best

cooked as fried rice or eaten with curry and soup.

Suphanburi Rice strain has long grain, and is popular both in Thailand

and abroad.
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Most of northern Thailand is mountainous,
with few flat areas, but this is no obstacle to rice
cultivation. Most of the rice varieties grown there
are upland rice that thrive on high and steep
slopes. The northern mountains thus have a wide
variety of rice strains, no different from the other
regions, and the flat areas also have lots of their
own rice varieties, such as Nam Ru, Kum Doi
Saket, Hom Dong, Maejo, Kum Phayao, Khao
Pongkhrai, Jaohor, Daw Khao, Daw Daeng,
Plah Khaeng, Pah Kud, and Niaw Khao. And
rice for exports are Kor Khor 6, 10, & 15, Khao
Dok Mali 105.
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Khao Kum Lanna

Khao Kum (black rice) is what Northerners call russet-to-black glutinous rice, grown in the eight
provinces of the upper part of the North (covering the historic Lanna territory), namely Chiang Mai,
Chiang Rai, Lampang, Lamphun, Phrae, Nan, Phayao and Mae Hong Son.

For Lanna farmers, Khao Kum is the King of Rice, able to protect other rice varieties from danger.
They believe that if a field has some Khao Kum, it will be free of disease and insect infestation.
So they plant such rice at the point where water enters the field or together with other rice varieties.
The fragrance of Khao Kum attracts insects, leaving other rice safe.

This kind of rice also plays an important part in Hindu rituals such as paying respect to the
guardian spirit, in which black, red and white rice must be used.

For consumers, Khao Kum has tremendous nutritional value, especially antioxidant, with a high
content of vitamin E, polyphenol and anthocyanin. It can reduce the risk of cancer. Furthermore,
double-boiled, Khao Kum plant is used for healing postpartum bleeding by Lanna people while Khao
Kum soaked and cooked in bamboo sections is used for those suffering from diarrhoea.

Khao Kum Lanna is now registered as Geographically Indicated (GI) product.

< R
omduun Khao Kum Lanna
sUR : V19Intieo Type : Glutinous Rice
Iinaviwazuan : V12 Gl F!run’lwﬁr‘iqmﬂlalJ@nTuﬁur‘i 8 2Indn Planting Area: Geographically indicated as planted in eight
mAktionauuuvadlng provinces of the Upper Northern region.
ArALOAWIAY : 1DeagluunAowryikeino orvaniiludn Special Feature : Antioxidant, used to reduce the risk of cancer,
gonorMs ANFgInsUINS 5nﬁ\15\1qmu and also for diarrhoea and postpartum
gioglnsuuntn Joununsiiau:iSy bleeding.
K -
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Khao Rai Leum Pua Petchabun
Khao Leum Pua (literally, “forget to leave some rice for husband”) is
black glutinous rice known for its unique taste, tender texture, and fragrance.
It is chewy, especially that which sticks at the bottom of the pot and comes
offin chunks. Hence its name: “So good I forgot to leave some for my husband!”
It is a local variety found in the mountains of the North, Khao Rai Leum
Pua is antioxidant, and rich in nutrition, such as Omega-3, 6 & 9, anthocyanin,

gamma oryzanol, vitamin E, and good minerals for health.

Khao Rai Leum Pua Petchabun is now registered as Geographically
Indicated (GI) product.

&
Vrolsauwawosusni Khao Rai Leum Pua Petchabun
BUR : V19Intieo Type : Glutinous Rice
Idaiwazuan : |ﬁuImIﬁﬁTuv‘Vur‘iq\1vodn'mmﬁa V1olsduwo Planting Area : Highlands of the North.
wgsysnilAsunsenn=deuiluaufauss Special Feature : Tenderand fragrant, richin nutrition. Itis believed
m\lrulﬁmamé to prevent dementia, sexual dysfunction in both
ACUALUAWIAY : KU Uu fiuasos IGorud1lovnulsnauodidon men and women.
JounumsrigauaussnnwnWIWATUB8IIAzKIg
-y
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Khao Niao Khiao Ngu (Khiao Ngu Glutinous Rice)

Glutinous rice with slender grains looking like Khiao Ngu (literally:
snake fangs) is a popular rice variety planted in the North, especially in
Mae Chan district of Chiang Rai province. It is said to be preferred for its
good quality, tender texture, fragrance and fluffiness, although crop yield is

not very high. It is commonly used to make desserts, especially sticky rice in

coconut milk to eat with a ripe mango, or roasted in bamboo sections.

< [
V‘l!)lhﬁﬂ()l'v'vilﬁg Khao Niao Khiao Ngu (Khiao Ngu Glutinous Rice)
BUA : V19Inte Type : Glutinous Rice
mmauwnzan :  Uanuanfumantionauuu ArunwlnAidu Planting Area :  Upper North, especially Chiang Rai province.
T6nn V1aimtigoaivgagvad JIHINBEISIE Special Feature : Tender, fluffy, suitable for making desserts.
ANIAUUAWIAL : LU hau huvunle iludneeninoiktissdnsu
rvuuKou
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Khao Niao San Pa Tong (San Pa Tong Glutinous Rice)

A glutinous rice with beautiful grain was obtained in 1955 through a
cross-breeding between glutinous and white rice by the San Pa Tong Experimental
Station in Chiang Mai province after more than seven years of selection. The

strain is stable, tender and resistant to diseases and insects, withstands salinity

and produces fine grains on all kinds of soil.
San Pa Tong Glutinous Rice can be eaten with any kind of food or made
into desserts. It is a brown rice that can be cooked like white rice, that is,

in a rice cooker. Tender yet sticky, its taste is unique.

QA R
V1aintigadudnnoy San Pa Tong Glutinous Rice
BUR : V19Intieo Type : Glutinous Rice
manwnzuan @ JundniBedihl ia: Jsndndwu Planting Area: Chiang Mai and Lamphun provinces.
AAUUAWIFY : UAYUIKTIZIUY IWEAA0E oS08 TuAuNuuT1) Special Feature : Tender and sticky, brown rice that can be
IKtgafili ¥1andeunanunuuionAle cooked as white rice.
< -
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Southern Rice: Different Soil Types
and Water Mean Different Strains
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The South of Thailand is located on the
peninsula with mountainous terrain between
two seas. This means soil with high salinity and
acidity, and thus not very favourable for crops.
With our ancestral wisdom, rice varieties that
grow well in such soil conditions were selected
for cultivation. Rice in the South therefore has
distinctive tastes and unique characteristics.
Strains of rice grown in the southern region are
Chiang Phatthalung, Chor Chaba, Khem Thong,
Ya Sai, Leb Nok Pattani, Nang Naak, Chor Pluak,
Phra Ek, Eo Moddaeng, Kantang, Khai Modrin,
Moh Rae, and Maengda Lai.
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Khao Hom Phayom/Khao Dok Phayom
(Hom Phayom Rice/Dok Phayom Rice)

“Crouch at the foot of Shorea flower rice” is an expression some people
use to praise the heady aroma of this variety of white rice native to the South.
It adapts easily to the environment and can be planted in rubber plantations,
in sandy loam or clay or gravel, and on steep slopes as well, as it grows deep
roots. It needs little water and has high yields. Its grains ripen rapidly and
the plant is resistant to diseases and insects.

Its aroma is unique, reminiscent indeed of the Shorea flower, while
cooking. But this is only true for the upland variety. However, if you plant it

next season on the same grounds, the fragrance will be gone.

<& I
V19n0nw:gou Khao Hom Phayom/Khao Dok Phayom
BUA : V191N (Hom Phayom Rice/Dok Phayom Rice)
iaawazUgn :  UanldaumwatuauniasthvesnAlsiindu Type : White Rice
AruAUTRAWIAY : Vudadoidoslunauiouauada Tselulna Planting Area: Strictly South of Thailand.
ulnsq fiogng:-auasy Special Feature : Fragrance.
K| -
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Sangyod Maung Phatthalung Rice

Fragrant, tender, sticky, and chewy at the same time, almost like glutinous rice, Sangyod rice
has less amylose than ordinary white rice. It is so good that legend has it, sons want further helpings
so much their mothers must order them to stop (sang yut) — and with a southern accent it became
sang-yod.

The nationwide popularity of Sangyod rice began at Her Majesty Queen Sirikit’s model farm in
Phatthalung. After three generations of genetic selection, Her Majesty visited the farm, tasted the rice
and declared it “fine tasting and nourishing”. Research indicates that the rice is rich in vitamin E,
iron, phosphorus, proteins, fibres and antioxidants.

Sangyod rice has been certified by the Department of Intellectual Property with geographical

indication under the name Sangyod Maung Phatthalung Rice.

< R
V1oduinenidoswnay Sangyod Maung Phatthalung Rice
BUA : V19191 Type : White Rice
Iraviwazuan : Tﬁ§UmS§)ﬂn:IUEJUIﬂuﬁuﬁ‘]E_i\lUdﬁn']\]Ql_Jﬂ’laﬂS’ Planting Area: Geographically indicated as planted in
vou Jundnvinay Ugniinadiia=uwun vey Phatthalung province and parts of Songkhla
NKIRAIVaN MU Feelsasaniduionanuni province.
AtUALOANIAY : uIKGe) 1Agoeses 108uRogAUAINT Special Feature : Tender, sticky, chewy and nutritious.
Insunis
K -
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Khao Leb Nok (Leb Nok Rice)
This traditional southern variety of Khao Leb Nok (literally meaning

Bird’s Claw) is prevalent in Kong Ra district of Phatthalung province. It is

crumbly, tender but not mushy and it tastes good, making it popular with the
locals who like to eat it with curries.

In the past, people believed that eating this kind of rice made them strong.
Current research backs them up: this variety is nutritious and rich in gamma
amino butyric acid (GABA). It has been replanted on Doi Intanon (using the
hole in the soil method for upland glutinous rice) and renamed Leb Nok

Paganyaw or Leb Nok of Sgaw Karen.

v 3
Vadlauun

8UA : V121N

ikagwzUan :  UanlinumwAndindngsiunssnl uasASsssus Ty
\Wnay avvannazdnmid

AruALTAWIAY : 1dadu Sou Tula: Dasniurguuan goesnun
aunaluauediia:sNme
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Khao Leb Nok (Leb Nok Rice)

Type : White Rice

Planting Area: Surat Thani, Nakhon Si Thammarat,
Phatthalung, Songkhla, and Pattani
provinces.

Special Feature : Crumbly, tender but not mushy; high in GABA,
helps maintain balance in brain and body.
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Khao Nuai Khuea (Nuai Khuea Rice)

Talking about grain, people generally think of slender, tapering white
grain, but this strain has the roundness of an eggplant or a tomato seed.
Although it is smaller than most white rice grains, its nutritional value is not
so little. It is, in fact, very rich in vitamin E and iron. Its vitamin E content is
22 to 26 times more than ordinary white rice, and is also three times higher
in iron. This savoury and tender rice is native to the South, but these days it

is planted in the Northeast as well.

R
Vhontseivo Khao Nuai Khuea (Nuai Khuea Rice)
BUA : V19191 Type : White Rice
imdawazuan : 1ALIduiowuiieunals Jeguuuanlsng Planting Area :  Originally grown in the South, now expanded
maAliiaznAdau into the Northeast.
ACUANTAWIAY : IMDUdZIN3T19NIIU 22-26 111 F9gUsy Special Feature : 22-26 times more vitamin E than ordinary
@owsstuluauld gogauunwalinieiSovu white rice, helps wounds heal faster.
-
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yf ~,,.’~ ‘i’"‘{{ Khao Leuang Patew Chumphon (Leuang Patew Chumphon Rice)
g et This variety is native to Pathiu district in Chumphon province, and is
'{.f i "‘4& (‘: said to be more than 200 years old. It is the most popular among Chumphon
N\M R \\- farmers as it is easy to plant, even in brackish or saline soils close to the sea.
—r _,\ od It has high yields with a great number of grains per stalk, and is resistant to

“ ’ f v diseases and insects.

Leuang Patew Chumphon Rice turns fluffy when cooked, and is quite
firm and crumbly. It is suitable to eat with soups and liquid curries, as it
will not turn mushy or lumpy. It is also suitable for making noodles, given
its firm and chewy structure.

Q
Vhoiaouu:ng Khao Leuang Patew Chumphon (Leuang Patew Chumphon Rice)
BUA : V19191 Type : White Rice
IndaIWA=Ugn : \Yﬂomﬁs'umsonnuUﬂUli"]uﬁuﬁ'!e‘idUuﬁ"n'm Planting Area : Geographically indicated as planted in Pathiu
ﬂ“l_JFI']EWIS;VO\l rdABLWS Uanuani 81nau=na district of Chumphon province.
5aﬁvﬁal§an5rlas{1ao'j “V:nomﬁaaIU:ﬁoquws_” Special Feature : Fluff.y, firm and crumbly. It is good with
ANAUURAWIAY : I’]\WUH?O 1JAAVIJISYNAIAIY SIU IKUI=NU curries.
nusInuIIng
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omAdaiu : MNuGURUSoUNdI dAalusToduUNUKTIBIINY
Northeastern Rice: From Land Under
a Curse to Top Rice Variety
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The Northeast is the largest region of Thailand.
There are vast plains in the middle, but they
suffer long periods of drought as if they were
cursed. The soil is sandy and does not retain
water and its salinity compounded with the lack
of moisture makes it hard to grow any crop. These
vast expanses of deserted fields are known under
the name Thung Kula Rong Hai. As legend has
it that the Kula people, the strongest and the most
invincible of all people even wept at the stark
hardship when they walked through this land.
Nevertheless, no natural poison comes without
an antidote — a gift from nature. Despite its infertile,
barren soil, this vast area of Thung Kula Rong
Hai is the best planting area for Hom Mali rice
whose yield is so fragrant. Besides, the northeastern
region is also the source of a large number of
good rice strains, such as Jao Daeng, Kam Phai,
Khao Ta Haeng, Leuang Plasiu, Ee Khao Luang,
Jao Loi, Mali Komen Surin, Mali Nil Surin,
Hom Dong, Hang Yi, Mun Ped, Raak Phai, and
Elai. However, the most popular choice of rice

here is Hom Mali rice and a few glutinous breeds.

Thai Rice for Life | 81



d1oHouuzanIna1$allyi
[ AowHoudululonanuu |
k% d'ddl S dl Y s L) = Q'
Innivedeangavesszimalne dreendnuaifeingu
1 v 4
vou Wevagnuddeutin dnmsmdadvizersn nuadausni
gunentiaiian Janiavays daudd 2493 Tagluld 2500
k% v % Y3 P o Y o
asumstnldnunudiugavesdsemanndinensamaniy
199 513 delihfgndadeniamiinaassdnlandilss wazwuh
$4 $% d‘ ddl A Ao [~ G = Q' -
audnuadi 105 anga Aelwmanen (o1 la Anduvien 39
o oA & & o @ v A qui v
fAia@enuadi 105 aduuding uazlddadeldn “dnumaen
Huza 105”
. Y g , X 4
naanniuildnaassildganarsnuniinianais
o ' Ay vy 1o E A A o A
maaziuesn udnanlanbiidumiwels wiehinnaaeallgan
] Y vV Y a v a I~ ] Y3 o L4
nanafedindnnghdndulalaa Auanvesrjanart adurly
v ' 1 1 Vv
Fniliendnyal Mandunnenddluay Siinnnjuiveses daud
Z ] E% Y= | 1 % Qd. ldl dd‘
Husnjanmiedivatluundnlgndnvenuzanlvaigauazange
o o ¥ o ¢ A4 @y oy a
vosszinelng uazuwlivnhdniugitludgnineunlilasanduas

Q’ A 4‘ 1 4 4 ° ¥V Y o s’z Vo g
ﬂauﬁaumuauﬂgﬂ‘wmqmiaﬂw m“lmnwuqu'lmumsmu
2 0 X

nzibeuliiiudumdadwmagiienani vie GI lunademn

1 4

lu¥e “dnvienuzdnanandoals

Vv k4 vq o’qzdl o Y 1Y 4 4
mwnmawuquwmﬂwnaqm"luﬂaaiaa"lw LWITZAITH
¥ a

Y Y A ' ¥ d‘ 1 g 4 A 1 12
wiuupuendall innzdvennzaldun/asujeillvivaesesuds

1
1A

uriudunes WhijaniudsesBuursnnuguvesaudau

q
o

-
V1orauu:annaiSoul
3R : V19191
idawzUgn : 1AUTAARRGUAUIKIIEIUUNs e Tuaniw
AuRuvaurunarSovTAiniitu UanRdufvuls
IFisauA A9WKAL Luasae Tuifguiria
AfUALUAWIAY : Toideaunnantuosnouraulagsssusii
la:Uuasagiduronanuni
f’

82 | Thai Rice for Life

Thung Kula Rong-Hai Thai Hom Mali Rice

This is the most famous rice variety in the country,
unique for its fragrance and tender texture when its
long, white grains are cooked. It was found originally in
Phanat Nikhom district of Chon Buri province in 1950.
By 1957, rice varieties collected in Bang Khla, Chachoengsao,
were delivered to the Lop Buri Rice Research Centre.It
was found that, of the 199 ears of rice sent, the Sample
105 was the best, with a slender, jasmine-white long
grain and natural fragrance very much like pandanus
leaf. Thus Sample 105 was selected as the breeder and
baptised Khao Kao Dok Mali 105.

The strain was then distributed in various locations,
mostly the Central and Eastern Regions, but the yield
came out unsatisfactory. Unbelievably, the best place to
grow Hom Mali 105 turned out to be Thung Kula Rong
Hai, the parched plateau of the Northeast. The high
salinity in the soil gives the rice its special fragrance and
tender texture. The name has been registered GI and
there are two designations: Thung Kula Rong Hai
Hom Mali Rice and Surin Hom Mali Rice.

The constant weeping of Thung Kula Rong Hai
caused by hardship and impoverishment has now been
stopped thanks to the newfound strain of rice. The Hom
Mali rice has transformed the vast, arid landscape into
a fertile golden land full of the smiles and happiness of

the modern-day Isan people.

I
Thung Kula Rong-Hai Thai Hom Mali Rice
Type : White Rice
Planting Area: Thung Kula Rong Hai.
Special Feature : Natural fragrance, tender texture and
heavenly taste.
-
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Kaowong Kalasin Sticky Rice
This local strain of glutinous rice can be planted only once a year in the
narrow plains surrounded by mountains of Khao Wong district of Kalasin.

The soil here is rich in calcium and silicon, topped with low humidity and

a cool climate, the glutinous rice grown here results in special softness and
fragrance.

Apart from its special fragrance and taste that won the Geographical
Indication (GI) certification, the Kaowong Kalasin Sticky Rice has won the
hearts of general consumers as it is not soggy. Even if it has been left in the

rice box for several hours, the rice remains tender and fresh.

<& L
V1o1iligavI9Inwaus Kaowong Kalasin Sticky Rice
BUR : V19Intieo Type : Glutinous Rice
iragwzUgn : Tuvawunguneiviog na:wuilndifedlu Planting Area: Khao Wong district of Kalasin province,
NHIANWEUS Tnglfsunisvunz1Geuidu and nearby areas.
ﬁuﬁﬂe’idu\lﬁanﬂﬂﬂamé Special Feature : Tender and fragrance, not soggy, remains
AAUUAWIAY : AJWUUIEHoU Tula-Anda SnyindudauLy fresh for several hours.
Blsiuu
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Khao Pong Aew (Pong Aew Rice)

The local Isan glutinous rice strain is grown largely in the region for its
good resistance to drought, taking only 90 days to ripen before being ready
to harvest. It needs little water so it suits upland or sandy soil that does not
retain water. Khao Pong Aew is considered short-lived rice and is called Khao
Daw or Khao Daw Pong Aew by Isan people.

Khao Pong Aew is known for being rich in energy as it contains large
amount of glucose which is quickly transformed into energy. It is suitable for
athletes and people who need to exert large amounts of energy. Its nutrients
include iron and folate. People of the Northeast, after eating this type of rice,

can keep working all day.

Q L
V1ailounda Khao Pong Aew (Pong Aew Rice)
BUA : V19Inte Type : Glutinous Rice
Iridviwazuan : Ll@nlﬁﬁoTLlTun’mﬁa'lu Planting Area: Throughout the northeastern region.
ANIALUAWIAY : TnalAaguliwasaiuegsoniS Dsminan Special Feature : Rich in glucose, iron, folate, and is suitable
la:wWianguinunzdnsutndivn for athletes.
K v
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Khao Lao Taek (Lao Taek Rice)

This variety is native to the Northeast and is said to have originated in
Nakhon Phanom province. Its very high yield (double or triple the prevalent
Kor Khor 6 glutinous rice) is the source of its name. The story goes that an
old man planted this rice; after the harvest he put it in the barn which he
filled to the rafters, and after a while, the barn burst, hence the name Lao Taek
(bursting barn).

Another advantage of Lao Taek rice is that it can be planted in almost
any soil. Its weed control is good and it needs no fertiliser to produce high
yields. Its ear is tall and its grain long and round.

Lao Taek Rice smells good while it cooks. It has a tender texture, and
remains tender when it is left to cool. It goes well with traditional northeastern
fare and can also be turned into desserts or into a drink with high alcohol

content — up to 75-80 degrees.

V10137100

80A : V12IKtoo

idawazUgn :  IRUTAlAAtUWURIRIIEVoIMABaU

AruALdAWIAY : Jutroimisontiouna:yu notuties thunr
InanlAsan AnSgy

Khao Lao Taek (Lao Taek Rice)

Type : Glutinous Rice

Planting Area: Throughout the northeastern region.

Special Feature : Good fragrance, tender, low in sweetness,
good for making alcoholic beverage.
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Khao Hom Mali Vessantara (Hom Mali Vessantara Rice)

The story begins under the house on stilts of one farmer in Yasothon province, who turned into
a laboratory to develop a strain of rice with high yield. He crossbred Hom Mali 105 with glutinous
rice. It took him six years of painstaking and meticulous selection to come up with a standardised
strain of even colour, height and yield which he was able to sow in his field and finally harvest the
high yield of fragrant rice he sought to achieve.

One advantage of mixing white and glutinous rice strains is the soft and sticky quality of the
cooked rice, close to the texture of Japanese rice, with the bonus of the Hom Mali Rice flavour.
A second advantage is that, as distinct from its parents, the current strain has a hard stalk and hairy
leaves, which dissuade cattle from eating rice shoots while making the plant resistant to insects and
other pests.

The farmer who developed the strain gave it the name of Vessantara (one of the Buddha’s names)

to remind those who grow and those who eat it of the need to share and to give.

<Q
V10rouU:a19ddum:s: Hom Mali Vessantara rice
sUA : V19191 Type : White Rice
Inaviwazuan :  Wunmadanu Planting Area: Throughout the northeastern region.
AAUUAWIFY : SABIANWAIUAIIUKBNLLVOIVI9HOUIIA: Special Feature : Good taste and fragrance with a twist of
AIMtgoKtuVaV10IKlED 9AUAIESIA glutinous rice, rich inzinc, iron, and copper.
&n=d s7RIKAN I1a=NAVIAY
K

86 | Thai Rice for Life



J10U1Juda
[ Houlnaawdhuwadnu |
A S S R R g
mllnusduuaudauiiureGeanaunen awudludund dudn sadiedngn
H ! v
azveuInn auddnanih mathulatddnmana naauluazioniueiium mne

|

nauvenazlyglnafaudainu lanudewjinnn Juduntisilumjinyasnsnsevdniiix

wazvien feudfaziianuendnnnlumsiivinereding nnzdnyuzsnnszianizaeg
=< Y 1 o L4 d' 18y A4 Y3 d' a 1Y 9/9:

n3anaud 3dxdy MlHtNeIn udfiveanawinzAunlanaeudune ldedlmihinn

Y I
AUNATNNY LLANNBDA

Khao Nangnuan (Nangnuan Rice)

This glutinous rice indigenous to the Northeast is famous for its fragrance.
It is said that if a home steams Nangnuan (gull) rice, the entire neighbourhood
knows at once, as the aroma will waft up to all surrounding houses. Cooked

rice is very tender, and popular with farmers who seek tenderness and fragrance,

even though harvesting can be difficult because the panicles are not tightly
aligned and neither are the bunches. However, the plant grows well in upland

sandy soil. It does not require much water and its seedlings adapt well and

grow fast.
Q R
V19uuoa Khao Nangnuan (Nangnuan Rice)
BUA : V19Inte Type : Glutinous Rice
Idgiwazuan :  WunnAdanu Planting Area: Throughout the northeastern region.
ANALUAWIAY : Tnaunauavisiguidusiundt idailuinogn Special Feature : Soft and very fragrant.
figyrauouadalia:inLdaULLLIN
7 v
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Khao Niao Daeng Yai (Daeng Yai Glutinous Rice)

If Khao Niao Khiao Ngu is the queen of desserts, then Khao Niao Daeng
Yai is their king, because when used to make desserts, its tenderness, fragrance
and taste are of the first order.

In addition to its superlative taste, this kind of glutinous rice is resistant

to diseases, its panicles grow big and its yield is high.
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Specialty Rice for Health Enthusiasts
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Apart from the local strains which are unique
due to the differences in ecological systems,
geographical features and climates in each region,
there are many more Thai rice strains that have
been developed through careful research and
development. They are new high-quality strains

that answer to the market demands while opening

new alternatives for health lovers.
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Khao Hom Mali Daeng (Red Hom Mali Rice)

From the Hom Mali 105 paddy field, the farming teachers at Khao Kwan
Foundation collected some red grains, apparently naturally mutated. And
with further genetic selection, a new strain of Red Hom Mali Rice was achieved.
Its red colour is unique, while having tender texture and the same fragrance
as Thai Hom Mali rice. What's more, it is resistant to diseases as well.

With these advantages, Red Hom Mali Rice has been distributed widely
and is grown in many areas. And then something marvellous happened. A
diabetic noticed that, after eating this rice for only one week, his blood sugar
level had dropped so much that it amazed. Lab results revealed Red Hom
Mali rice has a much lower glycaemic index than ordinary rice, meaning that
it helps keep blood sugar levels low. The rice strain, on the other hand, is

richer in antioxidants than are fruit such as berries.

<
V1oHouUzaANAY Khao Hom Mali Daeng (Red Hom Mali Rice)
3UA : V19ANANYIU=WIAY Type : Specialty Rice
Iragiwazuan @ awasndanlanaus:ine Planting Area:  Can be cultivated nationwide.
ArUANOAWIAY : Ll rou la-Jansfiuauyadas=gundniional Special Feature : Tender, fragrance, 31 times richer in
31 1M AstimanikuzNUEdIgIuIkou antioxidants than ordinary rice, low glycaemic
index suitable for diabetics.
K
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Khao Hom Nil (Hom Nil Fragrant Rice)

Hom Nil Rice is purple-black. It is tender, delicious and stickier than ordinary white rice as it
comes from China's black glutinous rice variety called “Emperor’s Rice” because it was reserved only
for the emperor.

One advantage of Hom Nil Fragrant Rice is its good resistance to diseases; another is that it ripens
in only 90 days, which allows for an extra early-season crop. Selection has created another strain of
Hom Nil rice which matures in 120 days for seasonal crop and results in heavier grains with greater
nutritional value related to its darker colour.

The antioxidants anthocyanin and polyphenol are the pigments of the grain, and the darker the
grain the higher the content.

Besides cooking, Hom Nil Fragrant Rice is also used as an essential ingredients for shampoo, as
itis said to help hair remain black, prevent premature grey hair and hair loss and even stimulate cells

to create more hair follicles.

<Q [
V1onouia Khao Hom Nil (Hom Nil Fragrant Rice)
R : 119AANYLU=WIFY Type : Specialty Rice
(NIRRT a'lmsnllgnlﬁﬁalls:lnﬂ Planting Area: Can be cultivated nationwide.
ACUALOAWIAY : LU HoU 0So8 annvgubnoulnlsgnduna: Special Feature : Tender, fragrant, good taste, rich in
IwaWuealudsuiugy oemiAiduuunne anthocyanin preventing premature grey
SINWUITIISY Bza0MSINAWLKIBNNBUTY hair and hair loss.
<1 -
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Riceberry Rice
This paddy is derived from the hybridisation of Hom Nil Fragrant Rice
and Khao Dok Mali 105 by the Rice Science Center & Rice Gene Discovery

Unit of Nakhon Pathom province, through the cooperation of the National
Research Council and Kasetsart University. The grain’s colour is dark purple,
long and round-shaped. When cooked, it is tender and fragrant. Riceberry
rice cultivation needs special attention; it has a good yield when organically
grown, and its pigmentation requires cold weather. It is with high nutritional
value, rich in antioxidants such as beta-carotene, gamma-oryzanol, vitamin E,
tannin, as well as zinc and folic acid. Its low-to-moderate glycaemic index
means that its starch turns to sugar slowly and thus is beneficial for people

suffering from diabetes and obesity.

<Q
olsdiuess Riceberry Rice
3UA : V19ANANYIU=WIAY Type : Specialty Rice
iragiwazuan @ @wasndanlanaus:ine Planting Area: Can be cultivated nationwide.
ACUANTAWIAY : TAUAINWINBUINSEY IRDABTUUIR1EM Special Feature : High nutritions, helps control blood sugar
fvdunaimu=nuglaglsaiuinouiazisadou level for diabetics and people with obesity.
K
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Khao Sin Lek (Sin Lek Rice)

This variety is derived from the crossing of Hom Nil Fragrant Rice with

Khao Dok Mali 105 rice by Kasetsart University’s Rice Science Centre at

Kamphaeng Saen, the Ministry of Science and Technology and the National
Research Council.

The difference between Sin Lek Rice and Riceberry

is that the former has white grains which once cooked are

fragrant and tender. Sin Lek Rice has a high iron content.

It was found that encouraging children with persistent

deficiencies in iron to eat Sin Lek Rice helped increase the

haemoglobin level in their red blood cells. Furthermore,

Sin Lek Rice has a low glycaemic index, which means that

during digestion starch turns into sugar slowly, so it is

recommended for people suffering from diabetes.

< [
V193uInan Sin Lek Rice
A : VI9AUANYIU=WIAY Type : Specialty Rice
Indaiwazuan @ awasnugnianous:ine Planting Area:  Can be cultivated nationwide.
ANIAUUAWIAY : Kol U Sasia Us1minangy goaIwus:au Special Feature : Tender texture, fragrance, good taste,
slulnaduluiinizoning high in iron, low glycaemic index suitable
for diabetics.
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Khao Leuang Soi Thong (Leuang Soi Thong Rice)

Thailand is blessed with numerous indigenous varieties of rice offering a wide choice of strains
with different nutrients and nutritional value that differ. Eating different types of rice makes good
prophylactic sense as it provides us with a variety of nutrients.

Each rice strain has its strong point, and the presence of folic acid is the strong point of Leuang
Soi Thong Rice with 116.47 microgrammes of folic acid per 100 grammes of grain, whereas most rice
varieties have no more than 50 microgrammes. This is important for expectant mothers, as folic acid
is essential for the synthesis and repair of DNA and for the prevention of cleft lip and cleft palate in
children. It also helps prevent dementia in the elderly.

A drawback of this strain is that its grain is rather hard, but this can be solved by boiling it to
soft boiled rice or by turning it into brown rice juice for drinking.

The origin of this strain is unknown but it was found in the plots of Hom Mali Daeng Rice before

being developed by a group of indigenous rice varieties conservationists in Yasothon province.

A
-
V191ndovasosnav Khao Leuang Soi Thong (Leuang Soi Thong Rice)
3R : V19AANYIU=WIAY Type : Specialty Rice
IdawazUgn :  a@wisndanlinous:ina Planting Area: Can be cultivated nationwide.
AruaudAmAY : 10ui1ondWianguas gosTunisduinsah Special Feature : High in folic acid, good for pregnant women
nazgounsuAdulo sostavnulsauinikgy and pervents dementia in the elderly.
waulnstuifin na-galednunna=auedidou
Tugaveng
!’
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Khao Tubtim Chumphae (Tubtim Chumphae Rice)

Sangyod Rice from the South crossed with fragrant Hom Mali Rice from the Northeast and the
result was a new, colourful strain with a dark skin and a short stalk. It is sturdy, resilient, withstands
wind well and can be planted in all regions throughout the year.

Khao Tubtim Chumphae is renowned for its taste. Once cooked, it is chewy and good for sushi.
The rice juice also tastes good as much as rice cracker and ice cream. It has a low amylose content
but high in nutritional value, antioxidants, and protein.

Like Sangyod Rice, the grain is covered in reddish film and once cooked, the rice turns a transparent
red like ruby (Tubtim). This specialty rice was developed by the Chumphae Research Centre in Khon
Kaen province, which was in quest of rice strain that needs no chemical fertilisers nor pesticides.

This rice was selected to be served on the table of HRH Princess Maha Chakri Sirindhorn on the
2015 National Day of Rice and Farmers.

Vronunusunw

A : VI9AUANYIU=WIAY

ikagwzUgn ;- aursnugnisnonnmavedus:indlng

ArALOAWIAY : DIUSAU stmndn weawasa tudsunrungy
nazanulsisgasiuauyadas:

Tubtim Chumphae Rice

Type : Specialty Rice

Planting Area : Can be cultivated nationwide.

Special Feature : High in protein, iron, phosphorus, and
antioxidants.
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Khao Wid Nee (Wid Nee Rice)

This is one of the many local rice strains of Isan or the northeastern
Thailand. Legend has it that a debt-ridden old farmer took to plant this short
duration variety of rice at mid-season but managed to harvest it at the same

time as others who started planting at the first rain. And with the sales of

that crop, he managed to pay off all his debts, hence its name “Wid Nee”
(Almost in Debt).

Khao Wid Nee is a strain of glutinous rice. When uncooked, it is chalky
white, and once cooked it is tender and fragrant. It is best eaten when

steaming hot.

Q L
1omIRH Khao Wid Nee (Wid Nee Rice)
3R : VI9IKTgIArUANLIUWIAY Type : Specialty Rice
Irdaiwazuan : wuinaulan tguuaniunindanu Planting Area : Highland areas in the northeastern region.
ArUAUTRAWIAY : 100UV 10lUnyan 9:0anuru=gouyuna: Special Feature : Tender and fragrant.
nauriou
<1 -
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Nutritional Value of Thai Rice
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MISWIEAIAISOIMSFHNE NidTuv1olnY
Table showing various nutrients in Thai rice

AUANENSOINS misTulainsn
Nutrition Carbohydrate
V1onouu:aNny PY

Red Brown Hom Mali Rice

V1onaovnouu:a S

Brown Hom Mali Rice
V10duVHhom
Sangyod Rice

vV19lsdluoss
Riceberry

V1onoula

Hom Nil Rice
V193uInan
Sin Lek Rice
V123aUwWo
Luem Pua Rice

V109N13a1uun

Kum Lanna Rice

V1oindgodulmou
San Pa Tong Gilutinous Rice

100 | Thai Rice for Life

Thai rice, the world’s finest grain, is packed with
varieties of nutrients, such as carbohydrate, protein, and
vitamins, and its famous properties of therapeutic
nutrition. These benefits are widely recognised by most
Thais and Asians, who consume rice as their staple food.
Now, the trend of rice consumption is spreading to the
whole world, together with the trend of healthy diet.

smInan novliRy iwAmAlsiu Ml
Iron Copper Beta Carotene Vitar
o o o
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Health Benefits from the Nutrients in the Grain ~

THwasuna:aaueuaunisime /

Provides energy and warmth to the body.

Wsiiu — Protein

el wNeI9syIAUIn doulsudoundnnse /

Promotes body growth and tissue repair.

Twwes — Fibre

goglus:uutiurig, Uouuriadun /

Helps with digestion, prevents constipation.

3mibu G1 G2 06 — Vitamin B1, B2, B6
doaloviulsaintiusn, Isadnunns=eon, dosaswiinidon
IRV / Helps prevent beriberi and canker sores, regenerates
red blood cells.

398UsITIWSSU / Enriches the skin.
Tue=3u — Niacin
goglunsrinvuveus:uuUs:aniasboni /

Helps regulate the nervous system and nourishes the skin.

gosllovnulsalaringy, Sumeideulnsy /
Helps prevent anemia and body deterioration.

goaimuAWITIsIIRUoANSs:AN JauiulsAns:qnusu /
Helps strengthen bone mass, prevents osteoporosis.
uwoaweSa — Phosphorus
goglounulsans=anwsu,IsAns=Anaau /

Helps prevent osteoporosis and rickets.

goslunisduins1zKIUsAU nazriiknsuangosTuusiig
10uUNf / Helps with protein synthesis and regulates
hormone regeneration.

gosnouAuauRavastilusume iasrtArtaisubudng /
Helps control balance of liquids in the body and regulates
heartbeats.

goaunsvllowsstuIia=a1em1 / Nourishes skin and eyes.
anu — Lutein
goalunsuoviuna:Uouiunisiiau=Sudnld /

Helps with eyesights and visibility, prevents colon cancer.

amn=a — Zinc
%o8lun1sI9StYIRUINVEIS NG / Promotes the body growth.

gogaswiinidaning, Jouulsaalo /
Helps with red blood cell formation.

goalumisritgiuves:uuus:an, Ursdaaniy M Uan nazau /
Helps regulate the nervous system, nourishes skin, eyes,
mouth, and liver.

wawluea — Polyphenols

Ns=Aus=uUNDALNAU anuroLIazIsarwaUlaAngy /
Stimulates the immune system, reduces risks of diabetes
and high blood pressure.

unuunialsgiuea — Gamma Oryzanol
aANSAUALVOIHAdRAIZDN anAUIASEA SN¥1oINISIAUNR
VoJansienav / Reduces clogging of blood vessels, and
stress level, helps treat menopausal symptoms.
aissuauyadas: — Antioxidants
$ogs:a0A0UEs", anAnuIdednisilulsarotanaslsau=iSg /
Helps slow down ageing, reduces risks of heart disease and cancer.

[GEIGE
Calcium

MU E
Vitamin E

awuoa Wian
Polyphenols Folate

nundiideu
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Thai Rice: Full Benefit... Gluten Free
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Gluten is a kind of protein found in wheat,
barley, rye, and oats. It is mostly found in products
made from wheat flour, such as bakery, pies and
cakes. An increasing number of people, mostly
in the Western world, have developed gluten
allergy. Ingesting even a speck of gluten by people
with the allergy can cause serious intestinal
inflammation, flatulence, diarrhoea, nausea,
vomiting, or numbness in limbs.

As Thai rice is gluten-free, it is considered

a very good alternative for people having such

an allergy.
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Brown Rice: Whole Grain Nutrition

111nded (Brown Rice) fie y1inzimzionilaen
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* Voyaon: an0U9elnsuINISunIINg 1a8uAAa
Source: Institute of Nutrition, Mahidol University.
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Brown rice is rice that has only its top stiff
cover removed, thus having yellowish brown
colour and still maintaining a whole grain. Most
importantly, brown rice retains more nutrients
than polished rice because most nutrients of rice
is packed inside a small part of rice grain called
rice germ and rice bran. A research has found
that brown rice contains more than 15 important
nutrients, but after the grain is polished, some
of the important nutrients are removed. Consumption

of brown rice, therefore, is good for health.

n1sWIUSgUInguUsSUInuanson1ssmav1d 100 NSU

SENINVIINANAVIIVAF
A table showing various nutrients in Thai rice
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novng
White Rice

Vnondou

Brown Rice
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Multi-coloured Rice... Multiple Benefits
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Thai rice has a great variety of colours,
ranging from black or dark purple to ruby red,
yellow, gold, brown and white. Within the various
pigments there is a richness of nutrients such as
polyphenols, anthocyanin, vitamin E, lutein,
beta-carotene, gamma-oryzanol, which are all
antioxidants useful in preventing diseases such
as cancer, coronary thrombosis, cataract, and
arthritis. Regular consumption of different types
ofrice, especially rice with darker colours which
contains higher level of antioxidants; such as
Red Hom Mali, Khao Kum, and Black Hom Mali;

can help prevent diseases.
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Rice and Dietotherapy
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In addition to the well-known nutritional
values and benefits, rice is also known to have
therapeutical benefits. Some strains of rice are
rich in antioxidants, helping the body to prevent
and fight against cancer. Some strains of rice keep
the body healthy, some help with digestion and
excretion; some have high level of glucose, some
have low glycaemic index, suitable for people

with diabetes.
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Thai Rice with
Antioxidant Power
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A diagram showing antioxidant power of Thai rice

InR2895 ORAC (Oxygen Radical Absorbance Capacity) nanvAudu Micromole of Trolox (TE) equivalents per 100g (mol TE/100)
Measured by ORAC (Oxygen Radical Absorbance Capacity), and displayed in Micromole of Trolox (TE) equivalents per 100g (mol TE/100).
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Rice for Diabetic Patients
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Red Hom Mali Rice, a rice grain with low Glycaemic Index, is suitable for people with diabetes.
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Knowing rice better and eating a variety
of strains can help reduce blood sugar levels
in diabetic patients, because each rice strain
has different Glycaemic Indices (GI).

Rice with high Gl indicates that its starch
promptly turns to sugar during digestion,
causing the sugar level in the blood to rise
accordingly. On the contrary, rice with low
GI indicates a slow conversion of starch to
sugar and a gradual rise in blood sugar level.
Rice varieties with low GI are Red Hom Mali
Rice, Yellow Rice and Sin Lek Rice. Eating
brown rice or half-polished rice also helps
lower blood sugar level because brown rice
isrich in fibres, delaying the starch-to-sugar
conversion process. This makes you feel full

for longer and eases your digestion as well.
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Paddy Power
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Black Hom Mali Rice has high Glycaemic Index, giving
ready-to-use energy.
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Low GI rice varieties are good for diabetic

patients, but high GI rice varieties are also
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beneficial. As swift conversion of starch to sugar
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brings instant energy to the body, which is suitable

for those who use much energy. Such rice can be 15 15 15 15 15 15

made into supplementary food or drinks for 7 77 77 77 77 77
. . 1 1 1 1 1 1

athletes, patients, and those in need of extra Z 0_ Z 0_ __0_ __0_ Z 0_ __0_

energy. High Gl rice varieties, such as Black Hom 5 5 5 5 5 2
By e , S < U 2 2
Mali, Kam Noi, Pong Aew rice, and sticky rice, - o c = - - o oo - o
Se & 8z e Bz &k

have higher Glycaemic Index than white rice. IG5 SEF =3 ce 2z a5
2= = Q2 =8 = 3=
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ﬁuﬂtf7ﬂ7aiuvi73ﬁ7am7u$ﬁm [ng3m97nA1 RAG (Rapidly Available Glucose) Fomuigiy
Us'u7ru1f7ﬂ7ang[nan‘7ﬁmnn755/‘05/;17sTula/n5ﬂﬁ9f//aubyu’ad7Jsoﬁ/§amf/fuwa7 20 Ui (9/100g)
Glycaemic index of rice varieties as measured by the RAG (Rapidly Available Glucose), indicating the amount of

glucose from the swift enzymatic digestion of carbohydrates within 20 minutes (g/100g)
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Leuang Soi Thong Rice is high in folate, suitable for expectant mother.
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Rice for Expectant Mothers
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The most suitable rice varieties for expectant
mothers include Leuang Soi Thong or Yellow
Rice, Black Hom Mali Rice and Pong Aew Rice,
because they have high folic acid, a nutrient that
affects the development of the foetus. Folic acid
deficiency may result in the infant having a cleft
lip or a cleft palate.

More generally, rice with high folic acid can
reduce the risk of cancer and help preventing

memory loss that usually occurs with ageing.
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| Germinated Brown Rice
| Helps Reduce Stress
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Regular consumption of germinated Hom Mali Rice can help reduce the risk

Tnndesladng 15 vh wazmsuslaatnndeseniiu
© of having Alzheimer’s disease.

U5z wansailesfulsndalsmei szaomaidonves
wadauoauazaala lunsmsunnderslsznand Germinated brown rice is obtained through
maldarsninlumsinnlsamessuulssamisuiu a process of soaking and curing until small roots

grow out of the rice germ. During this germination

staio 41SNI1U1 process, a biochemical change takes place inside

Type GABA the grain, causing the appearance of an amino
............................................................................................................................... 168 Tl Gl At v g Al (EATAY),

............................................................................................................................... which is an important neurotransmitter in the
V1aitigaanauns / 34.6

Sakon Nakhon Glutinous Rice
............................................................................................................................... in the brain, helping you to relax and Sleep Well_

central nervous system. It plays a balancing act

Thus eating germinated brown rice will help

V19v19R9NU=a 105/ Dok Mali White Rice 105 37.3 reduce stress, anxiety and insomnia.
ovrounusd 1 / 31.0 A research by Kasetsart University in
Pathum Thani White Rice 1 collaboration with a Japanese institution has
¥1989u7n / Chainat Rice 28.8 found that germinated brown rice contains 15

........................................ R s p CATA T i b i d
J0aWSStUUS / Suphanburi Rice o4 imes more an ordinary brown rice an

........................................ v‘ regular COIlSquptiOIl help prevent Alzheimer’s
V0IndoU:ng 123 / 226

T disease and slow down the deterioration of eye

V19wWanevu / Phlai-ngam Rice 23.4
(mg./100g.)

and brain cells. Medical communities abroad are

also using GABA to treat neurological disorders.
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Eat Thai Rice... Fight Obesity
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Excessive consumption will affect your body
weight; rice is no exception. Rice mostly consists
of carbohydrate, which is later transformed into
glucose. If human body is not able to make use
of all the energy intake, it will store the excess
in the form of fat. However, if we choose to eat
brown rice which contains easy-to-digest complex
carbohydrate, vitamin B, and high fibre, the
metabolism and digestive system will work more
smoothly, making you feel full for longer and not
eating little by little. Brown rice, therefore, is the
final answer to those on serious diet regime.

In addition, the consumption of germinated
brown rice with high level of GABA will also
help reduce the amount of fat stored in our body
as the rice will stimulate the regeneration of
growth hormones, which help burning fat and

generating muscles.

V9ndounaan Ihm:éﬂh§mﬂummsmuauﬁ1hﬁn
Cooked brown rice is highly recommended for people on a diet regime.
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Rice is a cereal that is an important food
resource of the world. The population, especially
of countries in Asia and the Middle East, as well
as many in Africa, eat rice as their staple food.
Production and cultivation occur chiefly in Asia,
where most of the production feeds domestic
consumption. Exports of rice to the international
market represent only about 6% of global
production. The biggest rice exporters are
Thailand, India, Vietnam, China and the United
States. Thailand accounts for up to 30% of that
trade each year.

Rice is an important commercial crop with
a widespread impact on the world population
who are both producers and consumers. Prices
are expected to rise in the long term. However,
price and yield ofrice still face uncertainties due
to factors on rice supply in the world market,
particularly with drought and climate variability
as well as exacerbating the existing strong
competition in the rice market. In addition, market
demand is increasingly complicated by the growth
of the urban middle class, which keeps demanding
more high-quality rice that has a variety of
nutritional and safety concerns, while demand

for low-quality rice is on the decline.
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Thai rice is exported to more than 160
countries around the world. The country’s main
trading partners are Nigeria, Iraq, the United
States, Indonesia, the Philippines, China and
South Africa. Thailand has been the number one
rice exporter in the world for the last three decades
given the outstanding quality and unique
characteristics of Thai rice. It has an integrated
production process from upstream to downstream
which follows international standards and is
environment friendly. The variety of its rice
products is able to respond to market demand
and to the different preferences of consumers all
over the world. In Africa and the Middle East,
the market demand is focused on parboiled rice,
while short-grained rice is sought in East Asia.
Long-grained rice is demanded throughout Asia
in general and in the Americas. As for glutinous
rice, the market demand is somewhat limited to
the food processing industry and alcohol producers

around the world.
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Quality that Comes with Variety
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The diversity of Thai rice exported to foreign
markets comes from the attention placed on
selecting strains, answering consumers’ requirements
in the world market, and addressing consumer
preferences and habits that vary from one region

to the next. Some of the principal types of Thai

rice for exports are:
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rice farmers, traders and consumers for a long
time. Due to its unique characteristics, its quality,
natural aroma and taste, and its tender texture,
consumers in countries where rice is staple food
are familiar with Thai fragrantrice and consume
a lot of it. The fragrant rice market is constantly
expanding. Fragrant rice in Thailand is grown
all over the country, both in indigenous form and
in strains that have been carefully selected and
developed, each with unique characteristics.
With such outstanding quality and diversity,
Thailand is in a strong position in the fragrant
rice export market and the appellation Thai Hom
Mali rice sells at a premium worldwide. This
brand represents a quarter of Thai rice exports,
earning a tremendous amount of money to the
country each year.

The main market of Thai Hom Mali Rice is
the United States and the rice is also popular
among high-income countries and territories such
as Hong Kong, China, Singapore, Malaysia and
Canada. Each year, the demand for Thai Hom
Mali Rice increases gradually, as itis difficult to
find a comparable kind of grain elsewhere.
Currently, it remains popular, being recognised

by consumers as the finest rice in the world.
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The market for white rice and parboiled rice
is highly competitive and volatile. Thailand is a
major parboiled rice exporting country in the
world, and its current production is dependent
on exports. The main export markets of parboiled
rice are in Africa and the Middle East, while
markets in the United States and Europe prefer
premium parboiled rice. Market demand for
parboiled rice is constantly expanding too, given
that there is an increase in the number of consumers
and growing demand for healthy food, as parboiled
rice has a higher nutritional value than white
rice of the same strain. (Parboiled rice grains go
through a soaking process, then cooked and
reduced moisture before being milled to remove
the bran and husk.)

Glutinous or sticky rice is largely consumed
domestically as it is part of the popular and
traditional culture of Thailand, especially in the
North and the Northeast. Nonetheless, Thailand
is still the top exporter of glutinous rice which
is preferred by more than 50% of sticky rice
consumers around the world such as ASEAN
neighbours, China, Japan, and the United States.
This is due to its outstanding characteristics of

longer grain and better fragrance.
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Thai Rice Development: Balanced
and Inclusive
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The development of Thai rice has been
designed to answer the needs of both producers
and consumers. It aims to build equilibrium in
the entire supply chain, including farmers and
traders, and step forward to be the kitchen of
the world. The ultimate goal is the better life
quality of rice farmers, the majority of the country’s
population. Thailand has been pushing forward
strategies focusing on the production and export
of qualityrice, from the upstream to the downstream
of the whole chain.

The upstream processes include cultivation,
promotion of research and development projects
to preserve good strains of rice, promotion of the
use of organic fertilisers, sanitary standards, land
allocation for rice cultivation, and selection of
rice types for each location and season. Currently,
farmers in many communities have united to
improve the supply chain of rice production in
order to establish connectivity with consumer
groups and the modern market system. Management
systems are meanwhile set up within communities
to enhance the quality and value per unit of rice

products.
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The midstream processes include industrial
production, processing, and rice product quality
control. Thailand is encouraging rice producers
to improve their processing of rice so that they
meet international standards such as GAP (Good
Agricultural Practice), GMP (Good Manufacturing
Practice), and HACCP (Hazard Analysis Critical
Control Point).

The downstream processes include marketing
and export of Thai rice. Thailand is continuously
developing standards of exports, focusing on
creating value-added services in lieu of quantitative
export. It is working to meet the requirements on
environmental issues so that Thailand will be
the number one producer and exporter of rice
products, while increasing the market channels
on premium-quality rice, rice for various niche
markets, wider variety of processed rice products

and rice-related innovations.
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Thailand has long recognised the importance
of rice — not only “rice” as commodity but also
“rice” in the social aspect of the farming
community. To further develop Thai rice, the
country needs to emphasize quality and value
addition as much as empowering its farming
communities.

In recent years, there have been sharp-rising
demands for healthier, non-toxic, chemicals-free
rice and rice products. This new market segment
involves consumers with high purchasing
power who are willing to pay for nutritious
grains and specialty rice. This favourable trend
has therefore prompted Thailand to concentrate
on the production of precious merchandise
including organic rice and rice with Geographical
Indication (GI).
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Thailand prioritises the organic rice market
where rice is produced under an organic process
without toxic contaminants while focusing on
environmental restoration by planting rotated
crops, using organic fertilisers with natural pest
and disease control.

At present, the market for organic rice is
continuously expanding, generating more and
more revenue to the country each year. 70% of
Thailand’s exports of organic rice is bound for
the European Union and the United States while
the remaining 30% is for domestic consumption.
The domestic market is enjoying a satisfactory

growth thanks to various quality certification.
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Marks of Quality
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Rice is Thailand’s economic crop and major
export. To keep Thailand’s rice industry competitive
in the global market, there is a set of internationally-
standardised measures covering different types of rice
to control quality and safety, and create confidence
and acceptance among consumers. What is more,
there are creations of various emblems and marks of
trust to certify the quality of Thai rice products — a
voluntary standard certification for entrepreneurs to
boost product awareness and communicate with their

partners and consumers both in Thailand and abroad.
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Thai Hom Mali Rice:
The World’s One and Only
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Thai Hom Mali Rice Certification Mark is a
quality mark of Thailand’s Department of Foreign
Trade, Ministry of Commerce. It is registered with
the Intellectual Property Department, to show
that this rice variety originated from Thailand
and its quality meets the relevant standards
defined by the Ministry of Commerce. Operators
who meet the qualification required and allowed
to use this certification mark are manufacturers,
millers, distributors and exporters. This certification
mark is issued for a period of three years.

Thai Hom Mali Rice is high-quality rice,
which can be grown only once a year and only
in some areas of the North and the Northeast with
suitable terrain and climatic conditions. Its long,
slender grain is stark white like the jasmine flower,
and its pervasive natural scent is reminiscent of
pandanus. Authentic Thai Hom Mali Rice is one
of a kind and grows only in Thailand. The Thai
Hom Mali Rice label is stamped on its packages

sent to consumers all over the world.

Thai Rice for Life | 135






\ 14
Gl...lonanuyniazNoudnwiudnonnuan
GI: Every Grain of Rice
Reflects its Identity

o N ¢ S AU B PN~

dnyaziamzmagiedasvesudazvuin netiaily
endnyalmmzvaaiufinluudaziieadiu Feennsataven
lagannuazpaaniaduennaziioulaasemiion Mums
Junziiewdudin GI wiedumdsdsdmagiisnand
(Geographical Indication) (Welfimsfunases Fuseds
UNAITINUAZANMWIRIAUMINTY AaeAIUTaaNIAIIAMA
dnquiuilna Tasdanaldnneandydnyolvundadue
v < o v g a ¢
1lne Neenlvlavnsuminddumaiiyan nsznsramndisd

The specific characteristics of each geographical
area provide local rice varieties with their identity
whose sources and features are unique. The registration
of Geographical Indication (GI) provides protection
for rice strains by certifying their origin and quality
in relation to a farming community. This can be
observed on the labels of Thai rice products as issued
by the Intellectual Property Department of the Ministry

of Commerce.
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Currently, nine types of rice have registered Geographical e Khao Jek Chuey Sao Hai (registered February

Indications and been given specific designations. These 5,2007): The white rice typical to Saraburi province;
are: is crumbly when cooked, keeps its form, is tasty,

e Surin Hom Mali Rice (registered January 31, and does not spoil easily.

2005): Developed from Khao Dok Mali 105 and
Kor Khor 15, Surin Hom Mali Rice is cultivated
only in Surin province. White, long, and glossy
grain, it is tender and moist when cooked, with
natural fragrance.

Sangyod Maung Phatthalung Rice (registered
March 14, 2006): A local red-tinted rice strain.
Originally planted for ceremonial use in Phatthalung,
the breadbasket of southern Thailand.

Thung Kula Rong-Hai Thai Hom Mali Rice
(registered April 28, 2006): This Hom Mali Rice
with renowned characters, known alternatively
as Khao Dok Mali 105 and Kor Khor 15; is planted
in the vast fields of Thung Kula Rong Hai, which
covers five northeastern provinces of Roi Et, Surin,
Si Sa Ket, Maha Sarakham and Yasothon.

Hang Hom Thong Sakonthawapi Rice
(registered July 26, 2006): Slender-grained golden
brown rice which underwent the Khao Hang
process inherited from generations of farmers in
Waritchaphum, Phangkhon, and Akat-amnuai

districts of Sakon Nakhon province.

Kaowong Kalasin Sticky Rice (registered May
16, 2007): Indigenous glutinous rice planted only
during the wet season in Kalasin province’s paddy
fields where the soil is rich in silicon and calcium.
The husk is brown, the grain sticky and tender. It
is fragrant when cooked and remains tender for a
long time and does not stick to the fingers.
Khao Leuang Patew Chumphon (registered
September 26, 2007): Heavy rice with tall stalks,
elongated ears, growing well in saline soils in
littoral zone. White and shiny when cooked, it is
mostly grown in Pathiu district of Chumphon
province.

Khao Kum Lanna (registered September 17,
2008): Sticky rice with black grains suitable for
making desserts, with varieties in eight provinces
of the Upper North, namely Chiang Mai, Chiang
Rai, Lampang, Lamphun, Phrae, Nan, Phayao, and
Mae Hong Son.

Khao Rai Leum Pua Petchabun (registered
April 26, 2013): Black-grained glutinous rice
planted on land of 400-800 metres above sea level
in Phetchabun province. It is rich in nutrients and

fragrance, and is tender and delicious.
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Thai Organic Rice: A Gift from Nature
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Blessed with fertile land and the ancestral
knowledge in rice cultivation passed through
generations of Thai farmers, Thailand has a high
potential in the production of organic rice. There
are many cultivation areas still in natural conditions,
without recourse to chemicals. When this is
combined with meticulous attention at every step
of the production process to comply with
international standards, Thai organic rice quickly
won the confidence of consumers all over the
world.

Farmers and traders are becoming increasingly
aware of the popularity of organic rice. And
government agencies offer their support in
monitoring and certifying the quality of organic
rice. They also work to meet the requirements
set by international bodies, namely the International
Federation of Organic Agriculture Movements
(IFOAM), the National Organic Platform (NOP)
of the US Department of Agriculture, and the
European Economic Community Regulation.
Local quality marks of organic rice have also been
given by the Rice Department of the Ministry of
Agriculture and Cooperatives, in cooperation
with the Ministry of Commerce, for the trade and

export of rice products.
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From the past to the present, the development
of Thai rice continues to make progress to meet the
ever changing demands. From long-accumulated
knowledge and wisdom, to the use of modern
technologies and innovations to complete the production
circle, everything has been geared to developing
products for the modern consumer. Today, Thai rice

is not just a staple food on the table.
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Riceberry Bakery Flour

Thailand’s white rice and glutinous rice are
also processed into rice flour that offers to wider
creation of products such as noodles and snacks.
With high technology, Thai rice flour may be
processed to substitute for wheat flour in bakery
and many more dishes. It is a an ideal alternative
to people who are allergic to gluten in wheat

products.
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One of the latest innovations is baking flour derived from Riceberry Rice instead
of wheat, as an alternative for those who are allergic to gluten in wheat. The
flour is purple and has high nutritional value. Corn starch is added to prevent

the flour from hardening.
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Snacks
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Ready-to-eat food products and snacks produced from rice
flour may be prepared as roast dry-cooked flakes or dough.
These products may be mixed with other types of grain with
additional flavourings, vitamins, minerals, and protein.

-
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Noodles
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Noodles come in various sizes — thin, medium, large, or roll.
Many types of noodle are suitable for soup or stir-fried dishes.
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ﬂiz‘lJ‘JuﬂTiNaﬂ‘ileﬂuiZ‘lJquﬁmﬂﬁn UNNN The industrial processing of rice produces

hlrlddnwaemenmunszuiumsdadual 631§ not only milled rice grains but also such fine

waraaludivueannay 1910 ua:w,ﬂ‘?in nau by-products as chaff, rice bran, and rice germ,

ududinliuesdlsznevddalumsnandud  which are collected and extracted to make a

adlnnuslaavannane wide range of useful products.
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Rice bran oil Cereal Cream
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The bran is the layer holding the grain and its germ and is the part with the
most nutrients, but which is milled to turn brown rice into white rice, so one
innovation has been the extraction of raw bran oil, packaged in either bottles
or capsules. Rice bran oil is superior to other vegetable oils in that it is rich
in vitamin E and gamma-oryzanol, a natural substance with antioxidant
properties which helps lower cholesterol.
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Rice bran oil mixed with sunflower oil and soy protein gives a new product
used as a substitute for coconut milk, which has its consistency and taste, for
patients with heart disease or high cholesterol who cannot consume milk as
usual. The advantage of the cereal cream is that it has no cholesterol and three
times less saturated fat than coconut milk, as well as antioxidants derived from
the rice bran.
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White butter and artificial cream without trans fat
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Trans fats formed during food processing are deemed dangerous and have been
identified as a major cause of heart disease, diabetes and cancer. Thailand still
has trans fat in many products such as shortening (a main ingredient in baking)
and creamer. Thus research has been carried out to produce white butter and
artificial cream without trans fats. The answer was found in rice bran oil, which
is not only devoid of trans fats but contains beneficial vitamin E and gamma-
oryzanol.




ndansuNUaegvionn
Scrub from broken rice
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Made from two types of rice, Thai Hom Mali Rice and Riceberry,
which are grown in a natural way, the facial scrub is free of chemicals.
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Multipurpose gloss cream
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With latest innovation, refuse from rice bran oil processing can turn into a multipurpose
gloss cream. An ideal alternative of synthetic waxes produced by the petrochemical industry,
this gloss cream is odourless and chemical-free. It also contains gamma-oryzanol from the
rice bran oil. It helps reduce deterioration of automotive interior parts, such as seats and
dashboard instruments and it also provides UV protection.
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Rice chaff tableware
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Natural waste like chaff has now been processed into tableware
products such as plates, bowls, spoons and forks, to attract the
people who care about health and the environment.
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wannmuAlasyoInis
Food supplements
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Extracts from many strains of rice are rich in
vitamins. They are now produced in the form of
food supplements.
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Rice powder
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Baby powder usually contains talcum, a carcinogenic mineral
which can accumulate in the lungs and therefore can be harmful.
Research has been made to find a safer substitute, and one
alternative is rice. Low-protein rice flour is modified through a
chemical and physical process to achieve hydrophobic flour
absorbing moisture and also absorbing three times more oil
than ordinary flour. Besides, the product is friendly to the
environment. It does not foster allergies or irritations on the
sensitive skin.

INSOUALUSINIAY
Energy drink
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Rice powder puff
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Besides powder for the body, Thai rice flour
can be used as a raw material in the production
of powder puff. It has biological molecules
with antioxidant property, inhibiting enzymes
that darken the skin and helps slow down the
ageing process. As the substance reduces
inflammation, it helps get rid of acne. It can
be rinsed out thoroughly.
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An energy drink is made from Brown Thai Hom Mali Rice by adding enzymes to convert

e starch into glucose, which provides energy fast, and then mixing it with herbs, vitamins B3,

B6 and B12, niacin and the amino acid L-Arginine. This energy drink gives a boost to
the nervous system and an impression of freshness and vigour.



Today, Thai rice teams up with cutting-edge
innovations and serious research and development
to bring about various products made with starch and
modified starch from rice. Other types of rice extracts,
full of beneficial elements, are also used in many

related industries — health food, consumer goods,
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Lipstick
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Ordinary lipstick usually contains synthetic dyes and heavy metals, so an innovative lipstick
using natural raw materials has been sought — and found, using rice flour and rice bran oil
as the main ingredients. The secret is in the use of organic rice, fruit and vegetables pigments
instead of synthetic dyes to make sure that the lipstick is 100% safe. The rice bran oil in the
lipstick also helps reduce wrinkles and dark skin around the lips, as well as reduce harm
caused by exposure to sunlight. (An experiment with some forty people over two months
showed fuller lips and a lighter area around the mouth.)
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cosmetics, medical products, and even construction
materials. We can now say that “Rice is all around”.
Not only are these products value-added to Thai
rice, they also help improve the quality of life and
meet the consumers’ demands. This clearly signifies

the incessant development of Thai rice.
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Haemostatic gel and sponge
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An innovative product for healthcare. .. Rice flour is purified and sterilised,
then its physical structure is adapted into a haemostatic material in the
form of either gel or sponge. Both models are able to stop bleeding
quickly and are biodegradable in the body without toxic residue or any
danger. Also, these products are three times cheaper than imported
gelatine slabs.
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Skincare
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Thai organic rice has been researched and processed into many skincare products, for example, a
moisturising cream extracted from rice germs of Thai Hom Mali Rice mixed with herbs and silk
protein, a face-cleaning foam which doesn’t generate bubbles, a cream which can absorb facial
cosmetic residues and dead skin cells, and hair tonic extracted from rice bran oil and berries, bergamot,
grapefruit and butterfly pea, to reduce hair loss and stimulate new growth.
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NEXT STEPS..ENHANCE EFFICIENCIES...
EFFECT FAIR TRADE..EMBRACE SUSTAINABILITY
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What would the future of Thai rice be?
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Follow our stories on Thai Rice for Life and latest trend updates for consumers
around the world at www.thairiceforlife.com or scan this QR code
to get into our social media channels.
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The Thai Rice Story...

Rice is among Thailand’s economic crops.
It is an established fact that the country
has for decades been the world’s major

exporter of quality rice.

Its premium variety, Thai HOM MALI Rice,

has long been celebrated as the world’s

favourite food grain.
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