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pafldunaNvRLUEnTNT Fadl

e

drunay Usenaunie
¥ @ I3 1Y 1Y
I1dudn lideenindesas 75.0

Jinndauenaa 3.5 duauld weldfe 7.5 dwldiiusesay 7.0

yanudududnindiaueisaws 7.5 duvuly
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(3)

P a a a v
%ﬂ?ttazmmmﬁmﬂﬂﬂ

FIUEALA TiuSeas 2.0
v @ = 1 a v

TRV BN laiiudesay 1.0
v =3 v 1 1 a v

Pruanviagby ldiuSesas 6.0
Frudande liiAudesaz 1.0
iy ldiuSeuay 1.5
g1ulden ldiuSeay 1.0

andndu Srindeseu whsfivdu uaringdu egtlaegiamil vienaiuegn
sufuliiiudesay 6.0

(3

F1ndes 10 Wosidud
fosdldIuNaLURLUANTNY el

daumay Usenaunig

% I3 @ 2 Y

Jdudn Lideenindesas 70.0

YEnNiANNeIfwe 3.5 d@udull weildds 7.0 @uldiiusesar 12.0
yantiudududnTnueIfaws 7.0 dudull

% a o = %
mﬁ%Ltaxﬂwa’ﬁmﬂ‘ﬂﬂ

F1UAALA ldiuSesay 2.0
¥ @ =l I a v

PIUEAUADS TiuSeuas 1.0
v @ v ' I a 1%

YrIuangby ldiuSesay 7.0
F1udade liiAudesay 1.0
Jrawnilen TiuSevas 1.5
I1lden ldiuSesay 2.0

o

Twdndu dwdnseu wanfivdu ez Ingau egnslaeg1anila wisnateet

swuldiuseeas 7.0
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(@) ¥1ndeas 15 Wasidus
foalldunaLURINAnT1 A9l
drunay Usenaunig
v [~ 3 2 1Y
F1dudn Lidesnindesas 65.0
Yravinfsinuesaws 3.0 d@uduly waldfs 6.5 dwldiiudesay 17.0
yantundudutnindanuenisaud 6.5 dudull

F1anazdenanaiivule

L TROIEV-T NN, laviudesay 5.0
v @ & T a v

RPN LN laliiudesay 1.0
v @ v 1 1 a v

Yuaaiagb laiuSoway 7.0
Friudande laiAusasay 1.5
STRBIRYIID laiiuSeeay 2.5
RPRIGRR laiiuSeway 2.0

o

Tanau Irwdnseu wisfivdu way Ingdu egdlaegnmila vierangagns

swiuldiiudaeay 8.0
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'
P

do 8  mMANduNI LRI IWReRMMNTBENAMIINsT I IeNLEELne
Tidenansnsniinesisogwesdtnasnasgududvienisnuiidiingny
wnsgududmeunneduinag

Tunsdiffdymdeliudaientunanisitede Wienanismsiinszsifiegn
yesdiinnuInAsgILAuR viomhonuiidinaunasgrudufuousnoudius

@ A
nIadunan

o 9 lunsdifidsdudunnsgiudavenusalnseanluuensivetmndng
Tagussgnszaeunionvuzdula finnisfuieendostansdonmnvdangui
“THAI HOM MALI RICE” flanansaisilddmauuunszasuvizenivugildlunisuss
Viuvie

Tivinsieen udineasBeaiieaiuingiiliussyiuvenasnaunindu

Yanitln WludrSaavelvioanluiuseswnnsgiududisme

A

99 10 Tunsaindua191iNdeeenitnvedusding nausInI15euay 92

TngUsuna lifeindududunsgudvenusdinemuusznieadl
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AMANWUDAN N.
38naaoukiUsunruoilaa

1. pdasdle

1.1 aunnsinladiwes (spectrophotometer)

1.2 3ot AidsldaziBents 0.0001 nfu

13 w3esduniuszuuudivan (magnetic stirer) w¥ouuviauadman

14 pdesunudndniiualiaziBenldts 80-100 we (mesh)

1.5 39wMIUsu1ns (volumetric flask) vu19A314q 100 Tadans

1.6 Uwnd Ly volumetric pipette YU1AAIINY 1 2 3 4 Uag 5 TadanAS

1.7 Uwnd Uy measuring pipette Yu1AAIINY 1-10 Hadans
2. @Al

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

2.2 ladeulansenlen (sodium hydroxide : NaOH)

23 nIawnalsassdiin (slacial acetic acid : CH,COOH)

2.4 lelefiu (iodine : 1)

2.5 Tnunaieulololas (potassium iodide : KI)

2.6 sillaa (potato amylose) TAaudanslsitosnin 95%
3. W/MwsENEITAZANY

31 asavaneludenlensenled Wudu 2 wesia (N) : Feludeulonsonlas
(made 2.2) $1uan 80.0 n3u azaneluthnduuszana 800 fadans luviaudn
USunsunaanug 1,000 fedans felilidu wduiuuiuesdaesindulmdy

1,000 dadans
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3.2 @15aranensnesdinluty 1 wesda (N) : avangnsanalisaszdnn
(ude 2.3) Usines 60 Taaans ldaduthnduussanas 800 fadans Tuvinuin
USunsuuinaag 1,000 faddns UsuuTinasdetindulvidu 1,000 Sadans

33 asazasleledu : delelefu (mude 2.4) S1uau 0.20 nfu uax

unadeylalelan (Mude 2.5) 1w 2.00 054 avargludinauseunn 80

v
aa a P

faddns luviauiiusinasvuinniiug 100 fadans falidwduludite wie
alelofiuazanevun USuUSunnsietinduliidu 100 fadans Wvansavanedly
Tuvndwn
4. | NATEAH

4.1 uawdndvnmeedesun (ude 1.4) hSuutl dautian 0.1000 ndu
Tdlunauiusinasuunaaug 100 fadans (mude 1.5) Auviain weneulalls
wUaRaUSLIUADUIALAD

4.2 \fueviaueanaged 95% Mude 2.1) Usumns 1 Jadans weuun 9
Wianasutlinszaean

4.3 @uasavarsluoulensenlen (mude 3.1) Usuns 9 Hadans

44 Tdwiimdnadurauis Juniushegdeedssdunmussuuudman
w1y 10 wdt Whduhuts mniuiuvasivdnesnanuinuin wdusulsunsee
hnduldu 100 fadans Ungn werlidniu

45 wisnmakiUSINAsILINAINY 100 Taddes yalval Wanhndulssan
70 fiadans Wuasaranensanaluassdin (mude 3.2) USuns 2 Nadans way
asazaelolodu (Mude 3.3) Usuns 2 Jadans

a6 gahuds (ude 4.0) Usnas 5 Gadans ldluwnuiusinasiieesls
(Mt 4.5) Usulsunsaretinauliidu 100 daddns Ungn weqldidniu

q

wannanall 10 wd
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47 Samnududvesansazans (mude 4.6) sewedesadninsinlafines
Taggrufumnisgandunauuas (absorbance) firmenindunas 620 uluwing
(nm) n&aU3u1ATe3se blank Tl absorbance ity 0 (gue)

4.8 1371 blank lnglinaisazaensainaldieass@mn (mude 3.2) Usung
2 fadans wazansazanglolodu (mude 3.3) USuns 2 faaans UsuuSunsaie
vhndulidu 100 Jadans

4.9 1e1 absorbance WUy (Gewas) ofilaa lneieuiunsmuinsgiu

Awseuld (mude 5)

4.10 UYsulsunaeilaaluwdsdniiwsenilalmdunisesuanuidu Sevay 14.0

NGNS
Vsinaeiladluutedniienutudosas 140 = Ax86
100 - M
dlo A = Usnaeiladluuteinitinszidls Hudevas

<
I

USunuanuduveandatniimiwseils Wusesay

5. maswesudunsmunnsgiu

51 deeilaa 0.0400 n3u Tdluriaumuinmsvuinainug 100 fadans
(made 1.5) fusain udrdunmsaudiertuiiegis mute 4.2 - 4.4) Hu
A13AEAUUINTFIY

52 W3ENUIALAIUTIATILIAAIINY 100 §adAnT 31U 5 vIn Fandu
¥Inay 70 daddns LANa1sazanensalnaldeass@in (mude 3.2) Y310
0.4 fiaddns Tuvindl 1 USu1ns 0.8 fadans luwiedl 2 Usums 1.2 faddns
Turiedl 3 USuns 1.6 Sadans luvndl 4 was USums 2.0 fadans Turiail 5

AUaIPU wanAvasazatelelefu (MuTe 3.3) USuns 2 Nadans adluwmazvIn
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53 QAENTAragInsgIuL (Mude 5.1) UIHns 1, 2, 3, 4 uaz 5 fadans
FadlsuwihUsumeilaadevas 8, 16, 24, 32 waz 40 mudwu Tdluwnfiwdeuls
(mude 5.2) Ysudsunsaetnduldidu 100 1adans uazindn absorbance
firnuenadunas 620 uluwns wasusuia3essie blank Tl absorbance
Wi 0 (gue) Wsigaiude 4.7

54 111 absorbance AuUsinaeiladluaisazareuinggiu (Mude 5.3)
T dudunsmunnsgu

55  dndunsmluinsgiuild (mude 5.4) wildutasdn absorbance

Tnduusunu Geeay) alllaa
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AANWUDN U.
38naaauKkIUSuNtuAUBU

1. A304%%a

1.1 @'EJ‘U (oven)

o
v A

1.2 a3esds NYeleaziBentia 0.0001 Ny

1.3 lagaAnudu (desiccator) wiou@dnnaa (silica gel)

1.4 psesunindniiualiasidenldtie 80-100 e (mesh)

1.5 teegiideundeusdUn vwindunugudnas 5 lwuilins vieuinndi
2. ez

< v v = v v
2.1 uadntuameasesun (ude 1.4) iduuds
22 Warhdeeglidey (mMude 1.5) lnsewdeulilddie udnhldeuly

fou (mude 1.1) Nleamgd 130 + 3 sswwalea WJunan 2 s Yaehidae

v

v
°

wanisndululagannuiu dalwmidnfiudueu nedeu ¢ dumia Juiinly
23 s (mude 2.1) dwilindszana 1 ndu Tdludeegiiden (nute 2.2)

wdrtufindmiindiutiueu vedew 4 sumis

24 sutouds (ute 2.3) Tufeufigamgil 130 + 3 ssmieaidoa lay
el idunan 2 alus wdUaeh fslflmsululogaenutu Selrldiminfuiueu
Juiinly

25 dmamuiinuanutuduiesas NNGAT

fovazvese @y = (B-C)x 100

B-A)

v
o o v

We A = dwidndiveaiiilvuniouni Wunsy

U

B = uwindweglilleundouruazudenousy {unsy
C = dwiindeeaifloundaurwazuilandaau Wunduy

Y
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AMANWUDN A.
38n1sKiANISaangIivaadnafudiv

1. pdasdle
11 el Aifaldazdends 0.0001 nfu
1.2 gou (oven)
1.3 wumUInms (volumetric flask) vu1aaug 1,000 Iadans
14 unaradnlandeusdUa (petri dish) vwiadusuaudnals 14.5
LYURLUAT
15  Uninesui (beaker) 3uin 1 - 2 8ns
16 TagaArmitiu (desiccator) W¥on@an1aa (silica gel)
2. @Al
2.1 Tnunadenlansonlun (potassium hydroxide : KOH) 85%
22 Tnuvageslelnsiaunniian (potassium hydrogen phthalate : C H.KO )
2.3 WuedWvnau (phenolphtalein : C,H.0)
3. mawssuasazarelnunadeulansenlaaidudu 1.7% + 0.05%
3.1 mawssuasazarslnunadeulensenlen o1avinla 2 38

3.1.1 wisuasazanglnunadeulansenlonlnenss © Falnwnadeu-

a v

lomsenles 20.00 %y avaneluthnduiiniunsdulfdoaudadaraialslmdu
Aahnduiteysuusinaslnidu 1,000 Tadans
3.1.2 wssuansazanglnunaeulensenlan a0 stock solution
n) Flnunadoslensonles 600.00 nd avanglutndudisinu
Msgalidenudtnenfid3ldiy Wuihnaudieusulsuesidu 1,000 Saddns

VulAu stock solution dvsuidaanssiall
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a

9) 11 stock solution (M1ueD 3.1.2 1) USUIAS 33 Jaqans
1iFonedethnauliléusines 1,000 fadans dwduliiduasavarelnunadeon-
lamsonlan

3.2 msmanuduturesasaranslnunadedlansenlan
321 suaslnunadolslasaunnianiigamgil 130+3 ssrniwalda
Hunan 1 99l whidilidululogaanuiy
322 Feanslnwadeulalasiounman ude 3.2.1) Uszana 0.5 n3u
oo uliladuinfiuioss neadon ¢ dumds Sufinl
323 avawanslnunadeulalasaunman ude 3.2.2) ludndu
USums 50 Jaddns veaansazatefueanydududy 0.1% asld 3 wea lnnse

@ o =

fuansaranelnunaeulansenlen auaisaranewdsuanluididudsun Judin

Y
USunsvesarsazanslnunadeulansenleanldluiluiiadans
3.2.4 %1 blank audsnseniude 3.2.3 legldldansinunadey
lalasiaunmian

3.2.5 AuumANUNduresasazatelnwnadeulansenlen fall

% mwnadeulansonlan = P x 56109 x 100

204.23 V-B
dlo v = Uswesvesansazarslnunadoulensenles fildlunislnmse
Aulnunades lelasaunnan Juladans
B = Uswmsvesarsavarslnunaeulansenles fldlunisinmsn
U blank 1uladans
P = ddnvesansinunadeulalasiounian Wundy
4. [AATEH
4.1 duudad1ivniun 100 wae wusdldluaunanainla (mude 1.4)

U 4 U UAT 25 WAA LAIIIUUNUS VAR
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42 Ruansazarelnwnaldeulansenles (mude 3) adtulruna@in
(mude 4.1) Uszanawuag 100 faddns Wiudadhamnudeategluaisazans uas

a v

Tiusazwdnegrinsiuneaums wdlarhialinaaumgives (30 + 5 ewrmwadea)
Toglivduwouduian 23 alus
43 a9UEAT (uTe 4.2) lneiansansesunisaalsvaudntnilunng

LLG]IagLuéﬂﬁl’]uéjﬂUWSﬂ’ﬁﬁa’]EJ(?]’]JJ(miNﬁ 1

A15799 1 SEAUvRINITaaIsveLNdnttlunLsazLLde

ATEANYVDBNAATIITEAU Anvazvanudnddnaanslusig
1 Snuazvanudatnililildouilaas
[ v LY
2 WA 1INDIE?
3 WanTINeIIkaziLlenszateeanun

QWﬂUWﬁE‘i’JH?JENLM%Wﬁ’YJ

il WAATINeIIkazTwansEaNeeanun
souaAT I TUUT AN

5 RYDAAT1IUSN9MS o NN98)
waziindanszaveanunsauiudnduusnaniig

6 WAATERUFINaRRATIALER
fidnvausdudenguam

7 WAATEANFINADANANER
wazidnwadudionla

o

44  n5INAY
g ¥  aa o | & | o = o < 2 v av o9
Wwandnilseaunisaangluaneadaumseau 1 deseau 5 WHuudadnladle

I vieuzdlng
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ANAKNWUDN V.
35asavaouivdadnoannduludidoa

Wuisnsnmaaeulesiuegsine o eduwumslunsusdivingu
1. A59%de

1.1 wiledudn b

1.2 szndwzwnsadntsaiy

13 dounrsomedmsuilowdntn

o o 3 Y 1

1.4 N5LINEMSUNALLAATNT 2 whiu

2. A5
1 @ v [ o/

21 duudndnvnen 100 wan lalungnin

2.2 suihndusensesuin i lmdesfun

23 wndounrnimsondntnvawmiluinden (aude 2.2) Wuian
Algannisiieuanisaaswdatnlusg luszvinaiusySeglmudatnisfindu

2.4 WefuAsSUMLLAINbENNNISITBUAT (Aude 2.3) wadlienmnznsn
4 ¥ | T & a a Yo a P £ B 2 %
Juanunsien guatty dnduiwseulviun udrentulaennu

25 mudad1dlunsgndiasuunszan naswdndaldnszaie dinsean
SnuruiMiuantwasnalivuy Wensaagasluvedudnd1ang 100 wan
d1usngndnwdaladaduls Tnefidnwazidugaguunvendsivusngaielu
3. A1

2 v aAav 9 vaA 1 & & ¥ Aoy N
wiandnndldanauysel Wiednduwaadnnldlydriveuusdlne
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ANANWUDAN V.
38n1sdouddigaisazanulolodu

1. A304%%a

1.1 Tnnesuia (beaker) vuna 100 fiaddns vise Senarafnladidawin
TnalAgeiu

1.2 viaeanen (dropper) Wanain vu1e 1 Iadans

1.3 999U3u183 (volumetric flask) vu1m 100 wag 2000 Jadans

1.4 Und (pipette) vwnAugenuld 1-10 daddns

15 wnldansazansden vuinuseanu 100 Jaddns

1.6 n3zUBNAI (cylinder) ¥u9 50 Jadans

1.7 U1nAu (forcep)

1.8 nIwawdUrTensEA1uiYY

19 wsesdsduldaziden 0.01 nfu
2. @Al

2.1 lwdeulaasenlyn (sodium hydroxide : NaOH)

2.2 nInnalivaszdan (glacial acetic acid : CH,COOH)

23 leolediu (iodine : 1)

24 Twuvadeulelalas (potassium iodide : KI)

2.5 lelalusUaueanesed (isopropyl alcohol) 70%

26 thndundethnsesiifamnmdmsulfluresufifing

3. A5N15MsENENTazany

3.1

asavaneladeulansanten Wudu 1 uastia (N) : avanslavdlansonlun

(PuU 2.1) 919 4.00 A5u Tudnauyseunn 80 Nadans tuwlnusuing 100

Tadans Nalindu wausuusuinslmdu 100 faddns
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3.2 @nsarangnsnerdin Wudu 1 uwesya (N) : sensanaleassdn
Wudu (ude 2.2) Usuas 6 Tadans ldasluthndudszana 80 fiaddns
wESuUsINaseetnduldy 100 fadans

3.3 Working Solution : wauasavarelaifeulonsenlan 1dudu 1
Uasia (Muve 3.1) YSuws 10 Jaaans Auansavalensnesdin Wudy 1 uesia
(mude 3.2) U3ums 10 Tadans wdusudsinnsdeinnduliidy 2,000 fadans

34 arsazargleledu : delelediu (mude 2.3) $auau 0.20 n3u waz
Tnunadeulololad (aude 2.4) S1uau 2.00 nfu azarelutnduusyunm

v

80 findans TuvaaufUiinnsuuineug 100 dadans Adidwdiluifin wio
alelofiuazanevun USuUSnnseetinduliidu 100 faddns Wvansavanedls
Tuvndwn
wneig : ansavanglelouillimaifivunuiu 2 Weu
4. A5n59dU
4.1  nswseuasazaedmSudendiuantin
4.1.1 sa1sazate Working Solution (1uia 3.3) Usuins 30 dadans
4.1.2 puansazangleledu (mude 3.4) 1wy 1.5 Tadans aulnaniu
ansazanedildarlddmiudondudndn (msdouriud)
4.2 Basdendsdadn
4.2.1 dusegatnims 3.0 niu ldludnined vuin 100 faddns wie
Srewanadntafifivuslndifies (mude 1.1)
4.2.2 pulelelusUaueanagea 70% (aute 2.5) Usuas 15 Jadans
wnisfninesviedenanadinla w1y 45 3unit uda3uneanesedi (Leanosed
awdrmsrusaBluriadan)

4.2.3 @uunnau UsSu1ns 15 3aaans kn39uIu 30 U9 kaasutnig
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4.2.4 \Fuansaranedmiudendwantn (mude 4.1) Usunes 15 fadans
wndauny 45 it udsuansavaneiia

4.25 HuUsines 15 fadans Swhiaauuis

4.2.6 WMWAAT1IAIVUNTEAEAYY W30 NTEAwdU (A1uTe 1.8)
lInsEAwiivyBnusuIndus Uy udmanndu Weileiwdatnasunszauiivy
uHuYee Uaeeltnauieunudssanm 5 udl

4.2.7 Annenudndnsmeundu (mude 1.7) uwneendu 2 d@1u fie

duil 1 wintmindvunseuddifiad (Judeilaadude

Jrivenuzdlng vise viataeyumien

v
o a

dudi 2 wiadndediiundedaady Judnelilaagmse
Fravfiadiasuds
4.28 thinidauenlgludaimgnit 2 dw
429 Funawilodidusinsissuuludnvenusalng

FvRAdUUY (%) = Y9InNU1IEIUN 2 x 100

YIUNT1IE@IUN 1 + Untngidudn 2
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UsEN1ANIENTINIIYE
1399 WnsguduAd1veulneg
W.A. 2559

Taofidumsaumsimumnassuaudinmeslngl ifleusslewilunisasenn
dnlvelviiarumannvans Wudneniwlunisusiuninisé wasduiidefeseusu
Tunaasinslszine

adesnmueulung 4 15sands (2) WAINSEIYURANINTEIU
dud1v1eon wa. 2503 wiluiuAulaensesaTygRuinsgiududivieen
(Ul 2) na. 2522 SguuaTIMInsEnTdudlasfuunireAnENTIINg
smsgiududeontsenialy dwielud

fo 1 Vszmaiiondn “Usznmansensaemnded Fes inasgiududdnven
Tne w.a. 25597

fo 2 Usrmmillildsudlevurmmmvnauu tuusiussmdlusmivagsun
Dusuly

to 3 TonidnUszniansemsasnidlad 1309 wmsgrudamenUnusiil
WA, 2547 asfuil 4 na1AL .A. 2547

fo 4 Widmumnasguauddivednenuseasdesseielsyneil

Usena e Ui 30 Auenegu 2559
A9 8AsA HumsINsal

(W19975A AunsINTal)
SFUUASIINISNTENTINEYE

(WsznAluswinanyiunen 1@y 133 Aouiiay 243 1 Yuil 21 AanAu 2559)
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prasgudumdndkoulng
NNYUSINIFANSINSIVWITUBE
3oV VIasyuduAMT1dKoUINg W.A. 2559

¥ o A
U3 1 AUy

(1)

2

(3)

4)
(5)

(6)

@)

(8)

“graviaulne” (THAI JASMINE RICE #is@ THAI FRAGRANT RICE %39
THAI AROMATIC RICE w3a¥edufifiaunsneifioafiu) vneainaii
F1ndes wazdnivn Aulsslnandnidenii fustimendsndnly

q

Uszindalve uagnsznsaununsuazannsaluszniasusesin Wumug

=3 ) &

Fuagivindutnlmivietrum

a

Frudvendainduveunusssuyi
dovaiduinmoud widatnmeazsouyy

“aiilas” (Amylose) mngmnud uthwianianoglusdntn evaudn
ilitIanelinugouyuvisenseas wandsiulumuusineilaa
“g12” (Rice) m1uA1NIN Iduaziuuilen (Oryza sativa L)
lidazedlugUln
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(Unofficial Translation)

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

B.E. 2559

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

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

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

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

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

Notified as on 30 September B.E. 2559

(Mrs. Apiradi Tantraporn)

Minister of Commerce
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(Unofficial Translation)

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

Subject: Prescribing Thai Hom Mali Rice as a standardised commodity

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

Clause 1 Definitions

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

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

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

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

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

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

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

is divided lengthwise into 10 equal parts.
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(8)

%)

(10)

(11)

(12)

(13)

(14)

(15)

(16)

(17

(18)

(19)
(20)

136

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

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

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

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

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

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

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

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

Other seeds means seeds of other plants than rice kernels.

Foreign matter means other matter than rice. This includes rice husk

and bran detached from rice kernels.
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(21) Milling degree means the degree to which the rice is milled.

It is classified into 3 levels as follows:

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

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

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

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

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

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

Clause 3 Thai Hom Mali rice of White rice type shall be divided
into 6 grades as follows:

(1) White rice 100%

(2) White rice 5%

(3) White rice 10%

(4) White rice 15%

(5) White broken rice Al Extra Super

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

(4) Cargo rice 15%

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

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

and grades of White rice shall be specified as follows:

(1)

White rice 100%

shall have Grain composition and Milling degree as follows:

Grain composition comprising of:

- Whole kernels not less than 60.0%.

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 0.5%

- Yellow kernels not exceeding 0.2%

- Chalky kernels not exceeding 3.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.0%

- Paddy not exceeding 5 grains per 1 kg rice

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

Milling degree Extra well milled
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2)

(3)

140

White rice 5%

shall have Grain composition and Milling degree as follows:

Grain composition comprising of:

- Whole kernels not less than 60.0%.

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 2.0%

- Yellow kernels not exceeding 0.5%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.5%

- Paddy not exceeding 8 grains per 1 kg rice

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

Milling degree Well milled

White rice 10%

shall have Grain composition and Milling degree as follows:
Grain composition comprising of:

- Whole kernels not less than 55.0%.

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

Thailand Standards for Rice



(4)

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 2.0%

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

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.4%

Milling degree Well milled

White rice 15%

shall have Grain composition and Milling degree as follows:

Grain composition comprising of:

Whole kernels not less than 55.0%.

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

onwards.
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Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 5.0%

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

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

Milling degree Reasonably well milled
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(6)

White broken rice Al Extra Super

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

composition as follows:

Grain composition comprising of:

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

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

Rice and matter that may be present:

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

- Foreign matter not exceeding 0.5%

White broken rice Al Super

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

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

Grain composition comprising of:

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

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

Rice and matter that may be present:

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

- Foreign matter not exceeding 0.5%
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Clause 7 The standards of Thai Hom Mali rice of the type

and grade of Cargo rice shall be specified as follows:

(1)

2

Cargo rice 100%

shall have Grain composition as follows:

Grain Composition comprising of:

- Whole kernels not less than 80.0%

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

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

Rice and matter that may be present:

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

- Undeveloped kernels, Immature kernels, Other seeds and

Foreign matter either singly or combined not exceeding 5.0%

Cargo rice 5%

shall have Grain composition as follows:

Grain Composition comprising of:

- Whole kernels not less than 75.0%

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

reaching 7.5 parts not exceeding 7.0%
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- The rest shall be Head rice having the length as from 7.5 parts onward.

Rice and matter that may be present:

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

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 6.0%

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

Rice and matter that may be present:

- Red kernels not exceeding 2.0%
- Yellow kernels not exceeding 1.0%
- Chalky kernels not exceeding 7.0%
- Damaged kernels not exceeding 1.0%
- Glutinous rice not exceeding 1.5%
- Paddy not exceeding 2.0%
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(4)

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 7.0%

Cargo rice 15%

shall have Grain composition as follows:

Grain Composition comprising of:

- Whole kernels not less than 65.0%

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

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

Rice and matter that may be present:

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

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 8.0%
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Clause 8 The determination relating to the standards or quality of
Thai Hom Mali rice shall be based on the result of analysis of the rice
sample by the Office of Commodity Standards or any agency as assigned
by the Office of Commodity Standards.

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

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

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

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

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

a standardised commodity according to this notification.

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

Test method for determination of Amylose content

Apparatus

1.1
1.2
13
1.4

1.5
1.6
1.7

Spectrophotometer

Balances, readability 0.0001 g.

Magnetic stirrer with magnetic bar

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

Volumetric flasks, 100 ml

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

Measuring pipettes, 1-10 ml

Reagents

2.1
2.2
2.3
24
25
2.6

Ethyl alcohol (C H,OH) 95%
Sodium hydroxide (NaOH)
Glacial acetic acid (CH3COOH)
lodine (Iz)

Potassium iodide (KI)

Potato amylose, 95% purity minimum

Preparation of solution

3.1

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

with distilled water to 1,000 ml.
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3.2

3.3

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

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

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

Analysis methods

4.1

4.2

4.3
4.4

4.5

4.6

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

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

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

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

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

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

Cover the flask and shake it well. Leave it for 10 minutes.
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a.7

4.8

4.9

4.10

Measure the absorbance of the solution (as in 4.6) at the wavelength
of 620 nm by using a spectrophotometer after setting the blank
at zero (0) absorbance.

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

Determine the percentage by mass of amylose by converting
the absorbance in accordance with the calibration graph (as in 5).
Convert the amylose content obtained at the moisture level of 14.0%

according to the formula:

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

Plotting the calibration graph

5.1

5.2

53

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

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

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

into the series of the flasks (as in 5.2). This corresponds to
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the amylose content of 8%, 16%, 249%, 32% and 40% respectively.
Add distilled water to make up the volume to 100 ml and allow
them to stand for 10 minutes. Measure the absorbance of
the solution at the wavelength of 620 nm after setting the blank
at zero (0) absorbance same as in (4.7).

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

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

absorbance to amylose percentage by mass.
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APPENDIX B

Test method for determination of moisture content

Apparatus

1.1 Oven

1.2 Balances, readability 0.0001 ¢.

1.3 Desiccator together with silica gel

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

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

Test method

2.1

2.2.

2.3

24

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

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

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

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

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

to the formula:

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

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

flour after drying
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APPENDIX C

Test method for Alkali spreading value

Apparatus

1.1 Balances, readability 0.0001 ¢.

1.2 Oven

1.3 Volumetric flasks, 1,000 ml

1.4  Petri dish with cover, 14.5 cm. diameter

1.5 Glass beaker, 1 - 2 liters capacity

1.6  Desiccator

Reagents

2.1 Potassium hydroxide pellet (KOH) 85% purity

2.2 Potassium hydrogen phthalate (C.H.KO))

2.3 Phenolphtalein (C, H O,)

Preparation of potassium hydroxide solution 1.7% + 0.05%

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

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

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

working solution.

3.2 Determination of concentration of potassium hydroxide solution.

3.2.1

3.2.2

323

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

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

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

for titration.

3.2.4 Prepare a blank test using the same procedure as in 3.2.3,
but without potassium hydrogen phthalate.
3.2.5 Calculate the concentration of the potassium hydroxide
solution as follows:
% Potassiuim hydroxide = P x 56.109 x 100
204.23 V-B
Where V= volume in ml of potassium hydroxide solution

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

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

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

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

spreading value of each kernel according to Table 1.

Level of alkali

sereacling velue Spreading of the rice kernels

1 No change in rice kernels

2 Rice kernels swollen

3 Rice kernels swollen, collar incomplete or
narrow

4 Rice kernels swollen, collar complete and wide

5 Rice kernels split or segmented, collar

complete and wide

6 Rice kernels dispersed, merging with collar

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

are not considered as Thai Hom Mali rice
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APPENDIX D

Method for checking cooked rice kernels boiled in water

(A simple preliminary test method for indication only)

Apparatus

1.1
1.2
13
1.4

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

Two glass sheets for pressing rice kernels

Test method

2.1
2.2
23

24

25

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

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

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

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

gelatinized.

Judgement

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

Mali rice.
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APPENDIX E

Test method by lodine staining

Apparatus

1.1 Glass beaker, size 100 ml, or plastic cup of similar size.
1.2 Plastic dropper, size 1 ml.

1.3 Volumetric flask, size 100 ml and 2,000 ml

1.4 Pipette, size 1 - 10 ml

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

1.7 Forceps

1.8 Blotting paper or tissue paper

1.9 Balance, readability 0.01g.

Reagents

2.1 Sodium hydroxide (NaOH)

2.2 Glacial acetic acid (CH3COOH)

23 lodine (1)

2.4 Potassium lodide (KI)

2.5

2.6

Isopropyl alcohol 70%

Distilled water or filtered water for lab use

Preparation of solution

3.1

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

it cool down and make up the volume with distilled water to 100 ml.
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170

3.2

3.3

3.4

Glacial acetic acid solution 1IN: dilute 6 ml Glacial acetic acid
(as in 2.2) in about 80 ml distilled water in 100 ml volumetric flask
and make up the volume with distilled water to 100 ml.

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

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

Remarks: lodine solution should not be stored longer than 2 months.

Test method

4.1

4.2

Preparation of the solution for staining the rice kernels.

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

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

Staining method

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

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

alcohol.
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4.2.3

4.2.4

4.2.5

4.2.6

4.2.7

4.2.8
4.2.9

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

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

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

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

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

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

rice having tender and sticky texture.

Second portion: rice kernels stained with blue or dark violet

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

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

Thai Hom Mali rice:

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

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

NOTIFICATION OF MINISTRY OF COMMERCE

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

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

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

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

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

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

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

the details appended to this notification.

Notified as on 30 September B.E. 2559

(Mrs. Apiradi Tantraporn)

Minister of Commerce

Thailand Standards for Rice | 173






(Unofficial Translation)

Standards of Thai Fragrant Rice

Appended to Notification of Ministry of Commerce

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

Clause 1 Definitions

(1) Thai Fragrant Rice (Thai Jasmine Rice, Thai Aromatic Rice

or any other names of the same meaning) means Cargo rice
and White rice that are processed from the non-glutinous rice
paddy of fragrant varieties that are produced in Thailand and
certified by Ministry of Agriculture and Co-operative as
non-glutinous rice of fragrant varieties. They have natural
aroma depending on whether they are new or old crop.

The cooked rice of which has tender texture.

(2) Amylose means one kind of starch existing in the rice kernels,

(3

(4)
(%)

(6)

)

and when cooked it makes the texture of the rice soft or
hard varying according to the amylose content.

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

Paddy means rice that is not yet dehusked.

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

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

Parts of rice kernels means each part of the whole kernel

that is divided lengthwise into 10 equal parts.
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(8)

)

(10)

(11)

(12)

(13)

(14)

(15)

(16)

(17

(18)

(19)
(20)

176

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

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

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

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

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

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

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

Other seeds means seeds of other plants than rice kernels.

Foreign matter means other matter than rice. This includes rice

husk and bran detached from rice kernels.
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Clause 2

Clause 3

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

(22) Sieve

It is classified into 3 levels as follows:

(21.1) Extra well milled means the removal of bran

almost entirely to the extent that the rice kernel has

an especially beautiful appearance.

(21.2) Well milled means the removal of bran almost entirely

to the extent that the rice kemel has a beautiful appearance.

(21.3) Reasonably well milled means the removal of a large

amount of bran to the extent that the rice kernel has

a reasonably beautiful appearance.

the thickness is 0.79 mm

No. 7 means round hole metal sieve of which

(0.031 inch) and the hole

diameter is 1.75 mm (0.069 inch).

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

Thai Fragrant rice shall be divided into 2 types

as follows:

(1)
(2)

White rice

Cargo rice

Thai Fragrant rice of White rice type shall be divided

into 6 grades as follows:

1
2
3

~

5

(
(
(
(
(
(6

)
)
)
)
)
)

White rice 100%

White rice 5%

White rice 10%

White rice 15%

White broken rice Al Extra Super
White broken rice Al Super
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Clause 4 Thai Fragrant rice of Cargo rice type shall be divided

Clause 5

into 4 grades as follows:
(1) Cargo rice 100%

(2) Cargo rice 5%

(3) Cargo rice 10%

(4) Cargo rice 15%

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

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

(1) White rice 100%

shall have Grain composition and Milling degree as follows:

Grain composition, comprising of:

- Whole kernels not less than 60.0%.

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 0.5%

- Yellow kernels not exceeding 0.2%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.5%

- Paddy not exceeding 5 grains per 1 kg rice

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

Milling degree Extra well milled
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2)

(3)
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White rice 5%

shall have Grain composition and Milling degree as follows:

Grain composition, comprising of:

- Whole kernels not less than 60.0%.

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 2.0%

- Yellow kernels not exceeding 0.5%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.5%

- Paddy not exceeding 8 grains per 1 kg rice

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

Milling degree Well milled

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

- Whole kernels not less than 55.0%.
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(4)

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 2.0%

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

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.4%

Milling degree Well milled

White rice 15%

shall have Grain composition and Milling degree as follows:

Grain composition, comprising of:

Whole kernels not less than 55.0%.

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 5.0%

Yellow kernels
Chalky kernels
Damaged kernels
Glutinous rice

Paddy

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

not exceeding 13 grains per 1 kg rice

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.4%

Milling degree Reasonably well milled
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©)

(6)

White broken rice Al Extra Super

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

Grain composition as follows:

Grain composition, comprising of:

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

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

Rice and matter that may be present:

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

- Foreign matter not exceeding 0.5%

White broken rice Al Super

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

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

Grain composition, comprising of:

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

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

Rice and matter that may be present:

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

- Foreign matter not exceeding 0.5%
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Clause 7 The standards of Thai Fragrant rice of the type
and grade of Cargo rice as per Clause 4 shall be
specified as follows:

(1) Cargo rice 100%

shall have Grain composition as follows:

Grain Composition, comprising of:

- Whole kernels not less than 80.0%

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

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

Rice and matter that may be present:

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

- Undeveloped kernels, Immature kernels, Other seeds and

Foreign matter either singly or combined not exceeding 5.0%

(2) Cargo rice 5%
shall have Grain composition as follows:
Grain Composition, comprising of:

- Whole kernels not less than 75.0%
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(3)

190

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

7.5 parts not exceeding 7.0%

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

Rice and matter that may be present:

- Red kernels

- Yellow kernels

- Chalky kernels

- Damaged kernels
- Glutinous rice

- Paddy

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 6.0%

Cargo rice 10%

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

not exceeding 1.0%

shall have Grain composition as follows:

Grain Composition, comprising of:

- Whole kernels not less than 70.0%

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

7.0 parts not exceeding 12.0%

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

Rice and matter that may be present:

- Red kemnels

- Yellow kernels

- Chalky kernels

- Damaged kernels
- Glutinous rice

- Paddy
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(4)

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 7.0%

Cargo rice 15%

shall have Grain composition as follows:

Grain Composition, comprising of:

Whole kernels not less than 65.0%

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

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

Rice and matter that may be present:

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

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 8.0%
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Clause 8 The test methods for Amylose content, Moisture, Alkali-spreading
value, Cooked rice kernels in boiling water and lodine staining test according
to Appendix A, B, C, D or E appended to “Notification, Subject: Criteria
for inspection of Thai Hom Mali rice” currently in use shall be applicable
mutatis mutandis.

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

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

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

containers.

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

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

Trade shall be final.

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

to the related Notification of Ministry of Commerce.

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

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

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

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

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

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

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

appended to this notification.

Notified as on 30 September B.E. 2559

(Mrs. Apiradi Tantraporn)

Minister of Commerce
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(Unofficial Translation)

STANDARDS OF RICE

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

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

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

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

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

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

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

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

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

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

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

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

(11)

(12)

(13)

(14)

(15)

(16)

(17

(18)

(19)

(20)

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

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

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

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

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

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

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

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

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

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

Peck kernels means parboiled rice kernels that have obviously black

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

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

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

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

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

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

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

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

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

per cent of grain classification which is percentage by quantity.

Section 2: Classes of rice kernels and Milling degree
Clause 2 Classes of rice kernels are divided into 4 classes as follows:
(1) Longgrain Class 1 means whole kemel having the length exceeding
7.0 mm.
(2) Long grain Class 2 means whole kernel having the length exceeding
6.6 mm. upto 7.0 mm.
(3) Long grain Class 3 means whole kernel having the length
exceeding 6.2 mm. upto 6.6 mm.
(4) Short grain means whole kernel having the length not exceeding

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

(1)

(2)

(3)

@

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

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

Section 3: Types and Grades of rice

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

(1
2)
(3)
(@)

White rice
Cargo rice
White glutinous rice

Parboiled rice

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

(1
(2)
(3)
(@)
(5)
(6)
(M
(8)

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

White rice 10%

White rice 15%

White rice 25% Super
White rice 25%
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Clause 6

Clause 7

Clause 8

9)

White rice 35%

(10) White rice 45%

(11) White broken rice Al Extra Super

(12) White broken rice Al Super

Grades of Cargo rice are divided into 6 grades as follows:

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

Cargo rice 10%

Cargo rice 15%

Grades of White glutinous rice are divided into 3 grades as follows:

(1
(2)
(3)

White glutinous rice 10%

White glutinous rice 25%

White glutinous broken rice Al

Grades of Parboiled rice are divided into 9 grades as follows:

(1)
(2)
(3)
@)
(5)
(6)
(7
(8)
9)

Parboiled rice 100% Sorted
Parboiled rice 100%
Parboiled rice 5% Sorted
Parboiled rice 5%
Parboiled rice 10% Sorted
Parboiled rice 10%
Parboiled rice 15%
Parboiled rice 25%

Parboiled broken rice Al
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Section 4: Standards of White Rice

Clause 9 The standards of White rice are specified as follows:

204

(1) White rice 100% Grade A

shall have Grain classification, Grain composition and Milling

degree as follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 60.0 %

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

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

Rice and matter that may be present:

- Red and or Undermilled kernels not exceeding 0.5%

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

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

Milling degree: Extra well milled
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(2

White rice 100% Grade B

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

Whole kernels not less than 60.0 %

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

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

Rice and matter that may be present:

Red and or Undermilled kernels not exceeding 0.5%

Yellow kernels not exceeding 0.2 %

Chalky kernels not exceeding 6.0 %

Damaged kernels not exceeding 0.25 %

Glutinous rice not exceeding 1.5 %

Paddy not exceeding 5 grains per 1 kg. of rice

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.2 %

Milling degree: Extra well milled
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(3)

206

White rice 100 Grade C

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 60.0%

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

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

Rice and matter that may be present:

- Red and or Undermilled kernels not exceeding 0.5%

- Yellow kernels not exceeding 0.2%

- Chalky kernels not exceeding 6.0%

- Damaged kernels not exceeding 0.25%

- Glutinous rice not exceeding 1.5%

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

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

Milling degree: Extra well milled
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(4)

White rice 5%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

Whole kernels not less than 60.0%

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 2.0%

Yellow kernels not exceeding 0.5%

Chalky kernels not exceeding 6.0%

Damaged kernels not exceeding 0.25%

Glutinous rice not exceeding 1.5%

Paddy not exceeding 8 grains per 1 kg. of rice

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.3%

Milling degree: Well milled
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(5)

208

White rice 10%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 55.0%

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 2.0%

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

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

Milling degree: Well milled
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(6)

White rice 15%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

Whole kernels not less than 55.0%

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 5.0%

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

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.4%

Milling degree: Reasonably well milled
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(1)

210

White rice 25% Super

shall have Grain Classification, Grain Composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 40.0%

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 5.0%

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

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

Milling degree: Reasonably well milled
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8

White rice 25%

shall have Grain Classification, Grain Composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 40.0%

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 7.0%

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

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

well milled
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212

White rice 35%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 32.0%

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 7.0%

- Yellow kernels not exceeding 1.0%

- Chalky kernels not exceeding 10.0%

- Damaged kernels not exceeding 2.0%

- Glutinous rice not exceeding 2.0%

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

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

well milled
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(10) White rice 45%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 28.0%

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 7.0%

- Yellow kernels not exceeding 1.0%

- Chalky kernels not exceeding 10.0%

- Damaged kernels not exceeding 2.0%

- Glutinous rice not exceeding 2.0%

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

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

well milled
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(11) White broken rice Al Extra Super

(12)

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

composition as follows:

Grain composition, comprising of:

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

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

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

Rice and matter that may be present:

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

- Foreign matter not exceeding 0.5%

White broken rice Al Super

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

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

Grain composition, comprising of:

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

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

- Foreign matter not exceeding 0.5%
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Section 5: Standards for Cargo Rice

Clause 10 The standards for Cargo rice are specified as follows:

(1)

Cargo rice 100% Grade A

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

Long grain Class 1 not less than 70%, the rest shall be
Long grain Class 2 and or Class 3.

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

Grain composition, comprising of:

Whole kernels not less than 80.0%

Brokens having the length as from 5.0 parts onward but
not reaching 8.0 parts not exceeding 4.0%

The rest shall be Head rice having the length as from

8.0 parts onward.

Rice and matter that may be present:

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

Undeveloped kernels, Immature kernels, Other seeds and

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

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 80.0%

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

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

Rice and matter that may be present:

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

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 5.0 %
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(3

Cargo Rice 100% Grade C

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

Whole kernels not less than 80.0%
Brokens having the length as from 5.0 parts onward but not reaching
8.0 parts not exceeding 5.0%

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

Rice and matter that may be present:

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

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 5.0%
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(4)

224

Cargo rice 5%

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 75.0%

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

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

Rice and matter that may be present:

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

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

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

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

Whole kernels not less than 70.0%
Brokens having the length as from 3.5 parts onward but not reaching
7.0 parts not exceeding 12.0%

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

Rice and matter that may be present:

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

Undeveloped kernels, Immature kernels, Other seeds and Foreign

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

shall have Grain classification and Grain composition as follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 65.0%

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

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

Rice and matter that may be present:

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

- Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 8.0%

Thailand Standards for Rice
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Section 6: Standards for White Glutinous Rice

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

(1) White glutinous rice 10%

shall have Grain composition and Milling degree as follows:

Grain composition, comprising of:

Whole kernels not less than 55.0%

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

7.0 parts onward.

Rice and matter that may be present:

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

Red kernels and or Undermilled kernels not exceeding 2.0%

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

Undeveloped kernels, Immature kernels, Other seeds and

Foreign matter either singly or combined not exceeding 0.5%

Milling degree: Well milled
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White glutinous rice 25%

shall have Grain composition and Milling degree as follows:

Grain composition, comprising of:

Whole kernels not less than 40.0%

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

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

Rice and matter that may be present:

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

Red kernels and or Undermilled kernels not exceeding 6.0%

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

Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 3.0%

Milling degree: Ordinarily milled
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(3) White glutinous broken rice Al

is obtained from the milling of White ¢lutinous rice 10% or White

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

Grain composition, comprising of:

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

Rice and matter that may be present:

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

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

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

(1) Parboiled rice 100% Sorted

shall have Grain classification, Grain composition and Milling

degree as follows:

Grain classification, comprising of:

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

Grain composition, comprising of:

Whole kernels not less than 80.0%

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

The rest shall be Head rice having the length as from

8.0 parts onward.

Rice and matter that may be present:

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

Black kernels not exceeding 0.1%

Partly black kernels and Peck kemels combined not exceeding

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

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

matter either singly or combined not exceeding 0.2%

Milling degree: Extra well milled

Parboiled rice 100%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

Grain composition, comprising of:

Whole kernels not less than 80.0%

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 0.5%

Yellow kernels not exceeding 0.5%

Black kernels not exceeding 0.25%

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

of which Partly black kernels shall not exceed 1.0%

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

matter either singly or combined not exceeding 0.2%

Milling degree: Extra well milled

Parboiled rice 5% Sorted

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

Grain composition, comprising of:

Whole kernels not less than 80.0%

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 1.0%

Yellow kernels not exceeding 0.5%

Black kernels not exceeding 0.15%

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

of which Partly black kernels shall not exceed 0.75%

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

matter either singly or combined not exceeding 0.2%

Milling degree: Well milled

Parboiled rice 5%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

Grain composition, comprising of:

Whole kernels not less than 80.0%

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 1.0%

Yellow kernels not exceeding 1.0%

Black kernels not exceeding 0.25%

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

of which Partly black kernels shall not exceed 1.5%

Damaged kernels not exceeding 1.0%
Glutinous rice not exceeding 1.5%
Paddy not exceeding 10 grains per 1 kg. of rice
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Undeveloped kernels, Immature kernels, Other seeds and Foreign

matter either singly or combined not exceeding 0.2%

Milling degree: Well milled

Parboiled rice 10% Sorted

shall have Grain Classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

Grain composition, comprising of:

Whole kernels not less than 75.0%

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 2.0%

Yellow kernels  not exceeding 0.75%

Black kernels not exceeding 0.2%

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

of which Partly black kernels shall not exceed 1.0%

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

matter either singly or combined not exceeding 0.4%

Milling degree: Well milled

Parboiled rice 10%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

Grain composition, comprising of:

Whole kernels not less than 75.0%

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 2.0%

Yellow kernels not exceeding 1.5%

Black kernels not exceeding 0.25%

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

of which Partly black kernels shall not exceed 2.0%

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

matter either singly or combined not exceeding 0.4%

Milling degree: Well milled

Parboiled rice 15%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

Grain composition, comprising of:

Whole kernels not less than 70.0%

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

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

Rice and matter that may be present:

Red kernels and or Undermilled kernels not exceeding 5.0%

Yellow kernels not exceeding 2.0%

Black kernels not exceeding 0.5%

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

of which Partly black kernels shall not exceed 2.5%

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

Milling degree: Reasonably well milled

Parboiled rice 25%

shall have Grain classification, Grain composition and Milling degree as

follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

- Whole kernels not less than 60.0%

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

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

Rice and matter that may be present:

- Red kernels and or Undermilled kernels not exceeding 7.0%

- Yellow kernels not exceeding 3.0%

- Black kernels not exceeding 0.75%

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

of which Partly black kernels shall not exceed 3.0%

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

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

Milling degree: Ordinarily milled

Thailand Standards for Rice
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Parboiled broken rice A1l

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

have Grain composition as follows:

Grain composition, comprising of:

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

Rice and matter that may be present:

- Other seeds and Foreign matter not exceeding 1.0%

Thailand Standards for Rice | 247






6172 | 221 Joj spiepuers puejiey]

uey} 210w Jo enba

uey) ssa) Jo \enba

AN

>

ueyj aiow <

uey} ssa) >

01 09> 0v8< 001> Sapelts snouep Vv
) "ON dA3Is pauiquiod
ysnouyy Suissediou ‘psemuo syied 9
1D suayoiq
J2)3eW USI2104 pue SPads JBYIO pue syed 0’9 woly se ypsua) ay3
pajogied yews 90l pa)logied Jo
Suiyoeal Jou Suiaey suayouq sapeln

Y38ua) Y3 Suiaey susyoig

pue s)2uIy )0YM

(%) Suipe9dx® jou ‘quasaid aq Aew jeyy Jonep

(%) uonisodwo) urein

Suniw sy} woly pauelqo

3014 NI>I0H9 371094 Vd IVHL 40 SNOILVDIHID3dS SA4VANVLS 140dX3







Section 8: General provision
Clause 13 Moisture Content of Rice The moisture content

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

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

shall be approved by Department of Foreign Trade.

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

of Department of Foreign Trade shall be final.

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

a dispute.
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Size of rice kernels

Whole kernels Head rice

(9 parts onward) (The length as from 5 parts
onward but not reaching 9 parts)

252 | Thailand Standards for Rice



Size of Broken rice kernels

Brokens Small Brokens C1

(The length as from 2.5 parts  (size passing through sieve No.7
onward but not reaching 5 parts) (1.75mm.))
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TABLE SHOWING SIZE OF BROKEN KERNELS
IN PARTS AS EQUIVALENT TO AVERANGE LENGTH

Unit : Millimeter

Grade Size of White Cargo White Parboiled
of rice Broken kernels Hice Hice Glu‘flnous Hice
(parts) rice
100% >5.0-<8.0
8.0 5.2 5.4 - 52
5.0 3.25 - - 3.25
5% >3.5-<7.5
7.5 4.6 a7 - 4.6
35 2.15 - - 2.15
10% >35-<7.0
7.0 4.3 4.4 4.2 4.3
35 2.15 - 2.1 2.15
15% >3.0-<6.5
6.5 4.0 4.1 - 4.0
3.0 1.96 - - 1.96
25% <5.0 3.2 - 3.2 3.2
35% <5.0 3.2 - - -
45% <5.0 3.2 - - -
less than < equal or less than
more than > equal or more than

Not Specified
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Information Center of Government
and Corporate organizations.

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

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

E-mail : csidft@emoc.go.th

Bureau of Rice Trade Administration

Department of Foreign Trade, Ministry of Commerce

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

E-mail : grn_info@moc.go.th

Bureau of Foreign Trade Service

Department of Foreign Trade, Ministry of Commerce

563, Nonthaburi Road, Bang Kraso, Muang Nonthaburi, Nonthaburi 11000
Telephone : 66-2547-4755 Fax : 66-2547-4757

E-mail : eximdft@moc.go.th

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

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

Thai Rice Exporters Association

37 Soi Neamduplee, Rama 4 Road, Toongmahamek,

Sathorn District, Bangkok 10120

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

E-mail : contact@thairiceexporters.or.th

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

Board of Trade of Thailand

150/2 Rajbopit Road, Pranakhon District, Bangkok 10200
Telephone : 0-2018-6888

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

E-mail : bot@thaichamber.org
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