Specification of Rice As per Thai Rice Standard
White Rice 100% Grade A 
Shall have Grain classification, Grain composition and milling degree as follows:

Grain classification, comprising of:

· Long grain Class 1 not less than  70.0% the rest shall be Long grain Class 2 and or Class 3.

· 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%

· Broken having the length as from 5.0 parts onward but not reaching 8.0 parts

Not exceeding 4.0% 
· The rest shall be head rice having the length as from 8.0 parts onward.

Rice and matter that may be present:

· Chalky kernels not exceeding 3.0%

· White glutinous rice not exceeding 1.5%

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

Milling degree: Extra well milled.
White Rice 100% Grade B
Shall have Grain classification, Grain composition and Milling degree as follows:

Grain classification, comprising of:

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

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

Grain composition, comprising of:

· Whole kernels not less than 60.0%

· Broken having the length as from 5.0 parts onward but not reaching 8.0 parts

Not exceeding 4.5% of this there may be broken having the length not reaching 5.0 parts and not passing through sieve no. 7 not exceeding 0.5% and small white broken C 1 not exceeding  0.1%.
· The rest shall be head rice having the length as from 8.0 parts onward.

Rice and matter that may be present:

Rice and matter that may be present 
· Yellow kernels not exceeding 0.2%

· Chalky kernels not exceeding 6.0%

· Damaged kernels not exceeding 0.25%

· White glutinous rice not exceeding 1.5%

· Paddy not exceeding 7 grains per 1 kg. of rice.
· Undeveloped kernels, Immature kernels, Other seeds and foreign matter either singly or combined not exceeding  0.2%

Milling degree: Extra well milled

WHITE RICE 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 three may be brokens having the length not reaching 3.5 parts and not passing through sieveno.7 not exceeding 0.5%, and Small White rice brokens C1not exceeding 0.1%.

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

Rice and matter that may be present:
· Red kernels and or Undermilled kernels not exceeding 2.0%

· Yellow kernels not exceeding 0.5%

· Chalky kernels not exceeding 6.0%

· Damaged Kernels not exceeding 0.25%

· White glutinous rice not exceeding 1.5%

· Paddy not exceeding 10 grains per 1 kg. of rice

· Undeveloped kernels, Immature Kernels, Other seeds and foreign matter either singly or combined not exceeding 0.3%

Milling degree: Well milled

WHITE RICE 10%
Shall have grain classification, Grain composition and Milling degree as follows:

Grain classification, Comprising of:

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

· Of all these there may be short grain not exceeding 15.0%

Grain composition, comprising of:

· Whole kernels not less than 55.0%

· Brokens having the length as from 3.5 parts 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  C 1 not exceeding 0.3%

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

Rice and matter that may be present:

· Red kernels and or Undermilled kernels not exceeding 2.0%

· Yellow kernels not exceeding 1.0%

· Chalky kernels not exceeding 7.0%

· Damaged kernels not exceeding 0.5%

· White glutinous rice not exceeding 1.5%

· Paddy not exceeding 15 grains per 1 kg. of rice

· Undeveloper kernels, Immature kernels, Other seeds and Foreign matter either singly of combined not exceeding 0.4%

Milling degree: Well milled

WHITE RICE 25%
Shall have Grain Classification, Grain composition and Milling degree as follow:

Grain classification, comprising of:

· Long grain Class 1, Class 2 and Class 3 either singly of 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 C 1 not exceeding 2.0%

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

Rice and matter that may be present:

· Red kernels and or Undermilled kernels not exceeding 7.0%

· Yellow kernels not exceeding 1.0%

· Chalky kernels not exceeding 8.0%

· Damaged kernels not exceeding 2.0%

· White Glutinous rice not exceeding 2.0%

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

· Undeveloped kernels, Immature kernels, Other seeds and Foreign matter either singly or combined  not exceeding 2.0%

Milling degree: Reasonably well milled.
PARBOILED RICE 100% SORTEXED
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 reaching 5.0 parts and not passing through sieve No.7 not exceeding 0.5% and Small parboiled brokens C 1 not exceeding 0.1%

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

Rice and matter that may be present:

· Red kernels and or Undermilled kernels not exceeding 0.5%

· Yellow kernels not exceeding 0.25%

· Black kernels not exceeding 0.1%

· Partly black kernels and Peck kernels combined not exceeding 1.5% of which Partly black kernels shall not exceed 0.5%

· Damaged kernels not exceeding 1.0%

· Glutinous rice not exceeding 1.5%

· Paddy not exceeding 3 grain 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

1. White Rice 100% Broken A1 Super

Shall have grain classification and Grain composition as follows:

· Long grain Class 1 not less than 70.0% the rest shall be Long grain, Class 2

And or Class 3.

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

               Grain composition, comprising of:

· Whole kernels not less than 80.0%

· Brokens having the length as from 5.0 parts onward but not reaching 8.0 parts onward.

               Rice and matter that may be present:

· Red kernels not exceeding 1.0%

· Yellow kernels not exceeding 0.5%

· Chalky kernels not exceeding 3.0%

· Damaged kernels not exceeding 0.5%

· White glutinous rice not exceeding 1.5%

· Paddy not exceeding 0.5%

· Undeveloped kernels, Immature kernels, Other seeds and Foreign

Standards for Thai Hom Mali Rice

1. THE MEANING OF THE TERMINOLOGY USED IN THESE STANDARDS ARE AS FOLLOWS :

: THAI FRAGRANT RICE MEANS Cargo rice and White rice that are

produced in Thailand, and which were certified by Ministry of Agriculture and

Cooperatives Kao Dok Mali 105 variety, RD 15 variety, Klong Luang 1

Variety. The rice has natural fragrant aroma depending on whether it is new or aged. The cooked rice kernels shall have tender texture.

: AMYLOSE means one kind of starch existing in the rice kernels. When

cooked, it makes the texture of the cooked rice tender of hard varying by the

amount of amylose.

: The other terminology than those defined in 1.1 and 1.2 shall be in accordance

with the definitions established in the rice standards as per Notification of

Ministry of Commerce, Subject : Rice Standards 2540.

2. CHARACTERISTIC AND SIZE OF THE RICE KERNEL

Thai White Fragrant Rice shall have the characteristic and size of the kernel as follows :

: The general characteristic of White Fragrant Rice kernel is Long grain.

: The average length of the whole kernel without any broken part shall not be

less than 70. mm.

: The ratio of the average length against the average width of the whole kernel

without any broken part shall not be less than 3.0.

CHEMICAL PROPERTIES

White Fragrant Rice shall have amylose content as follows :

: Amylose content shall not be less than 12.0 % and not exceeding 19.0 % at the moisture content of 14.0 %

THAI PATHUMTHANI FRAGNANT RICE
100%
Grain Composition & Milling Degree

- Minimum Whole Kernels: 70.0% 

- Maximum Broken with length of 5.0-8.0 parts: 4.0%  

- The rest contains Head Rice with the length of more than 8 parts 

- Maximum Yellow Kernels: 0.2% 

- Maximum Chalky Kernels: 3.0%  

- Maximum Damaged Kernels: 0.2%  

- Maximum White Glutinous Rice: 1.5% 

- Maximum Paddy: 0 grains per kg 

- Maximum Undeveloped Kernels, Immature Kernels, Other seeds & Foreign Matter: 0.1% 

- Amylose Content: 16-20%  

- Alkali Spreading Value Level at 6-7 

- Maximum Moisture Content: 14% 

- Milling Degree: Extra Well Milled

