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1  Manavo Thu Kha 13.6£0.0, 6.46+0.05, 26.2+0.0, 18.2+0.6,

2  Paw Kywe 14.6+0.0,, 6.08%£0.03, 23.0+0.3, 21.2+0.3,

3  Paw Sanbekyar 12.5+0.0 5.57%+0.04; 22.6+0.0,, 20.7%0.9,.

4 Nursery Paw San Hmwe Rice 14.3£0.4,, 6.47+0.20, 22.3%+0.0,, 19.4+0.24

5 Nurery Num Htke Taw Win Rice 13.0+0.0, 6.12+0.13, 22.340.0, 7.4%0.4,

6 Beautiful Myanmar Birinari Rice 13.9+0.0, 5.52+0.15 21.4£0.0.4 20.8+0.34

7 Diamond Basmati Rice 12.7+0.0; 7.40£0.20, 21.2£0.04 15.2+0.1;

8 Pyas Pon 13.0+£0.04 6.29%0.04; 20.9£0.5¢ 18.6+0.2,

9 Tang Pyan 12.7£0.1, 6.46%0.07, 20.7x1.14 21.2+0.4,
10 Nursery Shan Rice 14.4+0.1, 6.81%0.18, 17.0%0.4. 21.1%0.6,
11 Nursery Sticky Rice 13.5+0.0. 8.16+0.06, 4.4+0.2, 19.3+0.4,
12 Beautiful Myanmar Sticky Rice 14.4+0.0, 6.01£0.09, 2.2+0.6, 15.440.3;
13 #jodk 12.8+0.0, 5.24%0.10 18.0+0.3, 20.1%0.1,4
14 ©ol3Eh 14.0£0.2, 6.29+0.04; 17.7+0 .4, 21.5+0.4,,
15 HAHS 13.6x0.0. 5.89+0.00, 17.4+0.2, 20.8+0.3,
16 Tadhv 13.6+0.0. 5.72£0.07, 17.1+0.3, 21.0+0.2,
17 #WHEHaeh 13.6+£0.0, 5.28%0.04; 16.2+1.2, 20.4+0.14
18 #HEaeyp 13.5+0.1. 5.30£0.05, 16.0+1.0, 19.8+0.4,4
19 INF—0 14— 13.5+0.0, 6.87%0.06, 5.3+0.7; 18.5+0.1,
20 kAJEF 13.5+0.1. 7.09%0.09, 0.4+0.2; 18.9+0.2,
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(Starch)
Nipponbare Khao Dawk Mali High amylose rice
Frel Fr.Il Fr.IO

[Cooked rice]

+ Nipponbare Khao Dawk Mali High amylose rice
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(Extracted from the surface of cooked rice]

Nipponbare n High amylose ricq

Khao Dawk Mali
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