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ABSTRACT

A study on volatile components in extracts by continuous steam
distillation and solvent extraction of 4 types of rice sample was performed. There are
brown rice, brown rice stored as whole grains, milled rice stored in nylon added with
laminate bag and milled rice stored in nylon added with laminate bag and made to
low pressure at 0.8 bar. All rice samples were kept for four months before subjected
to extraction and analysis by gas chromatographic-mass spectrometric technique
employing capillary column phase HP-5MS. Identification of all volatile
components in the rice extracts was performed by comparing their mass spectra with
mass spectra of standard compounds in The Wiley 275 mass spectral library. The
study of brown rice, brown rice stored as whole grains, milled rice stored in nylon
added with laminate bag and milled rice stored in nylon added with laminate under
low pressure bag resulted in 82, 49, 51 and 50 volatile components, respectively.
Among these, 64, 42, 41 and 43 volatiles in each rice sample, respectively, were
known compounds. Overall, the majority of the components were hydrocarbons.
Aldehydes ketones and alcohols were also detected.
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