1PNE15019949

NINIWMINBAT. 2545, amnmdnuazmsastrdeudnludivennsalne. nsudmng
Av A o <3 o o w
AT, NILNIIUABATUAzANNsal. VITNIsTanliondmse $10a, Unusiil 116
9
PRTR)
v 4 a J a 4 a 4
NN wIadand, NsANd Tasmuun, Tanssaeieun, ¥Ind quilsng, Yy Wi
a 4 a v 9 a I'é a 9
atnd uazI%e gaga. 2534, U1 205. 1y noINAIIEH Iasamsuazlseiiuma, (¢
SIUTIN), MSANHINNWAWITV09R1991 TN IuMsIIgganaaAnUs TS
] A ] ' =< a o au A 9
11)aen tazd1ave. PeumsAnEINziNanuIe Seamsuligiinuas
HAAABIMT WA, 25252532, A AUARLNITUMTIDUH NG, NTENTIINNATAS
M TuTaduaynIINaIY, NTANNA.
NOBM UL, 2552. wammmﬂ%’@ﬁummﬁ%qsiam@ﬁaﬂau Rhyzopertha dominica(F.)
HAZAUMNVBITIIENTWUTUVIAONLEE 105.  Aneriinusinermansuiiudia,
a v A [R= [l Y
urIneaoaed vy, wealvy. 41 i,
a o 4 @ P 1 Y4 a
YUIBF A1NA. 2547 HAVDINTUITIINUNNINAADABNINYDITIIANTWUFVIABNNLE 105.
a a /A o a a @ [] [
IenUsIMMaasuiaga. ynInedere i, @ealui. 65-71 wi.

A ~ @ @ <Y 1 9 [ 9 a
wFu a3, 2537, dnemwiugana Inegnisudsgal. wih 7-15. lu: dnenmd Inediang
[ a a [ 4 09.1} {

Inuggaaivnisy.  mM3dszguInng UMINNAUNEATAIAAT ATIN 32 A1
PATINNTTUINEAT. NHNINGIAUNEATANEAT, NFUNNA,
4 [ a [ Jd
QWFU ANE3. 2539, MITnEIgUnINg1Id1un1Tus Inaluussgdusia1eg. tenais
Usznounsusseled Ul §ian15aanImg1) oL nouNbAIIAINTITNIAWING
NBAT. 17-20 SUNAY 2539, 23 Wi,

@ o

QWU AAAT, UM Aoy, Wars 931990 uaziszuen 1AADTI. 2542, MIWAIL

@ S A o 9

“]_Ii3i]ﬂm"m‘ﬁﬂ3ﬂBTQmﬂ"IWEU"I’JﬁﬁLﬁ@ﬂ”IiﬁQ@@ﬂ. NTATIVINSINEAT 17(3): 239-

253.



65

OuFu Aues. 2545, Jadeaunmdnaisuazdnale. vii 13-18. Tu: mseusunangasnan
an a o 9 v A a9 ~
HAZIDTNITUATICHAUNTINUTI. IUN 29-31 nIngyIny 2545. o g{umﬁwmnﬂnmm
ﬁmﬁ’u?ﬁa%’n ﬂilﬁﬂﬂﬂ'ﬁlﬂﬂﬁi ﬂigﬂi’lx‘i!ﬂyﬁﬁllaZﬁﬂﬂiﬂi’.
A o Y o o Y a 9 A
MUBU AUTT. 2547. ﬂTiﬁ'iNFIHlu$u1ﬂ1'511\1@]3J51]1'JW@3J3J$ﬁh11/1EJ. U1 63-73. ?‘Ll: NN
AaE3, (é’ﬁ’mi’m), ﬂmﬂmuazmim:}fuaauaﬁ’nmumﬁ”lm. PNA1TIFINITNI

a o 4

ey, vIEvisYaniendiwad 109, ngumna.
[ [y

a Jd a Y] 4 a 4 3 { a
QNG 92150, 2538 MFAUMIVITIHANAUNO1HIT. WUHATIN 2. MAIvuna Tulagns

a @ 4
UTTY AUSYATTHNITTUNYAT UW1INAUNHATAITAT NTIUNNWA. 173 Wﬁh.

]
v A

[ 4 @ =\ I ) d Aa 4 5 a A [ 4
NIUNT ANWATY. 2529, mA Tu Tadmdaiug. NunasIi 2. madaniy s auzinbasmans
UHINOBUNEATANAAS, NTUNNA, 210 WT.
a o I Y = =} va =\ ~ 9 Y] 4
Fitiun 1335ULHNe. 2542, MmInlseufvuauiamaniitazmenimueutled ldaniug
#1'lnouagmsndanea Inangmiu. Inodnusinomaasunitiuda. gwasnsel
UMIINGIAY, NTUNNA. 211 NI,
[ [ [ o w [ < a a
guna fung. 2533, wanmstlesnudidauuasdaglulsudn.  madndgine aus
4 a [ 1
NHATANAAST WHIINNFBVDULAY. 249 W,
a J ) Jd aa a a J a d Aa 4 o s 9 )=}
9Ind fv1l31m3, ngu waadani, WY UawrHwd, wsnng 3eImuuN, YB3 IUNTUNING,
a 4 4 v A 1 a [ a Y]
Toiing g lsvu wag S9dun namsmily. 2543, unasfagnandninbasiaznstonu
MaA. NYUNUITBUVAIAATHANAANBAT, NOING HAZTAIING), NTVINNTINYAT,
NFUNNA. 112 i1,
a ana a Q‘{ % a % v
U3AT1 TR, 2548. N15ATNAOUANNLTANTVDIN WU ABNNLE 105 WUFFoum 1 uaz
1Y o wvAa a a Ia
Wwug nv 15 Tagldauianieneninuazniennuiou. Inerdnusinermidas
@ a a v A 1A [ Y
UHaNa. yrIneaeFes v, yeelva. 78 Wi,
A 1 A = Aaa o @ Y o y
VIUFU INILIUFY. 2548, MsANEIAT19FIA (life table) LazanyaLmMsIUINIA18UDIA I
9 A - a a < 1a a @ a a A
917 Sitophilus oryzae (L.). Weniinusilsyaninenaasunniiuma a1v1ngIane

WNAINGIY VHIINGIAGVOUUA. NFUNNAL. T W11,

aa [ J v o [ aa a
Yyl A5, qinn wAnsde, Anaa sauiaieun tag ASns Adow. 2548. HAURIIBMIAN

L)
Y

3w ' @
mm%u LLa%ﬁ%EJ$I,'Jﬁ'lﬂ1ﬁlﬂ'1J5ﬂH'l§5]’fJﬂmﬂ'IWﬂ'lieU@ﬁllﬁgﬂj'lﬂﬂﬂﬂslm\i"ﬁ}'l’ﬂl'nﬂ@ﬂ

UZA 105. NIENTINGENAATINYAT. 37 (3): 112-115.



66

IS [

Y @ (% <} {
Yyu31 Junsutandl. 2547. mstamsuvasdagiavdimanuned. i 17-30. Tu: 9w

~

FuAUAs, (F3059), AUNINUAZNITATIIADUIINONNZE. 1ONE15IHINTRTY

a o 4

a a o o o w
WIAY. VTHNITIAULDABINAT 3109, NTUNNI.
[ 4 Y] a a
YBI1 Junsuiual, 2546. UNIAATHAANAINEAT. PAEIIFINMTUIZNOUMITHNDUTY LlA-
v Jo [ o w 3 { Y] a
ﬁmﬂﬁgﬁ%uazmﬁﬁmﬂumm ASIN 12. 24-28 LAY 2546. ﬂmﬁguasﬁmmm
a Y
NIVIFINITINBAT. NTUNNA. 128 WU,
] a a a a [ 4 1 a
ﬂu mmaﬂu'ﬁm UAZaUNS ﬂ\‘ui]iiytﬁﬂi@. 2541. UTIPNUNDINIT. NTUAUTINGATINNTTY
nszm’;qqmmﬂiimmmmﬂmmimi@ﬁmcﬁ"lm. 358 1111,
@ @ 4 a = A < 9 9 = 9
WIBY IIFAUSWUT LDSITITOI NBIAFUNT. 2550. miaﬂmqmimmn%wai@ﬂ“l%ﬁ@
[} Jd a 1 a a rd @ a
AUNTUANIE Lmzmﬁ@,ﬂﬂﬁuaaﬂcmu. NIATINNFITATINHAT RUUNAY 38(5):
225-232 it
a @ o Y] [ d =
WIHN FoNA. 2549, WavedanInusseINadauilasazussgnua aemslasuuila
o 4 a a a /A @ a
ﬂtumw%’nﬂtgmwum’fnmnﬂaﬂma 105. MNITIUNUTINIIATTAT UV IV UNA.
yrmmenaeFed v, mealu. 85 wih.
o v Ao o o a a a Ja
NENI ﬁ]a@lizga. 2545, mm‘uqmwgummmwﬁ’nmnﬂaﬂma 105. MNIIUNUTINGATNT
o a a v A [I—} [] 9
UMTaNa. YM1INeauFed i, e vy, 140 .
a a 3 o 1 a a A
Nen ILTITUNING. 2541, wamammazmﬁmmnumaammw%’nﬂé‘m. ANINUT NG
AMEATUIITUNA. UHIINGRUNHATAANT, NIAUNWA. 140 nin
d an =1 a YY) = ]
TnTs910 358915, 2545, msdszmunalssammduda. @weoalnu: AUSYATIMNITULINYAT
a v A 1 9
UNINNDeFea 14, 45 1.
a a [y 4 a < [ ] 1 H
WAL AINTTNY. 2541, wammqmwgmmz3zﬂmmmﬁmmﬂmsﬂymaﬂmﬂﬁauuﬂm
a va [ 4 a
Usuaeslulae ﬂmﬁummqﬂwﬂmuazmﬁmmsﬁ’nmswuﬁmnﬂaﬂma 105.
P 1A
(izumau”lau). YA http://phtorg.net (10 gaiAw 2551).
[} Aa A 1Y (Y] o w (% J a [ ]
1 Tuse A58 NANT. 2528, A M1l 0 uig ALLIOIAN] e, AUSNBATAMAAT, UV NG VDU,
VOULNL. 36 WU,
aa TR a [ Q(Q ara = a @ =\ [ 9
WHY HIFUITY, ANANA auta, MY HUWE LaTNans REATENA. 2546. N1IINHIVIIVI
aq 9 9 as . R A 1 9 a [ <
ADNUZA 1HAIANUYBNAN8IT Grain Chilling. A39318U0Y2IMEINITHAINTLNU
(A8 (9 WATIAV): 12 U,
] o aa < [ 1
ANTNT FYYIUBAA. 2540. wammmﬂmzuiiﬁ;uazaﬂmnmﬂu5ﬂymaﬂmmwmaﬁ’hami.

a a I o a a @ 4
IMNYPTUNAUTINGINTATUVIUUNA. UH1INIQUNHATATAT, NTUNNWI. 171 Wﬁ?.



67

o L4 Aa a <3 o [ a
Saunsal o, 2548, BNFWAVDINIFULVITYALIZHZININIINUTNBIADNITTYUDT
g 3 @ a a a Ja
03 1ALAUNINYDUVAANUTU1IUIIADANLA 105, ANOIUNUTINGIATAT
o a a v A (= [ 9
UMY Na. yrIngaeses v, Foalvi. 68 win.
a a S o 1 4 a o
azya Ay, 2541, HAURIgUUYILAzIzEzIaIMINuSnEInemsilasuulalTue lugu
22 1y 4 a a a J a
Auauianiamenmuaziaiivesdiiuguiinenuga 105, InerdnusdiyarIn.
a [ = Y ~ 9
unINeaama Tu Tagnszaouna 5 uLT, AFUNNA. 69 1,
azya Ay, aigwa Pilaze1n nazousd Insqud. 2550. punmuazlSuasnen 2-1of-
a = 9 a 9 < 1
aa-1- 13 Isduveavnvaenuza 105 Meldmanuuuunheima. 113ans
a J
ANYIATNTINEAT. 38(5): 345-348.
WoaAU NUINTNY. 2548, MINAUIABHMTHENTIIIRUTFoUIN 1 TUsnY 15 wagiuiun
a 9 va = a v W a a J (a
aonuzd 105 Tasldauiamuatnazmsdsaiulszamduda. Imaninusilsyan
Tn. wvinmendemeslvi, @ealuid. 116 wih.
a ~ (%] < = an < = [ = a
A0l BYIAUI. 2546. WAVDIBIYNITINVINYILALITMINVINYINONIFYLAENANAALDE
a a a A o a
AUNINYDIVIIVIIABNULD 105. INGIUNUTINGIATAATURITUNRA.
a v A [ =t ] 9
UHINaewed vy, wee vy, 64 v,
v Aav a . 1 {
a010u38912. 2550. Vvenua. [szuveeulai]. uwashu : http://iwww.doa.go.th/
rri/tech/KDM105.html (16 weaIneu 2550).
Aan o 4 das [ = a A A
A3501 298A3. 2526. unasdagiymsinyasyeslszina Ing. n1ATK1FAN e
a o a I
NN, PNAINTUUNIINGTRE, NTIUNWA. 124 11,
quNT Avgiiin. 2539, quns dvgitiu AAunudnavenuza 105. MTA5NANT. 69 (3): 243-
244,
o v a 4 [ a .
ANINNUIATHINIMIINEAST. 2551, @numsaimsaeeendavenngd. [szuvueeulai].
T GRATRE http://www.0ae.go.th/statistic/export/1301MA.xls (11 Wf]ﬁ%mﬂu 2551).
a a 1 { a a a J
@107 U l¥e. 2536, FING1VLAUNAY AN 2. NIAIKIFIINGT  AuZINeIAas,
a v A 1A [l 9
WHNINeaeaea 1y, Wi, 77 vi.
d v A 9 a o = a a 4 =
9I0UIA 18700, 2547. 917 : Memaasiazma lulay. 11AIINOMAAT azmna Tulay
a [ 4
MIDINNT AULYATINNTIY, UHIINOIOABATNAAS, NFUNNA 178 WL,
a a [ Y] 4 < a a 4
QAN B3 FVIA. 2526. LNAIANFD1MITAAI IUT5UN Y. NMATVINYINGT AULINYATAIAAS

a v A ] 9
yrMnenaeFed 1y, 58 v,



68

an a [VR.{ v Awv a
PNEIIU IagNA. 2544, A TuTadmsnaadiuga. @01iuddednn nsuinmsneas. 137

e

U

AACC. 2000. Approved methods of the AACC. American Association of Cereal
Chemist. St Paul, MN, USA, 471-548.

Annis, P. C.,.and R. Morton. 1997. The acute mortality effects of carbon dioxide on
various life stages of Sitophilus oryzae. Stored Grain Research Laboratory.
CSIRO Division of Entomology. 33(2): 115-124.

Association of Official Agricultural Chemist (AOAC). 1995. Official Method of Association of
Official Analytical Chemists. 16" ed., Wasington, D.C. 156 pp.

Athie. I, R. A. R. Gomes, S. Bolonhezi, R. T. V. Silvia and M. F. Penteado. 1997.
Effects of carbon dioxide and phosphine mixtures on resistant populations of
stored-grain insect. Instituto de Tecnologia de Alimentos 34(1): 27-32

Barber, S. 1972. Milled rice and changes during rice. In: D.F. Houston (ed.), Rice: Chemistry
and Technology. American Association of Cereal Chemistry and Technology.
American Association of cereal Chemists, St, Paul, MN, 215 pp.

Bergman, C. J. 2003.”Where in the Rice Kernal Is 2-acetyl-1-pyrroline Locate?”

[szuueeulail.uviaeiiil http://mww.nps.ars.usda.gov (1 iguieu 2551)

Buttery, R.G., L.G. Ling, B.O. Juliano, and J.G. Purnbaugh. 1983. Cooked rice aroma
and 2acetyl-1-pyrroline. Journal of Agriculture and Food Chemisty. 31: 823-
826.

Cagampang, G.B., C.M. Perez, and B.O. Julaino. 1973. A gel consistency test for
eating quality of rice. Journal of Science of Food and Agriculture. 24:1589-
1594. Champagne, E.T., B.G. Lyon, B.K. Min, B.T. Vinyard, K.L. Bett, F.E.
Bartonll, B.D. Webb, A.M. McClung, K.A. Moldenhauer, S. Linscombe, K.S.
McKenzie, and D.E. Kohlwey. 1998. Effects of postharvest processing on
texture profile analysis of cooked ride. Cereal Chemistry. 75(2): 181-186.

Catherine, L. 1987. Development of Tenebrio molitor in low oxygen levels.
Department of Zoology, Duke University, Durham, NC 27706, USA. 3 pp.



69

Choi, W. I, T. J. Yoon amd M. I. Ryoo. 2001. Host-size-dependent behaviour and
progeny sex ratio of Anisopteromalus calandrae (Hyun., Pteromalidae).
Journal Appl. Ent. 125 : 71-77.

Chrastil, J. 1990. Protein—strech Influence of Storage on Pertide Subunit Composition
of Rice Oryzenin. Journal of Agriculture and Food Chemistry. 44(6). 927-930.

Chrastil, J. 1994, Effect of storage on the physicochemical properties and quality
factors on rice. pp. 49-81. In: W.E. Marshall, and J.I. wadsworth, (eds.), Rice
Science and Technology. Marcel Dekker, Inc., New York.

Daniels, M. J., B. P. Marks, T. J. Siebenmorgen, R. W. Mcnew and J. F. Meullenet.
1998. Effect of long-grain rough rice storage history on end-use quality.
Journal of Food Science 63(5) : 832-835.

Di-Pentima, J.H., Rios, J.J., Clemente, A. and Olias, J.M., 1995. Biogenesis of off-
odor in broccoli storage under low-oxygen atmosphere. Journal of Agriculture
Food Chemistry. 43, pp. 1310-1313.

Hamaker, B.R., T.J. Siebenmorgan, and R.H. Dilday, 1993. Aging of rice in the first
six months after harvest. Arkansas Farm Research 42(1): 8-9

Haque, N. M. M., M. Z. Alarm, D. A. M. Choudhury, A. N. M. R. Karim and T.
Hossain. 1996. Effect of grain moisture and temperature on effects of grain
moisture and temperature on infestation of rice weevil, Sitophilus oryzae
(Linn.) on unhusked-unparboiled rice. Annals of Bangladesh Agriculture. 6(2):
125-131.

Henry, R.J., and P.S. Rettlewell. 1996. Cereal Grain Quality. Chapman and Hall, Inc.,
London. 488 pp.

Hodges, R. J. and Surendro. 1995. Detection of controlled atmosphere changes in
carbon dioxide flushed sealed enclosures for pest and quality management of
bagged milled rice. Surabaya, East Java, Indonesia. 10 pp.

Indudhara Swamy, Y. M., S. Z. Ali, and K. R. Bhattacharya. 1971. Relationship of
moisture content and temperature to discoloration of rice during storage.
Journal of Food Science and Technology 8: 150-152.

International Seed Testing Association (ISTA). 1999. International Rules for Seed
Testing. Seed Sci. and Technal. Volume 27. 340 pp.



70

Juliano, B. O. 1985. Rice Chemistry and Technology. 2ed. American Association of
Cereal Chemistry, Minnesota. 744 pp.

Juliano, B. O., and G. M. Perez. 1984. Results of a collaborative test on the
measurement of grain elongation of milled rice during cooking. Journal of
cereal science. 2: 281-292.

Kader, A.A., 1992. Modified atmospheres during transport and storage. In: Kader,
A.A. Editor, 1992. Postharvest Technology of Horticultural Crops. University
of California, Oakland CA, pp 85-92.

Krishnamurthy, T. S., E. C. Spratt and C. H. Bell. 1986. The toxicity of carbon
dioxide to adult beetles in low oxygen atmospheres. Discipline of Infestation
Control and Pesticides. Central Food Technological Research Institute. 22(3):
145-151.

Lam, H. S. 2003. Free fatty acid formation and subsequent development of lipid
oxidation product in storage milled rice. Food Science University of Arkansas.
147 pp.

Lucas E., amd Riudavets J. 2002. Biological and mechanical control of Sitophilus
oryzae (Coleoptera : Curculionidae) in rice. Journal of Stored Product
Research 38: 293-304.

Lyon, B.G., E.T. Champagne, B.T. Vinyard, and W.R. Windham. 2000. Sensory and
instrumental re;ationships of cooked rice from selected cultivars and
postharvest handling practice. Cereal Chemistry. 77(1): 64-69.

Mahatheeranont, S.; Keawsa-ard,S.and damri, K. 2001. Quantification of the rice
aroma compound.2-Acetyl-1-pyrroline,in uncooked Khao Dawk Mali 105
brown Rice. J.Agric.Food Chem. 49(2): 773-779.

Mankin, R. W., D. Shuman and D. K. Weaver. 1999. Thermal treatments to increase
acoustic detectability of Sitophilus oryzae (Coeoptera : Curculionidae) in store
grain. Journal Economic Entomology. 92(2): 453-462.

Moritaka, S., and K. Yasumatsu. 1972. Studies on cereal. 1X. Sutfhydryl and disulfide
content of milled rice. Eiyo to Shokuryo 25: 42-45.



71

Nakakita, H. amd H. lkenaga. 1997. Action of low temperature on physiology of
Sitophilus zeamais Motschulsky and Sitophilus oryzae (L.) (Coleoptera :
Curculionidae) in rice storage. Journal of Stored Products Research 33(1): 31-
38.

Parry, R.T. 1993. Principles and Applications of Modified Atmosphere Packaging of
food. Chapman and Hall, Inc., UK. 305 pp.

Peng W. K., K. K. Ho and S. J. Hsu. 1985. Studies on the varietal resistance of rice to
the rice weevil, Sitophilus oryzae (L.). NTU Phytopathologist and
Entomologist (10): 27-38.

Perdon, AA., B.P. Marks, T.J. Siebenmorgen, P.W. Buescher, and E.E. Gbur. 1999.
Starch retrogradation and texture of cooked milled rice during storage. Journal
of Food Science 64: 828-832.

Photchanachai, S., Boonyaritthongchai P. and A. Uthairattanakij. 2003. Effect of
carbon dioxide fumigation and packaging film on insect infestation and quality
of paddy seed cv. ‘Khao Dok Mali’. Proceedings of the APEC symposium on
postharvest handling systems Bangkok, Thailand September 1-3, 2003. 439
Pp.

Qaisrani, R. and J. Banks. 2000. the prospects for the rice weevil. Journal of
Economic Entomology. 43(2): 203-206.

Ramesh, L., D. N. Vaidya, and P. K. Mehta. 2000. Relative abundance and extent of
losses in unhusked rice due to stored grain insect pests in Kangra district of
Himachal Pradesh. Pest Management and Economic Zoology 8(2): 129-132.

Rees, D.P. 1996. Coleoptera. pp. 1-39. In: Bh. Subramanyam, and D.W. Hagstrum,
(eds.), Integrated Management of insect in stored products. Marcel Dekker,
Inc., New York.

Riudavets, J., C. Castane., O. Alomar., M. J. Pons and R. Gabarra. 2008. Modified
atmosphere packaging (MAP) as an alternative measure for controlling ten
pests that attack processed food products. IRTA Plant Protection, Ctra Cabril
km2, E-08348 Cabrils, Barcelona, Spain. pp 94.

Sharp, R.N., and L.K. Timme. 1986. Effects of storage time, storage temperature and
packaging method on shelf life of brow rice. Cereal Chemistry 63: 247-251.



72

Tinakorn, S., S. Wongpornchai, and P. Kitsawatpaiboon. 2006. Rapid method for
Quantitative Analysis of the Aroma Impact Compound, 2-Acetyl-1-pyrroline,
in Fragrant Rice Using Automated Headspace Gas Chromatography. Journal
of agricultural and food chemistry. 54:8489-8189

Torres, C. and R. Beloda. 1995. Outdoor storage of grain in sealed plastic enclosures.
ACIAR Postharvest Newsletter Year: 1995 Issue: No. 35: Ref: 1 ref. pp 5-7.

Marsahall, W. E. and Wadsworth., I. J. 1994. Rice Science and Technology.
Agricultural Reseach Sevice U.S. Department of Agriculture New Orleans,
Louisiana.pp 470.

Zhou, Z., K. Robards, S. Helliwell, and C. Blanchard. 2002. Ageing of stored rice:

changes in chemical and physical attributes. Journal of cereal Science 35:65-
78.



