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ABSTRACT
This research produced the Local germinated brown rice in Chanthaburi consisted of Puang-Ngern,
Mhark-Khaeg and Lon-Yong varieties for yoghurt production. These yoghurts were analyzed soluble solids
(TSS), pH, total acidity, microorganism and shelf life at 4°C for 28 days. The result shown that TSS and pH
of their yoghurts were decreased. While, acidity and microorganism tend to increased follow period of

storage times. The products have a shelf life for 7 days. Sensory evaluation in color, smell, flavor, texture

118



AMSHANLULATH Ui 49 adunl 3 (i) @ - anaw 2561 VANYAANSINENS

and overall liking of three products by 5 point hedonic scale and used 58 sensory tasters. The sensory test
showed that yoghurts got the highest acceptability scores of color, Lon-Yong germinated brown rice
yoghurts got the highest acceptability scores of smell, flavor, texture and overall liking. The results showed
that yogurt products got the highest acceptability scores from the testers in moderate to like level as same
as germinated brown rice control (A). This showed that three Local germinated brown rice in Chanthaburi

can be used for yoghurt products and accepted by consumers.
Keywords: Local germinated brown rice, yoghurt, acidity, shelf life, sensory test
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Figure 1 The Local germinated brown rice A) Puang-Ngern B) Mhark-Khaeg and C) Lon-Yong varieties for

yoghurt production.

Puang-Ngern Mhark-Khaeg Lon-Yong

Figure 2 Characteristic and color of Puang-Ngern, Mhark-Khaeg and Lon-Yong Yoghurts.

Table 1 The sensory test of germinated brown rice yoghurts.

Microbial count of yoghurts

Shelf life Puang-Ngern Mhark-Khaeg Lon-Yong A
0 9.17x10° + 2.04° 8.76x10°+ 1.53°  1.14x10" + 2.65°  1.18x10" + 2.00°
7 1.64x10" + 2.59° 1.08x10" + 2.30°  2.06x10" + 1.57°  2.56x10" + 2.71°
14 3.36x10" + 2.19° 3.02x10" + 3.00°  3.96x10" +2.14°  4.47x10" + 1.53°
21 6.24x10" + 2.68" 4.07x10" £ 2.65°  6.61x10" + 2.08°  6.83x10" + 2.01°
28 1.26x10% + 2.50° 8.25x10" + 2.52°  1.29x10° + 2.84° 1.05x10% + 1.67°

Different letters within a column indicate differences determined by Duncan's new multiple range test

(DMRT) at the 95 percent level of significance.
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Table 2 Microbial count of yoghurts at shelf life 4°C for 28 days.

Yoghurts The sensory test
color smell flavor texture overall liking
Puang-Ngern 405+098  393+0977 400+ 110°  3.97+094° 4.21 + 0.99°
Mhark-Khaeg 402+ 1077  393+107"  393+115 400+ 1.09° 4.00 + 1.06°
Lon-Yong 438 +091°  388+094  407+095  4.10+093° 4.12 + 091°
A 4.02 + 0.95° 383+ 1.11° 378 + 1.23° 4.02 + 0.98° 3.88 + 1.08"

Different letters within a column indicate differences determined by Duncan's new multiple range test

(DMRT) at the 95 percent level of significance.
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