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ABSTRACT

The objectives of this study were to determines the qualities of water extracts
from Kamyan (KN), Homkradungnga (HK), Sungyod (SY), Chormaipai (CMP), Kramrad (KR),
Red waxy rice-96060 (RWR96060), Black waxy rice-96025 (BWR96025) and Black waxy rice-
96044 (BWR96044). It was found that the extracts from CMP, BWR96025 and BWR96044 have
antioxidant contents and activity higher than the extracts from other varieties. However, the
highest antioxidant contents and activity after 7 days of storage were found in extracts from
RWR96060, BWR96025 and BWR96044.

The effects of extracting temperature, rice:water ratio and extracting time on
pigmented rice extracts quality were determined. It was found that increased temperature
increased the content of total solids significantly (p<0.05), and transmission of light decreased.
However, while an increase in the temperature range (60-100°C) showed dark color, antioxidant
contents and activity significantly increased (p<0.05), these quality variables decreased as the
extracting temperature was raised further to 120°C. An increase of water resulted in decreased
total solid, light transmission increased, and the antioxidant contents and activity of the extracts
were decreased significantly (p<0.05) — the color extracts showed paleness. Although rice: water
= 1:5 yielded highest antioxidant content and activity, but the e;(tract was too viscous, and not
suitable for beverage. Increasing extraction time increased the total solids, dark color, antioxidant
contents and activity (p<0.05). The optimum for the other extraction parameters was found at
about 100°C extracting temperature 1:15 rice: water ratio and 25 min extraction time.

The effects of ascorbic acid, sugar content and light on stability of pigmented
rice extracts were also observed. An increase in ascorbic acid decreased the pH. At the same time
the optical characteristic a*, the antioxidant contents and activity increased significantly (p<0.05).
Sugar content affected the total solids, polyphenol and antioxidant activity with an increase
(p<0.05). However, an increase in the ascorbic acid and sugar contents decreased the anthocyanin
content (p<0.05). Antioxidant contents and activity decrease significantly with storage time also

without light, but subjecting the samples to light causes a stronger decrease.
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This was studied for the pigmented rice bever.;:lge from BWR96025 at sugar
contents are 3, 5, 8 % and sugar 8 % plus 0.1 % of ascorbic acid. Results of the sensory test
indicated that the panelist prefe;Téd a sugar content of 8 %. The consumer acceptability test
indicated that they liked the rice flavor. For a set of storage times inspected the microbial quality
was observed to determine that it meets the beverage regulations. Antioxidant contents and
activities decreased with increasing time of storage. In conclusion, the pigmented rice water

extracts can be used for beverage production.
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