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Development of modified ice-cream from germinated Chaiya brown rice
(Oryza sativa L.)
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ABSTRACT

The purpose of this research was to study ratio of germinated brown rice water : milk
coconut (20:80 40:60 60:40 80:20 and 100:0 v/v) of modified ice cream from germinated Chaiya
brown rice (Oryza sativa L.) From the result, ice cream sample are increased the viscosity and
Overrun, but melting rate decreased when the germinated brown rice water increased. The
quality of sensory evaluated found that suitable ratio for the modified ice cream from
germinated Chaiya brown rice (Oryza sativa L.) production is 40: 60.

Physical and sensory properties of ice cream samples prepared with stabilizers including
corn flour and glucose syrup levels (0, 0.2 and 0.4%w/w) and to determine the suitability of
stabilizer levels that could produce the best quality ice cream. The addition of stabilizers made

ice cream samples more viscous and overrun than the control sample and also decreased

fanuinermansuazinalulagnisenms augineimaniuazmalulad ainendesviggsugisnil e-mail: kittabhart@yahoo.com

Food Science and Technology Program, Science and Technology Faculty, Suratthani Rajabhat University



meltdown rate properties. The ice cream prepared with 0.4 corn higher viscosity than those
prepared with any levels of stabilizers. The addition of corn flour at 0.4% (w/v) gave good
acceptability for the product. However, corn flour level showed no significant effect on the
sensory test of ice cream. Based on sensory test, the optimum used stabilizer containing 0.2%
corn flour produced the ice cream. From the result, the percentage of protein, fat, fiber, ash and
carbohydrate of the modified ice cream from germinated Chaiya brown rice (Oryza sativa L.) are
0.52,4.47,0.14, 0.46 and 13.63 respectively.

Keywords: Brown rice germinated, ice cream, stabilizer
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