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Abstract

The objective of this research aimed to study the optimum ratio of grain to water
infermented purple rice grains for beverage products. Three purple rice varieties; Kum
doisaket, Kum doimusir and Kam phayao were experimented. Germinated grains were
cooked then blended under ratio of grain to water as 25:75, 30:70, 35:65, and 40:60.
Afterward 5%  sucrose, 5% lactose and a commercidl yogurt  starter
cultures; Streptococcus thermophilus and Lactobacillus delbruckii ssp. Bulgaricus; YC-380-
YO—FLEX® were added. Then fermented at 42°C for 18 hours. The product stability was
examined in 15 days. Results show that purple rice yogurt made from 40:60 ratio had
consistent during the storage without syneresis during 15 days indicated that the ratio was
suitable to ferment the yoqurt produced from 3 purple rice grains. The yogurt products
were tested for consumer acceptability using nine-box hedonic scale. Sensory evaluation
revealed that yogurt from Kum doisaket scored 7.37 (moderately prefer), 72% of the
consumer were of interest to purchase. The product contained 3.32% protein, 1.09% fat,
0.87% ash, 0.73% fiber, 19.1% carbohydrate, 4.26% reducing sugar, 0.63% lactic acid,
pH 3.9, with less than 3 MPN/g of coliforms bacteria counted. Yeasts and moulds count
were less than 100 CFU/g. The yogqurts were within the specification of fermented milk
product of the Ministry of Public Health of Thailand No. 289-2548 and the number of
lactic acid bacteria in yogurt products were higher than the minimum requirement (> 7 log

CFU/g) more than 15 days at 42°C.

Key words: Lactic acid bacteria, YC-380, purple rice yogurt, lactose.
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