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ABSTRACT

This research was aimed to 1) study production process of brown rice tea by
determining the physical, chemical and sensory properties of 4 varieties of rice; Khow
Dawk Mali 105, Hom Dang, Hom Nin and black glutinous rice, 2) study the suitable type
of herb for the production of herbal tea. Eight types of herbal leave tea including holy
basil, celery, chaplu, coriander, kaffir lime, sweet basil, mint and hoary basil were
analyzed for physical, chemical and sensory properties, 3) study the suitable ratio
between brown rice and herb for production of herbal brown rice tea at 3 different ratio
(by weight); 1 : 3, 2 : 3 and 3 : 1. The physical, chemical and sensory properties of
herbal brown rice tea were analyzed, 4) study the suitable types of package and shelf
life of herbal brown rice tea by packing it in different packaging materials; tea bag in
plastic bag, tea bag in paper box and tea bag in aluminium can for 6 months. The
physical, chemical and sensory properties of herbal brown rice tea were determined.
The results showed that black glutinous rice had initial moisture content significantly
higher (P<X0.05) than that of other rice varieties. Roasted and finely ground Hom Dang
rice had signiﬂcahtly higher (P<0.05) solubility than that of other rice varieties. Roasted
and no grinding black glutinous rice had significantly higher (P<0.05) turbidity than that
of other rice varieties. Black glutinous rice of all types of grinding had significantly higher
(P<0.05) antioxidant activity than that of other rice varieties, except roasted and no

grinding black glutinous rice. Baked and finely ground black glutinous rice had
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significantly higher (P<0.05) total phenolic content than that of other rice varieties,
except roasted and croasely ground black glutinous rice. Roasted Khow Dawk Mali 105
of all types of grinding had significantly higher (P<0.05) L* than that of other rice
varieties. All selected 4 types of rice had no significant differences (P>0.05) in liking
scores for all attributes. With regards to 8 types of herb, it was found that celery had
significantly higher (P<0.05) initial moisture content than that of other herbs whereas
kaffir lime had the lowest (P<X0.05). Moreover, celery had significantly higher (P<0.05)
solubility than that of other herbs while sweet basil and celery had significantly lowest
(P<0.05). Seven types of herbs including holy basil, hoary basil, sweet basil, coriander,
celery, mint and chaplu had no significant differences (P>0.05) in antioxidant activity
(75-87%). On the other hand, kaffir lime had significantly lowest (P<X0.05) antioxidant
activity (49.441%). Mint and coriander had significantly higher (P<<0.05) total phenolic
content than that of other herbs whereas celery had significantly lowest (P<0.05). Sweet
basil tea had significantly higher (P<0.05) liking scores than that of other herbal tea.
When mixed black glutinous brown rice with sweet basil in 3 different ratio, it was found
that the ratio which had significantly highest (P<0.05) turbidity, antioxidant activity and
total phenolic content was 3 : 1. Herbal brown rice tea at all ratio had no significant
differences (P>0.05) in liking scores. The shelf life of herbal brown rice tea in 3 different
packages revealed that antioxidant activity, total phenolic content and color of the one
that packed in aluminium can was the most effective (P<0.05) package, following by
paper box. The sensory acceptance showed no significant differences (P>0.05) for each
package and each month. However, it was noticed that at 0 month of storage, the

acceptance scores was significantly lower (P<X0.05) than that of other months.





