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This research aims to develop yogurt-like product from brown-jusmine rice milk
by selecting appropriate lactic acid bacteria (LAB) from Kanom-jeen dough. Firstly, the
research explored influence of type and concentration of sugar, concentration of Skim
milk powder, type and ratio of starter culture on the pH, amount of lactic acid, and
number of LAB produced during the fermentation of yogurt from brown-jusmine rice milk.
Suitable factors were selected to use in the production of yogurt from brown-jusmine rice
milk. Then, physical, chemical, microbiological and sensory properties of the product
were studied and the results were used to provide suggestions for further production of
yogurt from brown-jusmine rice milk.

Twenty five isolates of LAB were collected from Kanom-jeen dough. These
isolates were tested for fermentation effectiveness and resistance to bile salt. It was
found that 3 isolates of LAB yielded a high rate of acid production and resisted to 1% of
bile salt. When the isolate was cultured in brown-jusmine rice milk, it was found that
Lactobaciflus sp (A1) was able to produce the highest amount of lactic acic et 8.82%
(p<0.05) at 37°C for 24 hours.

The brown-jusmine rice milk was prepared from dissolving brown-jumine rice
flour in water at the ratio of 1:2 at 50°C for 10 minutes, filtered though cheese-cloth,
pasteurised at 82°C for 15 minutes and then cooled to the temperature of 37°C.

From the study on the influence of types and concentrations of 3 kinds of

sweeteners; sucrose, glucose and Banana syrup at 0, 3, 5 and 7% (W/V) added in the
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prepared brown-jusmine rice milk, and fermented with A1, it was found that 5 and 7% of
Banana syrup effectively promoted lactic acid production at the rate of 0.62-0.63%
(p>0.05). The brown-jusmine rice milk with 5% Banana syrup was selected to test for an
influence of Skim milk powder at 0, 3, 6 and 9% (W/V), it was found that at the 9" hour of
femmentation, the concentration of 6 and 9% of milk powder effectively increased lactic
acid production at the rate of 0.40-0.41% (p>0.05). It was also found that the rice milk
added with 5% Banana syrup and 6% milk powder and fermented with YC-350
(Lactobacillus. Bulgaricus and Streptococcus. thermophillus) yielded lactic acid
between 0.94 and 1.27%, respectively (p<0.05). However, the A1 showed the highest
growth rate at 8.3 Log cfu/m! when added with 6% milk powder.

From the study on influence of ratio of starter cultures between YC-350:A1 at a
ratio of 1:0, 1:1 and 2:1 fermented by brown-jusmine rice milk added with 5% Banana
syrup and 6% milk powder at 37°C, it was revealed that at the 9" hour of fermentation,
the rario of 2:1 yielded the lowest pH, the highest amount of lactic acid, and the highest
number of LAB, followed by the ratio of 1:1 (p<0.05); that is, pH 3.95 and 4.07, lactic
acid 1.39 and 1.27 and LAB 9.4 and 89 Log cfu/ml, respectively. Considering the
economics and survival number of the probiotic in the product, the 1:1 ratio of YC-350:A1
were used.

From the study on physical, chemical, and microbiological properties of the
product fermented with YC-350 : A1(1:1), it was found that the protein was homogeneous
texture with pinkish- white color. The consistency and total solid of product were 165.5
cps and 11.86%, respectively. Proximate analysis of the product were 2.15% of protein,
0.34% of fat and 9.63% of carbohydrate, respectively. Molds and yeasts and coliforms
were 9.8x10°cfu/ml, 6.3x10°cfu/ml,<10 and MPN <3, respectively.

From the sensory test of the yogurt product blended with 28° Brix of sucrose
syrup at the ratio of 30:70, 40:60, 50:50, 60:40 and 70:30, it was found that the ratio of
50:50 was acceptance moderately for color, smell, taste, texture, and overall acceptance
(p<0.05). Results from the study of these factors provide information for further

development of the production of yogurt-like products from brown jusmine rice milk.



