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The objectives of this study were to determine the effect of MMg conditions on the qualities of -
black glutinous rice (Rai tip brand and Khao thong brand) and its product. Its soaking in distilled water
was examined at room temperature (30 °C), 40 °C, 50 °C and 60 °C, and soaking hour fo; 0.5,1,1.5,2,
4 and 6 hour. The results showed that the soaking at 60 °C for 6 hour of Rai tip brand and Khao thong
brand had the highest ratio of water-absorption at 1.41 £+ 0.01 and 1.37 + 0.01, respectively. The effect of
temperature on the rate of water absorption (k. .,) Was interpreted by using the Arrhenius relationship
(kmﬂ,mm =k,exp (-Ea/RTf)). From the equation, the activation energy of Rai tip brand and Khao thong
brand were 19.79 kJ/mol and 21.72 kJ/mol, respectively. The leaching of black glutinous rice during
soaking were measured by the absorbance at 488 nm. The results showed that in both brands which
were soaked at 60 °C for 6 hour had the highest value of absorbance as 1.66 % 0.03 and 1.76 £ 0.05,
respectively. In addition, the percentage of the length and the width changes were found to be increased
with soaking temperature and time. The result showed that at different soaking temperatures until
saturated condition of both brands, the hardness and stickiness of cooked rice were non-significant
(p>0.05). The hardness and stickiness of their pastes were significant (p=20.05) when they were soaked
at different temperatures and time. The value of hardness and stickiness of mochi from black glutixious
rice soaked at room temperature for 24 hour (MRT) anid soaked at 60 °C for 2 hour (M60) were non-
significant (p>0.05). From the sensory evaluation, the score of likes of the mochi MRT and mochi M60
were found generally non-significant (p>0.05).- -





