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ABSTRACT

The aim of this research was to study the effects of various factors on the quality of
purple rice ice cream added with purple rice bran oil. In the experiment of the physical and
chemical qualities of purple rice solution prepared from purple rice grains and distilled water at
ratio (w/w) of 1:2, 1:4 and 1:10, it showed that the amount of protein, fat, total solid, ash and
phenolic compounds were increased as the water addition decreased. Using a lower amount of
water also increased reducing power and metal chelating ability, whereas the quantity of
anthocyanin and DPPH radical scavenging ability were decreased. Different ratios of purple
rice solution at addition levels of 35 to 60 % (w/w) was then prepared to make by varying the
supplementation levels of coconut milk (30-50%) and sugar (10-15%). It was found that the
suitable composition to produce purple rice ice cream was 55% (w/w) purple rice solution at a
ratio of 1:4, 30% (w/w) coconut milk and 15% (w/w) sugar. Into this purple rice ice cream
formula, different types of stabilizer (gelatin, carrageenan, xanthan gum and tapioca starch)
were added at 0.1 to 0.3% (w/w). Collected data displayed that 0.3% (w/w) gelatin was the
optimum stabilizer type and level. When O to 30% purple rice bran oil extract was
incorporated into the purple rice ice cream, the optimum concentration of 10% of the purple
rice bran oil extract was found based on the physical properties, chemical properties,
antioxidant activity and sensory characteristic of the ice cream. The purple rice ice cream with
and without (control treatment) 10% (w/w) purple rice bran oil extract was stored at -10 and
-20 + 1°C for 90 days. Regular analyses were conducted on O, 15, 30, 45, 60, 75 and 90
days of storage. It was determined that longer storage period significantly affected the physical
and chemical properties of the purple rice ice cream (ps0.05). The storage temperature of -20
°C was better in maintaining the physical properties of the purple rice ice cream compared to
that of -10 °C. A similar finding about the storage temperature was also found for the chemical
properties, including phenolic compounds and anthocyanin of the purple rice ice cream. The
microbiological quality of all of the purple rice ice cream stored for 90 days at -10 and -20 °c
was compiled with the standard of ice cream from the Thai Ministry of Public Health number
222 published In 2001. The storage temperatures and times did not significantly affect the
sensory characteristics of all of the purple rice ice cream. The control purple rice ice cream hod
an average sensory score of 6.08-6.83 (a little bit like) for all of its sensory feature, including

color, appearance, firmness, smoothness, sweetness, smell and taste of the ice cream.



On the other hand, the average sensory score of the purple rice ice cream with 10% (w/w)

purple rice bran oil was 6.25-7.05 (a little bit like to moderate like).



