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The study of optimal processing conditions for Khao Dawk Mali 105 brown rice coated
with natural colors was conducted in four parts; moisture reduction of Jasmine 105 brdwn rice;
natural color extraction from plants (green tea, curcumin, rosella, blue pea and pandanus); optimal
soaking time of mixed natural colors with green tea; and drying process. The purpose of this
study was to develop new products from brown rice to increase product diversity most particulary
in terms of polyphenol content and antioxidant properies in rice as a new marketing channel. It
was found that in order to reduce moisture content of the raw material to ~6-7%, drying under
55°C for 270 min in a hot air oven was performed. As a result, 100 grams of rice had antioxidant
properties that was equivalent to 30.75 mg vitamin c, 43.21 mg Trolox (ABTS.+) and 10.11 mg
ferrus sulfate (FRAP). In addition, results showed that total polyphenol content was equivalent to
5,971 mg gallic acid. In the study of extraction using green tea, curcumin, rosella, blue pea and
pandanus, it was found that the most suitable extraction condition with the highest antioxidant
properties and polyphenol content was green tea at 1:10 ratio with water at 60°C for 180 minutes.
For rosella which gave importance to color, the ratio of 1:10 with water at 32°C for 131 minutes
was considered the most optimal condition as with blue pea extréction using 1:15 ratio with water
at 50°C for 164 minutes; pandanus at 1:10 ratio with water at 37°C for 47 minutes; and
curcumin at a ratio of 1:10 with water at 25°C for 128 minutes. The different natural colors were
then mixed with green tea prior to mixing with brown rice in order to produce different colors and
to maintain the polyphenol content from green tea which has benefits to the human body. The
different ratios of green tea extract with other natural color extracts used were: 75:25, 50:50 and
25:75, respectively, and were mixed for a period of 0-10 hours. Afterwards, the mixture was

further dried at 55°C for 270 min to allow storage at room temperature. Analysis of results

showed that the ratio of 75:25 green tea to natural colors had lower antioxidant properties than the
other natural color ratios although the polyphenol content was the highest. Sensory test indicated
that the mixture of green tea and natural color extract at a ratio of 25:75 showed the acceptance
score at an increasing trend when compared with other ratios having a higher percentage of green

tea, thus showing a darker color and lesser fresh quality.





