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This experiment comprised of 3 parts. The first part aimed to determine the physical and
chemical properties of protein-enrichment-quick-cooking-sticky rice by varying soaking methods
(soaking gelatinized sticky in fluid milk, soaking non-gelatinized sticky rice in fluid milk and heat
with microwave at medium power for 5 minutes and soaking non-gelatinized sticky rice in fluid
milk and heat with hot steam for 30 minutes) in order to enrich cow milk and goat milk into
sticky rice. The samples were dried with hot air oven and the optimum time was investigation.
The properties of protein-enrichment-quick-cooking-sticky rice were examined before and after
process. The second part was study of the physical and chemical properties sensory
characteristics and antioxidant property of milk-enrichment-quick-cooking-sticky rice flavoured
green tea. The experiments was varied the ratio by weight of milk powder per water of 12.5:100,
25.0:100 u@z 37.5:100 and varied the concentration of green tea of 0.44, 0.88 and 1.32 %,
respectively. And the third part of study focuses on the physical and chemical properties and
sensory characteristics of quick-cooking-sticky rice flavoured yoghurt. The experiments were ‘
varied 2 varieties of sticky rice namely Sanpatong and RD 6, varied 4 ratio by weight of sticky
rice per yoghurt (2:0, 2:0.5, 2:1 and 2:1.5) and varied 2 types of yoghurt (fresh yoghurt and dried
yoghurt).

Soaking methods had a significantly different effect on the color value of dried protein-
enrichment-quick-cooking-sticky rice (p<0.05). Soaking non-gelatinized sticky rice in fluid milk
and heat with microwave at medium power for 5 minutes showed the highest whiteness value (L
value) of sample. Dried samples contained moisture content in the range of 3.6-6.5 % and
contained the water activity of 0.15-0.3. The sample of cow milk-enrichment-quick-cooking-
sticky rice had a higher chroma value and more yellowish color than the control sample. Cow
milk-enrichment-quick-cooking-sticky rice composed of higher protein, fat and ash contents than
the control (p<0.05). The sample contained protein content of 9.2-10.9%, fat content of 4.0-6.9%
and ash content of 0.8-1.3. Whereas the sample of goat milk-enrichment-quick-cooking-sticky

rice had non-significantly different of protein content when compared with the control sample.
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The optimum drying condition for milk-enrichment-quick-cooking-sticky rice was drying
at temperature of 100 degree Celsius for 3.5 hours. The sample from RD 6 variety, soaking in
green tea and cow milk at the ratio of powder milk per water per green tea concentration of
37.5:100:1.32 showed the highest antioxidant property and acceptability test (p<0.05). The
inhibition of DPPH and the total phenolic content of the sample was 92.51+1.28% and
10.23+0.09 milligram per gram of sample, respectively.

The optimum drying condition for quick-cooking-sticky rice flavoured yoghurt was
drying at temperature of 100 degree Celsius for 5.5-6 hours. The sensory acceptant score showed
that the weight ratio of sticky rice per fresh yoghurt of 2:0.5 got the highest score. Whereas the
acceptant score of the sample which used fresh yoghurt was non-significantly different when
compared with the sample which used dried yoghurt (P>0.05). Texture characteristics of
reformed samples among treatment were significantly different (p<0.05). The sample which used
fresh yoghurt had higher cohesiveness, hardness, gumminess, chewiness and springiness but
lower adhesiveness than the sample which used dried yoghurt. The approximate analysis of
reformed quick-cooking-sticky rice flavoured yoghurt showed non-significantly different of
protein and ash content when compared with control (P>0.05). Protein contents of the sample
which used fresh and dried yoghurt were 6.10 = 1.68 and 5.85 + 0.96 %, respectively. Whereas

the control composed the protein content of 5.78 + 1.09 %.





