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Abstract

175786

A process for preparing brown rice product in retort pouch was studies. The process
was studies on two stages. There are before sterilized and after sterilized at the condition
116°C, 25 min. Time for soaked brow rice was studied at 6 and 12 hrs. Including, time for
heated brown rice was studies at 13, 16 and 19 min respectively. After sterilized pouched
brown rice was produced then stored at ambient condition for 4 months to studied the
effect of storage on change of quality attributes. The moisture content, hardness, color,

water activities pH and biological process were studied on Coli form, Staphylococcus
aureus and Bacillus cereus.

The result showed that, the optimum process for preparing brown rice product in
retort pouch was cooked at 16 min after that to sterilize at 116°C, 25 min condition and the
F, value was calculated and showed 3.2 min, when to consider at physical property

biological property and sensory test were found that gave the best satisfied at this
condition.





