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Abstract 2 4 13 40 *
The previous study on product development of herbal brown rice tea (year 1) found thdt 4 types of
herbal Niew Dam brown rice tea at ratio of brown rice to herb 3:1 selected were Niew Dam brown
rice mixed with basil tea, Niew Dam brown rice mixed with Chaplu tea, Niew Dam brown rice mixed
with coriandar tea and Niew Dam brown rice mixed with celery tea. Therefore, this research on
product development of herbal brown rice tea (year 2) was continuously brought those 4 types of
herbal brown rice tea to pack in tea bag and put in 3 different packages as paper box, foil bag and
aluminium can and stored at room temperature (25 — 35°C) for 6 months. During storage, all 4 types
of herbal brown rice tea were randomly selected for sensory, chemical, physical and microbiological
tests at monthly intervals. It was found that all 4 types of herbal brown rice tea received the liking
scores in the range of like moderately - like very much. All 4 types of herbal brown rice tea had total
phenol content decreased with time of storage. The total phenol content found in the descending order
as Niew Dam brown rice mixed with coriandar tea > Niew Dam brown rice mixed with basil tea >
Niew Dam brown rice mixed with Chaplu tea > Niew Dam brown rice mixed with celery tea. The
total phenol content of herbal brown rice tea that packed in aluminium can was higher than that
packed in foil bag and paper box, respectively. The antioxidant activity of 4 types of herbal brown
rice tea was not obviously different but with the trend of decreasing with time of storage. However,
the level was still high i.e. >86%. The antioxidant activity found in herbal brown rice tea that packed
in aluminium can was higher than those packed in foil bag and paper box, respectively. Regarding
packages and time of storage, the cloudiness value was not different for all 4 types of herbal brown
rice tea. All 4 types of herbal brown rice tea were greenish yellow colour and had very low lightness
value. The total microbial and yeast and mould counts were < 1 log CFU/g for all packages and time
of storage. The market possibility of herbal brown rice tea shown that 400 tasters composed of 166
males and 234 females with the age of 16 - >56 years old, most of them were farmers with salary of
6,001 — 9,000 Baht/month, had never drunk herbal brown rice tea and gave the liking score for all
4 types of herbal brown rice tea in the range of like moderately — like very much. The liking score
were ranged in the descending order as Niew Dam brown rice mixed with coriandar tea > Niew Dam
brown rice mixed with basil tea > Niew Dam brown rice mixed with celery tea > Niew Dam brown
rice mixed with Chaplu tea. Furthermore, the tasters were willing to buy herbal brown rice tea if there
was commercially available in the market. The reasons were because of it was strangely new and had

high nutritive value. The important factor that needed from the product was the nutritive value rather
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than flavor, smell and appearance. The wanted product was preferably packed in 180 — 150 g
aluminium can with the price of 30 — 510 Baht. The most important factor that influenced the buying
decision for herbal brown rice tea was price and nutritive value. Finally, the technology of this
research had been already transferred to 37 interested people and all the participants gave the

happiness scores for both seminar format and content in the level of very good.

Keywords: brown rice, herbal brown rice tea, antioxidant activity, total phenol

vii





