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Production of high anthocyanins beverage from dark color hulled rice
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ABSTRACT

Physical and chemical properties of dark brown rice with 3 varieties as black glutinous rice
varieties, Black horm nin and Sang yod were studied. The glutinous rice has high anthocyanins
than other varieties so this variety was selected. Optimization of extraction of black glutinous
rice with water and citric acid was temperature 30-46°C, shaking (speed 180 strokes/uni) 15
minutes with 1:2 of rice: water by weight and 0-0.1% of concentration of citric acid. The
optimum condition of glutinous rice extract with the enzyme amylase was the temperature of
70.33° C with shaking at (speed 83 strokes/min) 39.47 min and enzyme concentration of 0.01%
of the volume of water and 6 of pH of water, the amount of rice: water was kept constant at 1:
2. The developing beverage of rice from enzyme extraction were 65% rice extraction, 20%
pandan extraction (10%) 15%syrup (36% sucrose) in 220 ml tall glass bottle. The product can
be collected not over than 4 months at room temperature but the anthocyanins content were

decreased.
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