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Figure 1 Antioxidant activity of rice wine from various glutinous

rice varieties
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Table 1 Physicochemical properties of rice wine by difference glutinous rice.

Parameter Treatment
T1 T2 T3 T4
pH 4.74°+0.01 4.552+0.01 4.929+0.01 4.68°+0.00
TTA (%) 9.5°+0.01 7.42+0.06 7.12+0.04 10.2°+0.09
TSS (°Bx) 92+0.00 102+0.00 9°+0.00 10°+0.00
Alcohol % 14.61°+0.10 12.91°+1.90 12.16°+4.23 14.03°+0.06
Reducing sugar (/L) 10.38+0.76 18.619+0.41 8.667+0.11 15.08°+0.82
Data are shown as the mean + SD, derived from three replications.
Table 2 Sensory analysis of rice wine produced by difference glutinous rice.
Treatment Color Clarity Flavor Sweetness Overall acceptability
T1 6.00°+1.11 5.87%+0.82 5.87%+0.78 7.07°£0.98 6.20°+1.03
T2 6.00°£1.02 5.870+0.73 7.70°£0.75 7.03°£1.03 7.10°+0.99
T3 6.00°+1.08 6.00°°+1.05 6.10°+0.85 5.73%+0.78 6.53%+1.50
T4 8.17°+1.18 6.43°+0.86 7.97°£0.77 6.07°+0.74 7.93540.91

Data are shown as the mean + SD, derived from three replications.

a, b, c means with different superscripts letters within a column are significantly different (p<0.05)
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ABSTRACT

This research aims to compare the physicochemical and sensory
characteristics of rice wine from four difference glutinous rice verities
including red glutinous rice (T1), Luempua glutinous rice (T2),
Homphukaew glutinous rice (T3) and black glutinous rice (T4). The
experiments were investigated pH, total titratable acidity (TTA), total
soluble solid, reducing sugar, alcohol content, antioxidant activities and
sensory test in four glutinous rice wine of 30 untrained panelists. The results
found that T2 shown the lowest pH and the higher than reducing sugar other
rice wine formula with a statistically significant difference (p<0.05). Total
titratable acidity indicated that T1 and T4 higher than T2 and T3 were a
statistically significant difference (p<0.05). Moreover, T4 exhibited highest
antioxidant and had higher than overall acceptance other rice wine formula
with a statistically significant difference (p<0.05). Total soluble solid (TSS)
and alcohol content of each rice wine formula no statistical difference
(p>0.05). The findings of this study indicate that physicochemical
characterization and sensory properties of each rice wine formula are
different especially T4 showed highest antioxidant and overall acceptance.
It could be able to establish the functionality as a healthy beverage.
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