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Application of germinated brown rice in Thai deserts
Kasarin Petcharat’ Chryapat Ke-ariyo ! Nopporn sctkonyerongsuk2 and Duangrat Saetangz
Abstract
Development Project of Application of germinated brown rice in Thai deserts aimed to develop 3
kinds of Thai dessert recipes and process which consisted of Bua loi Frozen, Taohuay, Lot Chong (A
traditional Thai dessert consisting of rambutans in coconut sauce). The result was found that Bua loi Frozen
from germinated brown rice was developed by using germinated brown rice and water for Pre-Gelatinization
ratio at 2:3 and sticky rice was at 30 gram. Bua loi Frozen at -18 °C was thaw in microwave at 70 power 2
minute. The product tested was accepted moderately. The result was found found that Tachuay from
germinated brown rice was developed by using germinated brown rice and fresh milk ratio at 100:0 and
stability was agar. Taohua tested was accepted moderately. It was found that the product was accepted and
there was statistically significant difference at p< 0.05. Lot Chong from germinated brown rice was developed
by using germinated brown rice 60 percent and Time for Pre-Gelatinization at 30 minute. Shelf Life Study of
Bua loi Frozen at 4 mouth. Taohuay in refrigerator at 1 mouth, the product was separate and Lot Chong

in refrigerator at 2 week, the product was rancid smell and decay to not accept from consumer.

Remark: 'Assistant Professor, ?Lecturer of the Faculty of Home Economics Technology
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