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The purpose of this research was to study the effect of
using cooked riceberry rice at the ratio of rice to water of 1:1 and
1:2 for the production of rice wrapped in lotus leaf. Such products
also contain other components, including: shiitake mushrooms,
lotus seeds, dried shrimps, pork, (Chinese) sausage and salted egg,
with a total weight of approximately 150 g. Then, products were
freeze at -18°C and -40°C before thawing and analyze total
microbial content, anthocyanin content, antioxidant activity and
the change in physical properties after thawing. It was found that
all of the products tested gave the overall microbial count at a
level that was safe for consumption. For anthocyanin content and
antioxidant activity DPPH were presented highest value at 22.60
me/g dry weight and 68.67 mg eq Trolox/100g, respectively, with
the sample of frozen lotus leaf rice products at -18°C for use rice
to water ratio of 1:1. In testing the properties of L*, a*, moisture

content and water activity were found that thawing in air,
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microwave heating, and thawing in water were not affected the
change in such value. While the b* value decreased slightly after
thawing in water and the hardness value was decreased after
microwave heating. When considering the overall preference for the
product after thawing, it was found that the consumers were most

satisfied with the microwave heating technique for thawing.
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Sumiupuduil 20°C faulasisves Shao way
A [15] uazvAgoUA835 DPPH radical scavenging
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Fominsogn 2 g aninrousy) wwizdndn
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7. Usu1augdunidlagsau (Total viable
count) : 81489385 N15NAADUINN Maturin wag
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LaY 9 6 MN1EDe YULANTeY 7 wunelle veuulu
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* ALRAYINNITNAGDY 3 1 (ALRRB=SD)
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{ o o |
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v a
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Inlgenfiugadls 87.46 mg/100 g WA T g anns
Panedndudrvieluthfesiunisivinnuieulay
QUEOR LLasmﬂ%’é’mwduuﬁﬂumsmﬁ'qﬁu?ﬁma
danasenisanaseskaulnleeidu 1 0931n
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wumimaaﬂué’ffsw%mﬁmsﬁizﬁwﬁa%qLLamﬂﬁLﬁu’h

o 6 o
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=

£%

ugvsiuenyadasEAsHan snageUlun1sen 1
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(P<0.05) lnguanifgagagnsiuaseysadasy

DPPH winfiu 68.67 mg eq Trolox/100g Tusesil

[

1 (RB(1:1)/(-18)) wazanasat1siltudAgy (P<0.05)
WU 62.48 mg eq Trolox/100g i ennsauain
ﬂwsLL%LﬁaﬂLLﬁﬁnﬁ'qquﬁ -40°C (RB(1:1)/(-40)) Tu
Fa08971 2 dmsuiaegeil 3 wazdegasil 4 149
Sasdndmsent 1:2 wazihlunantvielutaud

WWonudsigaumadl -18°C (RB(1:2)/(-18)) uaranmgdl
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-40°C (RB(1:2)/( -40)) WanaqyidFnueyyadeasy DPPH
AnaYINAY 50.05 Wag 46.21 mg eq Trolox/100g
audsy tiwuIdauaanselunsduansd
auyadaszuaziUTiun s uUSIaueulnleeniiy
donnd ot urATeuas Khumkhom [24] finuinnis
Tt nlstuednaunuuilsandlundndnmianand
daman o5 ud yvesansuoulnlesdunasil
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yPFOUAIET0 DPPH

KANTSIUB UL UANaN TR 190180 IMa LN 1TNATOY
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nnsnagevlud unsuwsnui 8ins ol
nansaueid1vielutiand1ilsdiued urienuds
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