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Use of Cooked Rice (Oryza sativa L.) of Indigenous Cultivars as

Food Matrices for Probiotics

Nutthaya Srisuvor*
Rajamangala University of Technology Krungthep,
2 Nang Linchi Road, Thung Maha Mek, Sathon, Bangkok 10120, Thailand.

Abstract

This research was to investigate the possibility of using cooked rice (Oryza sativa L.) of two
indigenous cultivars, i.e., Thanyasirin and Hom Lanna, as food matrices for carrying active probiotic cells.
The numbers of viable cells of Lactobacillus rhamnosus TISTR 047, L. rhamnosus TISTR 108 and
L. plantarum TISTR 951 during incubation at 37 °C for 24 hours were examined. The results showed that
the numbers of viable cells of TISTR 047 added into cooked rice of Thanyasirin and Hom Lanna increased
by 0.19 and 0.37 log CFU g, respectively. In addition, the survivals of three species of probiotics were
assayed in vacuum laminate bags during storage at 4 °C for 12 days. The results showed that cooked rice
of Thanyasirin and Hom Lanna had survival cells of TISTR 047 of 7.63 and 7.75 log CFU g, respectively;
the numbers were not significantly different from the initial cell counts. Finally, the morphology of the
cells were examined. It was found that cooked rice of Hom Lanna possessed adhered viable cells during
the storage. This developed prototype could be an interesting alternative to add value to cooked rice of

indigenous cultivars and could be applied to fermented cereal and meat products.
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drududusimn (substrate) 8§ W3SU Lactobacillus
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Bifidobacterium spp. [7, 8, 9, 10]
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v doreanstiufaqAunisinantu uazany
Msiusnen [14, 15] #5891 madslnslulasn
TiflTmusudu 7 - 9 log CFU siansulundndoudi
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pwnssmiulwsluledn TaefivaguszaeAiiiodnm
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Supervac, B3G) uazinilgungil 37 svAmafes
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TISTR 951 Tuszwiwnisusdi 12 uas 24 Falae
WU SwuqAuniSifdialiuansneiuagng
Wusduneada (p > 0.05) Mpteiliin TISTR 047
ﬁﬁiwmuﬁgﬁuw%ﬁmn‘i‘iq(ﬂfiui:w’mmiﬂumu 12 uay
24 3l e Frvendun (WuganwanIEning
dvenilaiuiiug Oryza nivara) 1nazlians
pvnItIn AN viunTeswiAulavas TISTR 047
wnnddunidnaeaeiug nisn1afulnaly-
Todnl$Tudnmenunimegniiualugnnazdonstn
wianzangmsunTasuiulauas N uIugad
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TISTR 047 indu 028 way 0.37 log CFU siansu
Tuseninonsusunu 12 way 24 Falug ANasy



56

1M3EITBURzWIUY a5, T 39 atufl 1 wnsew - flunaw 2559

a

arseit 2 Swulwsluledn 3 eiuf Tudhaensuwyeanluszwinsunfigungdl 37 ssaesdes
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£Y)

seuglnalulafin Fruulnsluladnludnienduun (log CFU dansu)
FTHLIRINTUN (F21a)
0™ 12" 24
L. rhamnosus TISTR 047 778 £ 0.05 8.06 + 023" 815+ 0.06"
L. rhamnosus TISTR 108 7.70 + 0.04 714 019" 7.09 + 006"
L. plantarum TISTR 951 738 £ 0.07 668 = 007" 633 £ 0.19°
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951 Tuszwivmsuait 24 4l Tuseueiidhovien
fuuniisuau TISTR 047 annningaun3daeiugau
Tuszniemstaiiss 12 dlag vederaiiasan
TISTR 047 &1W190U18199IM133INTIvBNEIUUN
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ity wnsdrmeniuuduiiiddeiviinu
aiilas (amylose) gonitazdlawwniiu (amylopectin)
drudrmileisudsudssnausiouledeiiunu
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Tnsluladn sruzaMIfiudne (Tu)
0" 3 6 9 12

L. rhamnosus 778 + 004 797 £001° 789t o012° 772+ 025° 763+038°
TISTR 047

L. rhamnosus 775 + 003 597 + 004° 586+ 042° 565+ 018° 540+ 035"
TISTR 108

L. plantarum 750 + 004 610 +£024° 591+ 006" 573 +018° 562+ 003°
TISTR 951
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" e lifiaNuAnANiUNNEaR (p > 0.05)
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matfiu TISTR 047 vudnsndSuyeaniusniiy
qtyzywmﬂﬁqfuwgﬁ 4 avmpardes Huraiuiu
12 fu wansasaseuliny TISTR 047 seadin
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Tiiud qaunddfiansausiidunamadifes (single

cell) 9 vioapaug waziinsfaimy (adhere) Lu
Fp N iBYNIDWNT UUNTRE uaziinT I Fadiu
dnsuzfisdyzevnusiniszifiuindugdunid
Twsluledn [32] 8518931 L. rhamnosus 1150
a5vua1sUsznaunadudeailsfeanunnsusnisad
(exopolysaccharide) Tuseninmsiadald [33] 270
sl 1 @) ewiulddn fTwaurdunidiidinsen
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Frmegniuinudadldun $125085u uazdoven
Fuuduurasarsemsimunsandvsunisasy
wlauazn1ssendinzasgdunidaneiug TISTR 047
wolussnivmsUnfigung 37 seAsalBus uay
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il dutagiviunaninomaminansyfisuay
lodnsinlylé
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