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Development of Germinated Chaiya Brown Rice Yogurt Ice Cream

Krittabhart Chinabhark*
Suratthani Rajabhat University, Muang, Suratthani, 84100

Abstract

The purpose of this research was to study the quality of ice cream made with germinated Chaiya
brown rice yogurt at different concentrations (0 20 40 60 80% w/v). The overrun and viscosity of the ice
cream increased as the yogurt content increased up to 80% w/v (P<0.05). Melting rate of the ice cream
increased as the yogurt level increased up to 60% w/v (P<0.05). Addition of yogurt at 40% (w/v) gave good
acceptability of the product (P<0.05). Addition of stabilizers (gelatin and carboxymethylcellulose (CMC))
at 0.2 and 0.4% w/v increased the melting rate, overrun and viscosity of the ice cream when compared with
the control sample. The viscosity of ice cream prepared with 0.2% (w/v) CMC was the highest (P<0.05).
Based on the sensory test, addition of 0.2% (w/v) CMC gave the highest acceptability of the product
(P<0.05). The moisture, protein, fat, carbohydrate, ash and fiber contents of the ice cream were 75.14%,
2.81%, 3.63%, 17.29%, 1.13% and 0.0%, respectively. Consumer accepted the product in terms of texture

and overall likeness at the “very much’ level, while only moderately accepted the color, flavor and taste.
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75.14 Ysnailusiudesar 2.81 Ysunallesiudesa
3.63 USanauindesas 1.13 Ysanuenslulawmsniosas
17.29 wazlinuusinandaladasnlundndud
loan3alaiisadnandosweniugnenlyenfiafunsd
Tunguassuueinsauaaindaiiulnsluledin [22]
%oqﬁum%ﬁna;uﬁmminwamLau‘l‘mﬁmziaﬂaﬁmm‘j
m\‘nh::mmﬁs::uumisiaﬂTuiﬁanﬂﬂquﬂﬁﬁwuﬂin
dould 1y Toamnstiduansfifivslemivazsne
gadalliusslomild (23] Fslorn3ufifisunasmos
Fpanlaiinsianlaisnasiunssuiuninanas
wuiialelundnsunaanndasiuniswdnlaaninain
ihussuiieddldmsiusaty ome Wussliau
Asidonay 3 wmindetmdn fusinaudelesovay
554 [24] wdlawSpudisuiulaaninialy wudn #

WNWADNRA (P>0.05)

Ysunadlusiusesar 4.00 USuailwsiudesar 85
Ysanuaslulawnsn Savay 21.8 lufidwaziiiale [25]
laan3ulaiisadrindesvandneglungulaaniuladi
(Light ice cream) ilavsanniiulaanIaiifysanalasiu
mniladninunAfenar 50 [26] Beflanunmwiiiuly
AT ipSaufisuasdUsEnauniaaiisening
laan3nalufulaan3nleAsadnindasean wudn
ToanSumaluazfivsinalusiiu lasugeninlen3a
TeAsadnandasaniilavanlusdiunanvedlaaniu
ldarfiundaduunasoalusfunasloiy vl
loan3aloidsadnndossendondnantindindsssen
Wudunannanfysunalysaunazlodutaenin
mnmiﬁﬁnﬁuéjﬁmﬁawﬁmﬁm Tgun 95Rsu
wazdmendiuun wwihldgnuianiunisliaais
Souiaduunasansennisainiunisiasuivle
warn13700EInvR9AUNIERIBWUS Lactobacillus
rhamnosus TISTR 047 ﬁ"’ﬂuizmwmiﬂuﬁqmwgﬁ
37 avANLTBaLFYE LLa:miLﬁu%’nmﬁqmwgﬁ 4
avAngsades dlonavildiuslnaldsudsclami
nlwslulefinanndu [27] mswanleanialofisn
Fndeseniugrenlsesoandosiuaidodongn
Tudupsumsedontitdnndswan adumaidand
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iauladmsunmaihludszyndldiuninduriems
ninUszinnsuisuasiilodnidug 16

34 n'ﬁmaann'ﬁﬂau%’wmﬁu%hn
NWANITNAADIpU AU laAnTy
ToiAsadnndesseniugnenloeniifingld cMc
Wuaslianuasifissdudesas 02 N maRaLNNT
ﬂau%’mjaoQ’U%Tﬂﬂﬁﬁ@iawﬁmﬁmﬁﬁm%‘ﬁ'maaumm
#oU 9 Frduaziuy TududnyuzlIng ndu A
BUUBU IRDE ANTIUE LWREANTOUTINAL
nguguilnaviald (Consumer) $1uu 150 AL WU
fuslaadulnaiiduwandeduiu 94 au (Sowas
62.7) wAEIUIU 56 AU ($ppaz 37.3) uaziony
aluzgae 15-19 U (Sewar 20) 20-24 U (Sewac
56) saulnajeglugaseny 25-29 I (3euar 22) lay
ngnguslnamalulinmseessundniusilarnuloiin
%ﬁaﬂﬁaaoanﬁuﬁfwaulmﬂw Tughudnsous #sssurey
unan (7.4240.77) Funduluseduvautiunans
(7.53+0.81) FUSEBIRUTEFUBBUNIN (8.0240.79)
suiladuialussfureutunan (7.8140.81) uag
fuanupuTIN I FUTAUNNN (8.07+0.64)

4. FFUNANITNANDI

nnaneaesfuilaalinissessunainleise
TuwdadustloanInloisadrandessoniugnenloe
fisvsu¥ouas 40 dmin/UBinas CMC Sewas 0.2 Wie
dwinfudiloanInleisadindeseniugnenlse
AasiSanussems wudn SUsinauenatu
Tusfu Tasu i aslulawmsanasifialefosas
75.14, 2.81, 3.63, 1729, 1.13 ar 0.0 AINKIAU
Huslaaaluliniswensuninduiloaniuloiin
?”mn59\1\1anﬂ’uﬁfﬁaﬂﬁﬂﬂuﬁmLﬁaﬁuﬁmmzmm
gauTnlussFugaUNNGUE ndu warTaEmAlussiu
HAUUIUNAN

5. finAnssndsznA
POVOUAMNIN N AN BAYFI) S5 17 U
suuayuudeil uazzevaunungndiIndasgeiu

fU@1 OTOP fualafia snaluen NlANNIINGD
TunsiTedednannn
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