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THE PREPARATION OF WATER SOAKING
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ABSTRACT

The objective of this research was studied the optimum time of water soaking
for riceberry rice to produced coconut milk jelly. The coconut milk jellies (3 formulas)
were selected by different types of coconut milk. The formula 1 (Brand A) of the coconut
milk jelly had the highest score of overall liking (p < 0.05) which was selected in the
next step. Studying the optimum time for soaking with the ratio of water (100°C) and
riceberry rice were 2:1 by varying the soaking time (30 45 and 60 min) respectively,
which the soaking water with riceberry rice was replaced with the water portion for the
body of coconut milk jelly. The amount of soaking time for riceberry rice in water was
varied by 30, 45 and 60 min respectively. The lightness (L*) was decreased (p < 0.05)
while the redness (a*), yellowness (b*) and gel strength trend increased (p < 0.05).
Moreover, the total phenolic content, total anthocyanin content and antioxidant activity
(DPPH and ABTS) trend increased when the amount of soaking time was also increased
(p < 0.05). The sensory score of coconut milk jelly (45 and 60 min) for all attributes
was not significantly different (p > 0.05). Base on the research findings, the optimum

soaking time for riceberry rice with coconut milk jelly was 60 min.
Keywords: Riceberry rice, coconut milk jelly, antioxidant
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anslsznaufuednfinnulunguite wansdadsrannnluninduaisdieuyadass
mummL%’u%’mmmmﬁmﬁﬁ'mgﬁu denndesiunisinmneuntiiiees Tasir etal,
(2015) W9 ﬂ?mmmiﬂ@m@u?\lu@aﬂLL@zﬂw%m%mwm'351"1%@33@%@?:%\1Lﬂ@?]l
Falsfiuefaaadsn :ﬁLLmTﬁmﬁu@q%uﬂﬂNﬁﬁﬂéﬁﬁty (p<0.05) LALNITANHUDS
Bainak et al., (2015) wudn nAnSusfunauenuefitinisuaudalsfiued filsuno
waulslreniiunaraua N lun1INIAnaLYAa AT 4INT1TUNAUALLHIN 19N
(p < 0.05) ‘EmﬂmﬁiNEmﬁmsﬁmmiﬁﬂizawﬁmwmiﬁmawmﬁmzﬁmﬂumm@m
ansdszneufueanuaransueulsloeniulpnduiugiu arsnguilidoudaeluns
ngansinalsegnldnisinaatneendindu (Lipid oxidation) (Ko et al., 1998) Waz
fselamfluwdeganin arnuanimeassaaiulddn wifinsidelsfiuefanda
nszuaunsulsgihifunaninsianunsldliinliansdinueyyadaszgoydaldluszngns
NIZLAUNTUART VA

A15199 2 5unuanrdsenauRuaanyievug Usuinunaulslag duianus way

a

UszAnsnimnissinueyyadaszaesiunzinlduiuddnalsfiuefluscazioa
AumnFA9RY (30 45 way 60 119)

szazaanlunis Usnnuaisdsznay dss@nsniwnisimuayyaddass dsniuaisuauls
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wNnee - ReufguAefs R N BN uSNEINE SN B Ui IRN el A NuAN ATt
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5. AMNINN L IEANANETE
uaveanIgldunugdinlafivastluscaznanuansrsiulunisnaniunci
FAAMNINN LIz A MANTA AIRNI97 3 WUIN AZLULLRAAUIATIR LHaANAR LAz
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sraznatlnafani1sasullasannFunnansuenls e funnulusndqlsfiuass
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fndalefiuasrudluszazinainuiuan WuaaldinausarasdnolefiuasslulFunn
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