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1. UM

The aims of this study were evaluated the effect of
sweetener varieties on chemical and physical properties of
Hommalinin Surin brown rice (Oryza sativa L.) milk product.
The ratio of Hommalinin Surin brown rice powder and water
was 1:20 (gram : mL.). Four sweeteners (stevia extract, honey,
fructose syrup and sucrose (white sugar as control)) were
used in this study. The result showed that pH value of
sample was added by sucrose (brown sugar) as control had

the highest value (6.32+0.02) followed by honey and

fructose syrup (6.32+0.02 and 6.13+0.03) (p<0.05). The
highest value of L* (lightness) was observed in sample was
added with fructose syrup (24.93+0.02) followed by stevia
extract (22.97+1.21). The a* (redness) value of sample was
added by fructose syrup was showed the highest value. The
*Hue and Chroma were presented the highest values (5.74
and 0.43). The highest values of total phenolic compound
and antioxidant activity were found in control samples,
followed by samples using stevia and fructose syrup as
sweeteners. Therefore, the result suggested that stevia
extract has been used as sweetener in this product. The
chemical and physical properties of this product was
presented similar these properties with used fructose syrup
and sucrose. The results of this study can be applied in the
product development of Hommalinin Surin brown rice milk

product for further health benefits.
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