NTANTNHATNIZAANLNEN 2560 : 35 (3) : 89-97

nsNAUITIAEN Ul NS IS ALRARIUNTTNNRINY: NTAIANENTNTY
LHAILNUNRIUT BNLNBLNLAY A9WIALT e L
Development of Herbal Roasted Rice for Local’s Industry: Case Study of

Mung Kahan Pattana Community, Mae Taeng District, Chiang Mai Province
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Abstract
Development of herbal roasted rice for local’s industry: case study of Mung Kahan Pattana
community, Mae Taeng district, Chiang Mai province were reported. The objective of this research was to
study the effect of temperature, packaging and type of different herb on the roasted brown rice. It was
found that samples roasted at 80°C heating time of 20 minutes was cooked uniformly. In case of sensory
evaluation, the roasted herb brown rice with ginger resulted in significantly better overall acceptance from
testers (p<0.05). Therefore, based on the moisture content the results showed that sample in vacuum and
aluminum foil bag had good quality products when compared with standard qualities (Thai community
product standard NO 1381/2550). The result obtained from this experimental could be used in the future

such as local wisdom, quality improvement and of rice products.

Keywords: roasted rice, herbal roasted rice, temperature, packaging, local’s industry
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Figure 1 The roasting rice machine protocol
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Table 1 Sensory evaluation of appearance, color and taste of roasted brown rice roasted at 60, 70, 80 and 90 °C.

Average scores

Characteristics Aims properties
60°C 70°C 80°C 90°C

Must be powder and not
Appearance e | 3.12+0.094 3.16+0.057 3.26+0.073  3.20+0.064
e lump

Must be natural roasted rice
color and may be darker but  2.16°+0.449 2.81°+0.406 3.36°+0.490 2.66°+0.439

Color
not be over cook
Must be natural roasted rice
Tast taste and not contaminate 2.13°+0.507 2.56°+0.504 3.46°+0.685 2.73°+0.512
aste

with others

Values in the same row with different superscripts are significantly different (P<0.05)
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Table 2 Moisture contents of roasted brown rice products in different packages and shelf life.

Shelf life (days)

Moisture content (%)

Polyethylene bag

Polypropylene bag

Aluminum foil bag

Vacuum bag

0 1.52+0.048" 1.50+0.032® 1.49+0.010" 1.50+0.010”
3 1.68+0.116™ 1.64+0.021% 1.62+0.032" 1.63+0.028"
6 1.82+0.064 1.7140.006" 1.66+0.027" 1.68+0.005"
9 2.00+0.098™ 1.94+0.075"™ 1.87+0.087" 1.91+0.015™
12 2.29+0.040% 2.13+0.061%° 2.07+0.103™ 2.19+0.012%°
15 2.60+0.069 2.45+0.059™ 2.24+0.036 " 2.35+0.0207
18 2.68+0.030" 2.57+0.020%° 2.40+0.055™ 2.51+0.022%
21 2.90+0.064% 2.80+0.051%° 2.65+0.049%° 2.72+0.034™
24 3.21+0.052% 3.08+0.031%° 2.93+0.060% 3.00+0.059%
27 3.26+0.096 3.17+0.104% 3.03+0.122% 3.11+0.075%
30 3.68+0.073™ 3.29+0.023" 3.16+0.056™ 3.21+0.017%

Values in the same column with different capital letters superscripts are significantly different (P<0.05)

Values in the same row with different small letters superscripts are significantly different (P<0.05)
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Table 3 Sensory evaluation of appearance, color and taste of roasted brown rice in different packages at 30 days.

Average scores

h istics Ali i
Characteristics Aims properties Polyethylene  Polypropylene  Aluminum Vacuum

bag bag foil bag bag

Must be powder and not
Appearance  pe lump 3.10+0.305 3.23+0.430  3.26+0.447 3.19+0.80

Must be natural roasted

rice color and may be

Color 2.70+0.466° 2.96+0.556°  3.104+0.480° 3.00+0.74%

darker but not be over

cook

Must be natural roasted

i tast t
Taste fce ftaste and  NOt , o0 0490°  3.03+0.450° 3.20+0.484° 3.13+0.73°

contaminate with others

Values in the same row with different superscripts are significantly different (P<0.05)
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war WMAlnsAaw annisaaszimnelszamdnds Wm'wﬁmﬁmm’ﬁlﬁﬂumaﬁ;ﬁm% agHitleuvlass
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Table 4 Sensory evaluation of color, taste and over all acceptation of roasted brown rice roasted with
different herbs .

_ . Roasted citrus
Roasted ginger  Roasted galingale Roasted lemongrass

Characteristics hystrix leaf brown
brown rice brown rice brown rice
rice
Color 5.80°+1.323 5.36°+0.928 5.23°+1.006 5.26°+0.980
Taste 5.33%°+0.994 5.73°+1.013 5.40°+1.003 5.26°+0.980
Over all acceptation 6.49°+1.104 6.23'+1.278 6.33°+1.322 6.40°+1.220

Values in the same row with different superscripts are significantly different (P<0.05)
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