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Abstract

The objective of this research is to study the shelf life of the variable CMC (Carboxy Methyl
Cellulose) and carrageenan in rice berry muffin. Using the formula that is accepted by consumers, the
formula added with 2 grams of CMC and 1 grams of carrageenan is compared to the formula, without the
addition of hydrocolloids. After keeping in room temperature the products for 6 days, it was found that
the muffin rice berry formulas without the addition of hydrocolloid compared with the formulas added
with 2 grams of CMC and 1 grams of carrageenan were different in appearance, total yeast and mold. The

hardness and Water Activity (a,,) were significantly different (p <0.05).
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Table 1 The standard formula for the riceberry

muffin product with different carrageenan

and CMC
Ingredient Formula (Percent)
1 2 3 [ 5 6 7 8 9
CMC 0 2 0 2 1 0 1 1 2
Carrageenan 0 0 2 2 0 1 1 2 1

Adapted from: Mayomthong (2003)
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Table 2 Hardness of 6 days riceberry muffin product

Hardness (N)

Day
Formula 1 Formula 9
0 12.03 + 0.77° 17.26 + 0.79°
1 12.66 + 0.40° 20.76 + 1.98%
2 13.49 + 1.0920 22.98 + 0.2920
3 18.17 + 2.29%° 24.94 + 0.43%
4 18.95 + 5.50° 26.79 + 9.532
5 19.62 + 5.152 28.01 + 2.03°

Note: Means with different letters are statistically
different (p<0.05) according to Duncan’s New

Multiple Range test
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Table 3 Water Activity (a,) of 6 days riceberry

muffin product

Hardness (N)

Day

Formula 1 Formula 9
0 0.76 + 0.01° 0.85 + 0.01™
1 0.79 + 0.01%® 0.84 + 0.00™
2 0.80 + 0.03° 0.83 £ 0.07™
3 0.80 + 0.012 0.81 +0.01™
4 0.82 £ 0.01° 0.79 £ 0.02"
5 0.82 + 0.002 0.79 + 0.01™

Note: Means with different letters are statistically
different (p<0.05) according to Duncan’s New

Multiple Range test
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Table 4 Total yeast and mold in 6 days riceberry

muffin product
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Total yeast and mold (CFU/g)

Day Formula
1 2
0 1.05 x 10%+0.03 5 x 10! £0.01
1 9.20 x 10%+0.01 7.38 x 10%+0.01
2 28 x 10%+0.02 5.30 x 10%+0.03
3 4.94 x10°+0.01 1.36 x 10°+0.01
4 2.82 x 10°+0.01 1.20 x 10%+0.01
5 3.18 x 105+0.02 1.44 x 106+0.01
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