215815398 YH1INDUNA 11 a1 ¥UIAAATIFY 14(2) : 343-357 (2565) 343

HavaIIYNIIReAMMNVL loanIuazANNAAIAY
Y A o a
Yo uslnnlumsiigsne
Effects of Rice Germ on Quality of Ice Cream and

Consumers’ Opinions on Business Operation

'
andna Wuuena Ugnm sunsus e quidana Juwss 5139 lsna
a = @ d A *
a3l W uay sigsanal figae
Noppasak Chermmongkol, Patiphan Chantaranara, Pavaris Sutthiseriskul, Pannatorn Tharn-uraikun,
Suriyo Meenam and Nutthaya Srisuvor

Received: 15 December 2020, Revised: 30 January 2021, Accepted: 5 February 2021

UNAALD

o

a cg’ﬁ =3 9 Aa o @ o LY
NuITEUANEISIAvesaynd1INTde Torei S myazais nazanvasnelszaduiaves
= ¥ a =] 9 a ' £ 9 ° a a @
Testrsu saunsanuAamiuvedus Inaae loansuayndiouazmsigsne Yssiliudnyuznialszam
duddTag 1935 snadoUANUTOURIITZTAUANNTOY 5 AZIUY gnadouFu Ae WnANY 50 A
= A I Y A [ S o 4 = 1 A 9
TumsanuimsminlSunasyndnszaviosas 0 5 10 uaz 15 (Taninmin) won lesnsy luaSuayndn
= d o = Y 3 Y Y ' = o w A o
uleneiiunazmiazaeganga (Fesay 25 Tagrmiin tag Jo8az 0.42 AU AwaIAY) MItuLT
Y A o oy 2 o oqy o v <
wniINIzAuIesaz 0 5 10 uaz 15 (Tasrmin) Ml leneisuanaininiosay 25 1y 1514 wag 12
o v I ' o w a @
ARy uazmsazalsanadnniesas 0.42 11y 0.250.02 taz 0 Aowi mwday msisziliudnyue
¥ o = a y A v 9 S o ' ) a
malszamdudavesloansuaiuayndnnszaviesas 510 uaz 15 (Tagimin) wud leansuaSy
Y A v 9y Yo Y o a A a a o X o o
wndnnszavdesas 5 lasuanureugegalumudnuuzilsing & ndu nausa samd dnvuziloduda
a < a ) o o a
uazANuwenlassn anuAamuvesdus Inadmsy leansuayndrwazmsiigsie daouuuudeuniy
' "y a A a 9 a PRl v 3 v
arulugdeanmsizde loanivayndramsiziils: Teminoguam seuussyausitazaainiludionszay

a a J ' 2 o o { -
aaaannasau1 Nelusial 25 v aounin 120 N5y ‘ﬁéjﬁlffZQUﬂ‘;Tf@

o o W ~ 9 o o a < Y A
AaInEY: ll’ﬂﬁﬂill, YNV, Iﬂl?ﬂiiu, N13asa1Y, mmmmumm@uﬂm

madvunaTuTagmsennsuaz Inyuins auzmaluladaunssumans uanodomna Tulagsmaaangunw FUNNLKIUAS
10120

Department of Food Technology and Nutrition, Faculty of Home Economic Technology, Rajamangala University of Technology Krungthep,
Bangkok 10120, Thailand.

* ga g Ia < a g
;j’uwuﬁﬂﬁzmmm Tsudidodnnsetind (Corresponding author, e-mail): srisuvor@gmail.com, nuttaya.s@mail.rmutk.ac.th



344 75815998 YH1INDeNA 11 1ag51¥UIAaATI%Y 14(2) : 343-357 (2565)

ABSTRACT

This research studied various amounts of rice germ on overrun, melting, and sensory characteristics of
ice cream including opinions of consumers for rice germ ice cream and its business. The sensory characteristics
were evaluated using a preference test with the 5-point hedonic scale. The panelists were 50 students. In this
study, increasing the amounts of rice germ at the levels of 0, 5, 10, and 15 % (w/w) was found that the ice cream
without rice germ had the highest overrun and melting (25 % w/w and 0.42 % min-l, respectively). Increasing the
rice germ at the level of 0 5 10 15 % w/w decreased the overrun from 25 to 15 14 and 12 % w/w and melting from
0.42 to 0.25 0.02 and 0 % min'l, respectively. The sensory evaluation of the ice cream supplemented with rice
germ at the levels of 5, 10, and 15 % (w/w) showed that the ice cream supplemented with rice germ at the level of
5 % received the highest preference in appearance, color, odor, flavor, taste, texture and overall liking. Regarding
opinions of consumers for the rice germ ice cream and the business operation, most of the respondents preferred
to purchase the rice germ ice cream because of the health benefits. The preferred packaging and label were a

paper cup with white sticker. 25 baht per 120 grams was the preferred price at the convenience stores.

Key words: ice cream, rice germ, overrun, melting, consumer opinion
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