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Abstract

This research was aimed to find the optimum condition to produce the instant germinated
purple rice tea as it contains natural antioxidants that are benefits to health. The germinated
purple rice was initially roasted for 5 minutes and steeping in water (germinated purple rice to
water ratio is 1:3 by weight) at various steeping temperatures (55, 60 and 65 °C) and steeping time
(5, 15, 25, 35, 45 and 60 minutes). The results found that the optimum condition for producing

germinated purple rice tea with the highest anthocyanin was at 65 °C for 35 minutes. The levels
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of maltodextrin (20, 25 and 30 % w/w) and the inlet temperatures of spray dryer (140 and 160 °C)
were studied to find the optimum condition for drying purple rice tea by spray drying method. It
was found that the addition of 30 % maltodextrin in germinated rice tea gave the highest % yield,
the best solubility and the highest scores of appearance and color by sensory evaluation. The
inlet temperature of 160 °C was chosen to produce the instant germinated purple rice tea
powder because it gave better physical properties and higher sensory evaluation scores than the

other one. The ECs, of instant germinated purple rice tea from DPPH assay was 4.696 mg/ml.
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(1,1-diphenyl-2-picrylhydrazyl) Farauvasann
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WNUNITNAGBILUY factorial  in completely
randomized design wae factorial in
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1Aw3% Duncan’s new multiple range test Way
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M990 1 USinaweulvleeniu (me/L) venhwmdniumgsenildaaumgiuaziianlunsveing 9

R AndsUinaumeulnleeiu (mg/L) + drudsauunasgu
qougi .
vanlunisws W)
(°O)
5 15 25 35 a5 60

55 | 302941.72° | 43.094357 | 53.46+1.16° | 56.57+3.13" | 59.30+2.20°° | 61.93+2.40°
60 |58.179+2.09° | 59.50+0.30°° | 63.43+0.50" | 93.24+0.48° | 93.59+40.39° | 105.29+0.65™
65 | 59.80+7.76° | 94.32+41.14° | 97.91+1.72™ | 113.1546.61" | 106.04+6.09° [ 100.39+10.51""
abc, .. o ' o |

S o o

“AavnNenwIAAUANAY WNANNAURENHTYEAYNNETH (p<0.05)

5197 2 aNBAENNNENNTBITIT Az enIvSINMYewealnangnIulusTAUAg 9

YIuauuea ANWEULYINNIYATN
angnsY GG voaudsiazaeld | Usunanidass Ay ANISaZANY
(%) (%) (%) (ay) (%) (W)
20 9.11°+0.50 17.50°+0.38 0.27°+0.03 0.6240.09 3.79°40.48
25 10.59°+0.43 |  21.25°+0.60 0.32°+0.01 0.62+0.09 3.05°+0.53
30 11.50°+0.71 24.00°+0.91 0.34°+0.02 0.64+0.10 2.52°+0.28
a,b,c, ...

"liunnsnsiusgrsitedrfymeata (0>0.05)
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Qmﬁﬂ“ll a ns 2 o NS = A= ns B4 \
- NANAR Yaadnaranyls USunauundasy ANUTU ANTSaTany
(%) (%) (ay) (%) (W)
140 10.19+1.14 20.60+2.84 0.32+0.03 0.71aiO‘04 3‘44a10.74
160 10.6141.22 21.2313.08 0.3040.05 0554007 | 2.80°+0.48

b, ... & Aa o o o 1 Y o o Y ' Y '
e AIILAVNUBDNAWYINTINUANNUINNLULOIONLAYINUY LLONAINNUBYY

Slaiunnsnaiusng

a v o w

NludAgneana (0>0.05)

N o
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o w
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NAuTA AUV AR uazANTeUlALTI
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duvisldfinadeodnvagusing & ndu savid
AIUNIY LagAUYUlAEIINYBIRUTIAA
(p>0.05) Fauandlunsnad 4 wag 5 audu
911015197 4 nudndeldusumueals
Wnesudiiintu adafmngsenndinnisi
sUuan dazuuuniseansuludiudnuuzdsing
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wnady Wothuwhuilnerausutealniandyiu
Tusedusing 4 uazthanfugd dhenfiiunissa
funealniandviuluviinadininiignisdidans
fign wifuslaanduveuuniign o1adululen
dhonildusinamealmandvisusiining vl
yidlevnnAuguud fdduiulualiviuilaa
3109157991 5 wudgadiadinagaen
n&anmsauguisnainnisldgamgiivndn
YATOWMUITUUUNLNTZE7 140 war 160 °C
Lifianuuanarsiusgsfidedidgieada (o>
0.05) iietAruuunINAdaUNIIUsEamduLa
NI1TUITIWAUNANITNAADUNINIYAIN WU
Hag1T 1Rz eennFouvafilduiuutealn

WANENIU 30 % Uarauniivnd1veenTvinumg
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160 °C fa1aruaiunsalunisazarefias 4

anwaurUsnguasd fge fauiadenyidim

WWNgIanNUSUIMNBAlNLANGNSY 30 % WAy

AAUNATVNUIVBINITHIWIAT 160 °C U1IATIEH

q U

AsansalunsiueudadaselunmMaaeIy
saly

M990 4 AzuuunIaaeuUsEamANarendNAImzIenaInsAUFUNUSIMYewealniang Iy

Tuszauma 9

JSUn0uu9a ANYUTN UL ANTUEE
Tnangvsu nuady . o - | Anuveu
d nau &Y AU -
(%) Usng [
20 582°+170 | 6.09°+1.60 | 593+1.89 | 4874201 | 4784229 | 522+42.08
25 6.00°+1.46 | 6.09°+1.55 | 5.86+1.62 | 4.81+1.97 | 4704225 | 520+1.92
30 6.28°+1.42 | 653°+1.33 | 5894171 | 4.9742.00 | 4.854+2.26 | 5.40+1.92

b,c, ... Aa o o o 1 1Y) & o Y ' Y | A
oo AIILAVNUBNWYINTIAUATINUITNNLLEIFIAYINY LONRINNUDYINUUY
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o w
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UNONYUTIVOINTYII

U 9

gaungi AnNWUENIUTTINEUNH
°O) | anwazdsing” a" ndu savf | Ay | anuweulaesan”
140 6.05+1.496 6.23+1.374 | 5.95+1.716 | 4.94+1.994 | 4.68+2.283 5.22+2.006
160 6.04+1.558 6.21+1.627 | 5.83+1.762 | 4.83+1.986 | 4.87+2.235 5.33+1.937

o o

"liunnsnsiusgrsivedrfymeata (0>0.05)
3.3 A71ua1813aluUN1TAIUIYY DT
YDINIVIT1INUNIZIDNWEONYS
NNFIAAIHETATUNTAUDYYE
da3wA1878 DPPH  weensw191anmizsoniild

YSinaumealmandvsu 30 % Ngaumgiividives

'
=]

isvhuauuunszanedl 160 °C Winadsgy
1

mﬂg‘u‘ﬁ' 1 WUIA1 ECs, MIDAMUTNTY
Yo Amzeniiviilit % scavenging A

anaa 50 % LAWY 4.696 mg/ml wanslwiliiu

Fmsrdmiimzsenilduealmandyiu 30 %
uazgnmpiviilunisviuisiigamgi 160 °C
waatanfugy dauanansalunisinueyya
SaseiiiiuszAnsnimgs TeeilleFouidioui
ANHANNTA NI YD AT YDA TANAY
Feniildanmsatndethdou mneideves
Lin wavmnsy (2008) Fanuindien ECy, Winfu 33-
43 mg/ml [15] wiudndnimngseniinau
asalunsinueyyadasyainitussana 7-9

W¥in
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€aN

YIINUNIZIDNNSBUVIN U U1 UL BN
WNEVISU 30 % wargaunivnditunisi
Wike 160 °C

NA1 ECyy  NANUDIIT1INUNIEI0N T3

wansissednsamlunisiueyyadasena ou

'
P

\ounanasueulvlseduiiuesduszneu
dndiiflunnludan Sanuanuisalunisdiu
oyyadasziigs wiiilunszuaunsudnvdnim
wzsanndeuss d1adsunsiauieunany
Fumeudaudnisdatn nmawdeaien waznsh
wiisfiony saufaueulnlseniufanunsadenaas
Ietine degluanzifimnudunsa-ua guuad
wavaing ldivsngay wimdafmesenndouss
flsAgensdianuannsalunsiueyyadaseigs
og esnnlutnigauluseneulnlesdudy
Ysuauin widignihangldunsdnlusening
nsgUIUNSHAR wifdaliuTuumnnefiaiunse
pangnsldd Funungdiagiunduniosiudie
gunw Suagifunisifiuannumainvaneliiy
nanfusiUszinninIesiNvaiequnw dmiu

v

Huslaaiildlasioguamsioly

Y

4. a3y
n55uATMnunzanlunIsHARRAR A ugIvn

1IN IBNNToUTANDFUN N YIlAgAIL1IN

nzsen Yrunseiigamgdl 65 °C iunaiu 35
wiit Tneld8nsndiuseninedna : 11 wirfu 1:3
Tnethwin Wuusinamealnandviu 30 % lag
dvidn wazthanviudslagldedeswiudsuuumniy
n3r21e lagldaaumgividi 160 °C aevilnlang
yimifiUnuueulnlsiugs fovaznanan
a9 ARty wasUSinathdasee nanfildly
n1saranetey warlasuniseausuniaussdm
Fuddludiudng q leud dnvagdsing & ndu
JAWA AN Uazauveulne TNy luseAy

A lnedlan ECy, iy 4.696 mg/ml

5. inAnssuUsenId
vavauAnlATINIIAdlndenanmalulad

Usednd 2553 Aldnsaduayusudszann uaz

YovUAMUTIM lnesooa din AlKingaudn

AMNIEIDAEINSUNISVININY
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(1] Tenn JyseAUd, U3 ynyps, Jumun yayes

q
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oNe

auyadasy Radical Scavenging Agent, W
adsii 2, Tlneingnisnu, NTUNIN.

21 Alalssa wnusId, 2550, NISEANSAIU
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sativa L) itedufimsiineendindunas
Lﬁuamiamwmmémgﬂqﬂmé’wdmm,
InginusUs gy umtudie, Nrineds
el 1@edlnal.

(3] @nWauIRAn 9T, 119N “uk@asse

WUTTURAIAIUUN”,  wnasdiun ©  http//
www.riceproduct.org/index.php?option,

10 Aa1AY 2553.
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