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Abstract

This research was Black rice in Chanthaburi Province were 2 cultivars include
Mae Payaa Tong Dum and Hom Nin were the main raw materials in grass rice juice
from young rice, wine from paddy seed and tea from internode as agriculture wastes
rice by used Riceberry variety as controller. The result of this study found that
chlorophyll in young rice grass juice from Riceberry have highest chlorophyll a, b and
total chlorophyll at 0.27, 0.23 and 0.50 gram per 100 gram fresh weight followed Hom-
nin and Mae-payathongdum, respectively. The antioxidant activity found that Riceberry
have higher than Hom-nin and Mae-payathongdum at 52.08, 46.88 and 45.83
percentage, respectively.

Wine production from Paddy seed by used 0.2% loog-pang for starter and
ferment for 10 days found that TSS were increased until the fourth days of
fermentation and decreased thereafter. The pH in between 3.23-3.36 by Mae Payaa
Tong Dam got the highest pH subordinate were Hom Nin and Riceberry were 2.02, 1.80
and 1.58, respectively be consistent with alternation of increased acidity and alocol
when fermentation time increased. Total acidity in between 1.58-2.02 (%/v) by
Riceberry got the highest alocol subordinate Mae Payaa Tong Dam and Hom Nin.

For internode tea found that Mae-payathongdum have higher anthocyanin content
(14.27 milligram per liter) than Hom-nin and Riceberry, respectively (2.99 and 0.08 milligram
per liter). 50% Effective concentration (ECs) value of 3 varieties black rice found that Mae-
payathongdum and Hom-nin have ECs, at 14.80 and 221.34 milligram per liter, respectively.
This showed that Mae-payathongdum’s anthocyanin extracts have higher ability of antioxidant

than Hom-nin.



The sensory test young rice grass juice and internode tea by 5 point hedonic
scale and used 60 sensory taster found that Mae-payathongdum young rice grass juice
have the highest acceptance of smell, flavor and overall liking no significant difference
(p<0.05) but the acceptance of color have significant difference (p<0.05). Part of
internode tea found that the tester acceptance of color, smell and flavor have
significant difference (p<0.05). The internode tea of Mae-payathongdum have highest
acceptance of color and smell. Hom-nin highest acceptance of flavor and overall liking.
Young rice grass juice and internode tea have acceptibility score range between
moderately to like. This showed that young rice grass and internode of black rice in
Chanthaburi province can be used to produce healthy products and was accepted by
consumers. For wine rice were used 65 sensory taster found that Black rice wine from
Hom Nin got the highest acceptability scores of color, smell, flavor, clearness and
overall liking. The effect of age vangeand career of sensory taster on color, smell, flavor,
clearness and overall liking found that age range not affect on sensory acceptability
scores was statistically significant at 0.05. While, effect of career of sensory acceptability
scores tester on color, smell and overall liking were statistically significant at 0.05. The
sensory acceptability scores of 3 cultivars in like moderately to like very much. This
showed that the Black rice in Chanthaburi Province were 2 cultivars include Mae Payaa
Tong Dam and Hom Nin can be used to produce black rice wine and was accepted by

consumers.
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