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Abstract

This research produced the Local germinated brown rice in Chanthaburi Province
consisted of Puang-Ngern, Mhark-Khaeg and Lon-Yong varieties for yoghurt production. These
yoghurts were analyzed soluble solids (TSS), pH, total acidity, microorganism and shelf life at
4°C for 28 days. The result shown that TSS and pH of their yoghurts were decreased. While,
acidity and microorganism tend to increased follow period of storage times. The products
have a shelf life for 7 days. Sensory evaluation in color, smell, flavor, texture and overall
liking of three products by 5 point hedonic scale and used 58 sensory tasters. The sensory
test showed that yoghurts got the highest acceptability scores of color, Lon-Yong germinated
brown rice yoghurts got the highest acceptability scores of smell, flavor, texture and overall
liking. The results showed that yogurt products got the highest acceptability scores from the
testers in moderate the same level as the germinated brown rice control (A). This showed
that three Local germinated brown rice in Chanthaburi can be used for yoghurt products and

accepted by consumers.
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