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Abstract

This research produced the local germinated brown rice in Chanthaburi consisting of
Puang-Ngern, Mhark-Khaeg and Lon-Yong varieties for germinated brown rice water and
germinated brown rice soya bean curd production. The soluble solids (TSS), pH, total acidity,
microorganism and shelf life at 4°C for 28 days were determined. The results showed that TSS
and pH of their germinated brown rice water and germinated brown rice soya bean were
decreased. Whereas, acidity and microorganism increased throughout the storage period. The
products could extend the shelf life for 7 days. Sensory evaluation in color, smell, flavor,
texture and overall liking scores of both products was carried out by 5 point hedonic scale
method among 67 and 71 testers respectively. The results showed that Puang-Ngern
germinated brown rice water obtained the highest scores in color and flavor acceptance and
Lon-Yong obtained the highest scores in odor. Mhark-Khaeg had the highest scores on texture
and overall liking. As for Soya bean germinated brown rice. Lon-Yong received the highest
scores for odor, flavor, texture and overall preference and Puang-Ngern obtained the highest
color scores. Both products received acceptance scores from testers in the level of moderate
like to like which was the same level as germinated brown rice, control formula (A). The study
showed that three Local germinated brown rice in Chanthaburi Province can be used for
germinated brown rice water and germinated brown rice soya bean curd products and

accepted by consumers.
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