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The Development of Germinated Brown Rice Milk Fortified with Soybean
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Abstract

The objectives of this research were to:
1) study the sensory acceptability of different
amounts of Germinated Brown Thai Hom Mali
Rice with Soybean beverage and 2) study color
values and nutrition of Germinated Brown Thai
Hom Mali Rice with Soybean with different levels.

The results of this research were as follows :
1) the 10% of Germinated Brown Thai Hom Mali
Rice with Soybean beverage was at the highest
overall liking (p<0.05) 2) the 15% of Germinated
Brown Thai Hom Mali Rice with soybean in L*
decreased (p<0.05) but a* and b* increased
because of addition soybean that made yellow
color 3) The nutritional of the Germinated Brown
Thai Hom Mali Rice with soybean 0%, 5%, 10%,
and 15% in the 240 grams amount gave energy
143,65, 152.25,160.85 and 169.45 kcal. Respectively
and 4) the addition of soybeans also increased

nutrition.
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*Ande £ dulsuuunIguangvageuneUssamduiadnuag 50 Ay

**FAYINLANAIN UL LI LB UUIUNTIANULANFAINSAD ADE 19T e

°

Gl

Aty (p<0.05)



NSATEMSOEFNITEINE 0 69

5.2 1ANISANWIANAVDINAN AN UIT1INADS YOARN M UNTIRAE (CE L* a* bY) Aensesin

vieNuzieNEUIWMADY AdaTauaNieRMAIN A8 Hunter - Lab lanadwnnsei 2

v
o v (% a

AN5199 2 HANTINAAYINANN INTINABIBN UL AR NLESUN NGBS

And vhinndemernzaenaiuduEes
0% 5% 10% 15%
L 351+ 002 -4.32+ 003" -4.50 +0.01° -5.60 + 0.01°
a* 0.14 + 0.03° 0.35 + 0.02°¢ 1.18 + 0.03° 1.95 + 0.02°
b* 554 +0.02° 9.70 £ 0.01° 14.30 + 0.02° 1807  +003°

*Aafe T @t uuNInTEINAINNITIATIZY
INNTAUINAMAIMILATUINITVUATOINU UITIINDMBUNLFBNLATUN NGB UAAWIONTIN 3 WU
LASDIANUITIINADINBUULAIDNESUNNNEDY 0% 5% 10% war 15% NUSUI 240 nsU aglvindasnu

14365 15225 160.85 Way 169.45 Kcal sudsu

MW 3 AuguAmslnnmvesiindemeNNr eI LEes

Bdimndemeinzaenaudamies (240 n3u)

0% 5% 10% 15%
Energy (Kcal) 143.65 152.25 160.85 169.45
Protein (g) 3.02 3.70 4.38 5.06
Fat (g) 3.05 3.42 3.80 4.17
Carbohydrate (g) 26.96 27.59 28.22 28.85
Crude fiber (g) 15.98 16.08 16.17 16.27
Ash () 0.62 0.72 0.82 091
Calcium (mg) 9.11 14.01 1891 23.81
Phosphorus (mg) 51.00 61.00 71.00 81.00
Vitamin E (mg) 0.08 0.08 0.08 0.08
Thiamin (mg) 0.14 0.16 0.17 0.19
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