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THE PROXIMATE COMPOSITION OF FERMENTED INDIGENOUS COLORED RICE (KHAO-MAK)
USING LOOK-PANG FROM INSTANT RICE FLOUR

Duangduan Wattanuruk®”

Abstract

Sweet fermented rice (Khao-Mak) contains a lot of food nutrients. The traditional starter
culture (Look-Pang) is composed of yeast, mold and herbs, which are used for fermentation.
This research studied the production of Look-Pang by instant rice flour and the proximate
composition of Khao-Mak was analyzed. The results showed that the water/flour ratios of 85:100
had a good physical quality. From the analysis of five formulas of Look-Pang mixed with different
Thai herbs, it was found that their pH levels, percentages of the total lactic acid, degrees Brix,
and percentages of the alcohol content were in the ranges of 3.62-3.70, 0.49-0.54, 34.02-37.71
and 0.55-0.85 respectively. The sensory evaluation was determined by means of 9-point hedonic
scales. It was found that the first formula comprising 2.5 ¢ of ginger, galangal, liquorices, garlic
each and 0.8 g of black pepper, long pepper each per 100 ¢ of flour had the highest sensory
score. Moreover, the black glutinous rice Khao-Mak fermented with pure culture had 36.6 Brix
and the alcohol content of 0.4%, the level of which was within the community standard; it also
had the highest sensory score. In addition, the proximate composition of black glutinous rice
Khao-Mark was higher than Kiaw-ngu glutinous rice Khao-Mak. The results showed that the
proximate composition of rice increased after fermentation. In addition, ten colored rice varieties
(Oryza sativa L) were used in this research. The results indicated that the proximate
composition was found in all rice varieties. The proximate compositions including carbohydrate,
protein, fat, ash, moisture and dietary fiber were around 31.18-38.33%, 3.50-4.87%, 0.07-0.89%,
0.22-0.89%, 53.94-59.10% and 2.02-3.97% (w/w) respectively.
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Prundeasmdamin 3.68+0.04°  121x0.01°  3597+0.01°  0.73+0.12° 5510£021°  2.95+0.32°
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(P < 0.05)
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yenantiudmisiasivsunaeslulaaniningnadn (Widiastuti et al, 2015) fetudimnndau
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futhdn dndludunusinnuinadoriun Tnensaluuiifiussleviingludiomnn W nsaunsmn

lalwadn (Gamma linolenic acid) waznsatalwadn (Linoleic acid) WWusu (Manosroi et al., 2011)
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M19199 7 23AUTENBUNNILATVRITIMIINAINT AR LEA 9

fnvgnednamun asnUsznaumaail (Gewaz)
Tusfiu lustu aslulanse 1 ALY wule
Inzdile 3.58+0.21° 0.18+0.31° 36.40+0.54°  0.85:0.02°  56.21+0.05°  2.78+0.04°
41igayns 3.64+0.32° 0.2740.25° 38.33+0.23°  0.85+0.02°  54.02+0.32°  2.89+0.34°
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F1lsduess 3.50+0.07° 0.89+0.01° 37.96+0.02°  0.41x0.02°  55.03x0.21°  2.21x0.14°
drdeinen 3.5140.25° 0.1540.02° 3851£0.14°  022+0.14°  54.77+0.01°  2.84+0.02°
Irviufisyuun 337004  0.11+0.02° 37.44+051°  0.52+032°  5635:0.31°  2.210.52°
Faraey 3.74+0.25° 0.07+1.05° 37.76£0.02°  035:024°  5554+0.02°  2.54+0.21°
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Frmiedvue 4.07+0.01° 0.08+0.04° 30.41+0.02°  0.82+£0.01°  57.75£0.24°  3.14x0.24°
Iruniivrduin 487+0.02°  0.56+0.02° 31.18+0.31°  0.32+#0.01°  59.10x0.21°  3.97+0.01°
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(P < 0.05)
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2552)
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