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Adding value to corn and purple rice through production of a homemade soft drink

wunal fowes’, Sagn ﬁ’n@ﬂ nagan launasgy’, sudn Yuas’,

1aTal aATAIIATR%, WIRNa JunIang?, Aadh haweauaad?,

Nanthavut Niyomvong", Thitiya Namnood', Gatesuda Foithongsuk’, Antika Boondaeng’,
Waraporn Apiwatanapiwat’, Pornpimon Chanchai’, Pilanee Vaithanomsat’

Received: 8 May 2021 ; Revised: 6 August 2021 ; Accepted: 31 August 2021

UNAnga
ﬂ']ﬁ%’ﬂﬂ%y'df:ﬁﬁ'@qﬁizmﬁﬁaLﬁugamiﬂﬂwmm:ﬁnﬁﬁaﬂﬂszmumswﬁ@ﬁ’]é’@am:ﬁm%‘sﬁauImﬂﬁﬂmﬁmwmu
‘szwjﬁﬁmqauﬁl“ﬁ Ieun sihdain wazsihdne devsinavihazenn Ysunowesudefiazaelednomun waz3uno
auunsa-aefinansan mnmnasaulasnguarmaiasiuam 30 au drpiimilinzuuuanusauuuy 5 sy
Wuin lundeAmaiind i sauds QU%IﬂﬂIﬁﬂ’]itlam%’uﬁ’l’sfi’l@iaﬁ’ﬂuﬁﬂﬂﬁ’m 1:20 uazlSunamosudsfiazans
Temanuawiiiu 10 U3nd (3.26+0.86) mﬂﬁq@] nnmylienzitoyanislnminslinudanmldsin wo'ludu
0.07% anslulaiase 9.95% I UanYAETE 7.92% wazasuaulnloeniin 6.18% srunaadmaiindnInadauds
@u‘ﬂmlﬁmmau%’uﬁn‘[wmaﬁﬂué’mwmu 11 panFudorSinmvasndsfiazaneldanuawiniu 8 USnd (3.30£0.79)
nnmsAenzigudmalnznng wulTimllsdn 0.86% ludu 0.35% aslulainia 7.12% uazansduauya
Ba3r 42.06% mﬂmsmnaaummﬂaa@ﬁymaqﬁuw’%sﬂum’%‘aaﬁﬂﬂwuL%agauw’%ﬁﬁakalum’%‘aaﬁuﬁuaaa"nﬁ@
WUNHAAABITE 9T Yszauanudnialussduasanaaasuasrininlsdeninats 87.5% NNGUNK MNHAIE
%WlﬁmfﬁmqauﬁnﬁﬂLLa:iTan@1mmm’tﬁﬂuumWmmﬂfﬂiﬂmﬁmnﬁnLLazﬂfTﬂﬂwmﬁm@‘%ﬁLﬁaﬁwmuﬁmﬁmsﬁ
Lﬂ'%:aaﬁué’@LLﬁaﬁﬁqmmmqmimmma:mmmNﬁ@luﬂ%'aL%auvL@‘T

ada: 1172 1lwe shdeay nAaszauaTSan

Abstract

The objective of this research is to add value of purple rice and corn by producing carbonated soft drinks at
the household level by studying the ratio of rice, water and corn against a total amount of soluble solids and the
appropriate pH in the beverage. This research conducted preference testing in group testing (N=30) by a 5-point
Likert scale questionnaire. The result suggested that the consumers accepted the rice beverage at the ratio of 1:20
(boiled rice juice /water) with the total amount of soluble solids of 10 brix (3.26+0.86) and protein content of 0.00%, fat
0.07%, carbohydrates 9.95%, ash antioxidant 7.92%, anthocyanin 6.18%. For the corn beverage, consumers accepted
the ratio of corn to water at the ratio 1:1, the total amount soluble solids of 8 brix (3.30+0.79) and protein content of
0.86%, fat 0.35%, carbohydrates 7.12%, antioxidants 42.06%. Food microbial testing found no risk microbes in the
beverages. The products were successful at trial market level and gain at 87.5% from unit cost. This study could

provide utilization guidelines for adding value to rice and corn products through a household production.

Keywords: purple rice, corn, carbonated soft drinks, household production
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Table 1 the preference score of carbonated rice drink

J Sci Technol MSU
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carbonated rice Total dissolved

Average liking score

drink (rice: water) solids (%) Color™ smell Sweetness Fizziness™ Total inclination
1:10 5 3.26+0.78 2.90*+0.84 2.36"+0.85 2.86+0.93 2.48°°+0.87
1:10 8 3.30£0.74 3.03°+0.88 3.03°+0.88 3.16+0.83 3.03"+0.92
1:10 10 3.46+0.73 3.10°+0.80 3.30°+1.08 3.30+£0.91 3.03°+0.88
1:20 5 3.06:0.73 2.90+0.88 2.36°40.80 2.93+1.08 2.80"+0.84
1:20 8 3.16+0.79 2.93"+0.94 3.137+0.89 3.26+0.94 3.10°+0.75
1:20 10 3.20+0.84 3.06°+0.98 3.337+1.09 3.03+£1.03 3.26°+0.86
1:30 5 3.03+0.99 2.50°40.90 2.20°40.96 2.86+1.07 2.20°+0.80
1:30 8 3.03+0.99 2.70*+0.91 3.10°+1.06 3.16+0.98 3.06°+0.90
1:30 10 3.13+1.07 2.76™+1.04 3.26°+1.25 3.10+1.15 2.96°+0.96
Note: * Different characters in vertical orientation are different. The difference was statistically significant (p < 0.05)

ns = no statistically significant difference (p> 0.05)
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Table2  The preference score of carbonated corn drink

Adding value to corn and purple rice through production
of a homemade soft drink

carbonated corn drink Total dissolved

Average liking score

(corn:water) solids (%)

Color smell Sweetness Fizziness Total inclination
1:1 8 3.76°+0.85 3.60°0.93 3.23%10.93 2.93°+0.90 3.30°0.79
1:1 10 3.73°+0.82 3.46™+1.00 3.43°+1.04 2.93°+0.98 3.03"+0.80
1:1 12 3.76°£0.89 3.43%+1.10 2.70°+1.14 2.73°+0.98 2.66°+1.02
1:5 8 2.80°+0.96 3.00%+0.83 2.80*1.03 3.03°:0.88 2.66°+0.80
1:5 10 2.83°+1.05 2.96"°+0.88 3.33"+1.15 3.10°:0.99 2.96"+0.88
1:5 12 2.90°+0.95 3.16a™+1.01 2.93%+1.25 3.13°+1.16 2.86+1.00
1:10 8 2.60°+1.06 2.86°t0.89 2.90*+1.06 3.60*°0.93 2.83%10.94
1:10 10 2.70°+1.17 2.86°£0.86 3.20"+1.09 3.76°+0.85 3.10"+1.06
1:10 12 2.56°+1.07 2.73°+0.86 2.83+0.98 3.262™+0.98 2.63°0.76
Note: * Different characters in vertical orientation are different. The difference was statistically significant (p < 0.05)
Table 3 Results of nutritional analysis and detection of microbial in carbonated rice drink, carbonated corn drink
and carbonated pineapple drink
carbonated rice drink carbonated corn drink
specification
Quantity (percentage) Quantity (percentage)
Protein 0.00 0.86
Fat 0.07 0.35
Carbohydrate 9.95 712
Moisture 89.93 91.31
Ash 0.05 0.36
Antioxidant 7.92 42.06
Vitamin ¢ ND ND
Anthocyanin 6.18 ND
Gamma oryzanol ND ND
Fungal, E-coli and Coliforms ND ND
Note: ND = Not detected
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