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Freeze Drying Technology for Processing of Instant rice berry

1 ¢ o o aa s a = a Y Y
E]’lﬁ]"lﬁ&lﬂi%’i]’ﬁﬁﬁﬂqmiﬂﬂﬂéﬂigEgﬂfﬂ ﬂm%?%ﬂ?ﬂ’]ﬁﬁ%LLﬁ%LV]ﬂIﬂIaﬂ QJ%’]'QWEJ’]aEJTlGUﬂaMM’]a’liﬂ’m

*Aee9: E-mail: sanawong_ld@hotmail.com /Tel:043-722118 (208)

UNANYD

a o d’l
N15398LUATIT

ISk

¢ A = v 9 s st o & Y aa °
G]i]ﬂigﬁﬂﬂLW@ﬂﬂﬂqﬂmﬂq‘WﬂW’JﬂaﬂﬂiﬁﬁLUﬁiiﬂﬂaqLi%zﬂ@'ﬁﬁ]’)ﬁﬂqiwq

wiUukEenudalaaidenlddioilgnuuunensdunsdarnnguidoniagusulnuigniiny

o/ a 6 va

Jwrdaumansang \Wudngavlunisuaaes vinnsfneinsgdauanifivesdindeslsdues

q

d' =9 & o X a = a T a [ & o
3LLUUﬂﬂﬁ’]L§‘-\]§‘U A9l N IUAYUBUAIAE  USUNUUBETY haraNBUELUDEUNE N1TNAADUNIY

L2

Usgamduia 91nn0sneass wud) 41andatlsdiuesinedniiguiderunseuiunsvinuiaiuy

A a1 1

A < a A 1 i 3 a a a 9; a a v
wiLdanudaianisiUasunUated As Jaea1ud@Iang AUl duddedkasdududnuiluy
WL UegN9TmbY YsuaindassaadnandaavainseUaun sitisludaulunisneassiian
Usinahdaselusening 0.22:0.29 wuslduresiingdedsdivessndnsaguiniunseuiuns

i

Auguuda-frmanusde manunide ansmednnuaeluedn apnudargu wagainis

UALREIgINTITNINaeslsdwesiman wagnsusiivnissyamdudaliingean Ae dveaey

IinzhuuAUYaUAdgEn

Adndny iilsuesiitdsesy,  Yitnahdasy, anunsiileduna

1A59IN15UTERAVINTTLAVTIRRALUINYIG “T18A739A359 47 (NFuAnenemansuazmalulad) v 1140



ABSTRACT

The objective in this research was determined the qualitiesof freeze-dry
method forinstant riceberry processing.Sample “in. this experimental was purchased
from entrepreneurship organic. farms_in ' Thai-narittidech, MahaSarakham province,
Thailand.The drying determinate tests.were color, water activity, anti-oxidant activity,
anthocyanin and. 'sensory evaluation of' Instant-Rice berry. The result showed that
instant rice’ berry. cooked through freeze-drying process.. The apparent color changes of
product were-brightness, green and btue trended to increase significantly. The water
activity of product after drying in-all experimental conditions was0.22to 0.29. The
trends of texture (hardness, gumminess, cohesiveness; springiness and chewiness) were
to highest compare with.cooked rice, sensory evaluation was-highest score.Groups can
be' created for the development of healthy development and value-added food

products.
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