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Abstract

Ice cream and/or sherbet from pre-germinated GABA rice

Chudapa Dolsooklert, Wasawat Chancherngkha

Project advisor : Vimol Srisukh*, Walla Tungrugsasut*, Primchanien Moongkarndi**
*Department of Food chemistry, Faculty of Pharmacy, Mahidol University
**Department of Microbiology, Faculty of Pharmacy, Mahidol University

Keyword : Pre-germinated GABA rice, antioxidant activity, ice cream

At present, ice cream and/or sherbet are getting much more popular among
people who are concerned about their health. The purpose of this special project was to
develop pre-germinated GABA rice ice cream since pre-germinated GABA rice has
been shown to be a very popular health food. Four formulae of ice cream have been
developed. They consisted of two formulae of coconut milk base, with pre-germinated
GABA rice meal / rice extract, and two formulae of milk base, with rice meal / rice
extract. The antioxidant activity of ice cream formulae was determined by DPPH method.
The IC,, of coconut milk base with rice meal, coconut milk base with rice extract, milk
base with rice meal, and milk base with rice extract formulae were 11.29, 13.68, 6.42
and 6.87 mg/ml , respectively. The IC,, of standard vitamin C was 19.60 ug/ml. Sensory
Evaluation test was then carried out, using  9-point Hedonic Scale method, among 50
panelists. According to ANOVA, coconut milk base with rice meal, milk base with rice
extract, coconut milk base with rice extract formulae obtained the mean scores of 7.16,
7.06 (“like moderately” to “like very much”) and 7.00 (“like moderately”), respectively.
These three formulae were not significantly different (p>0.05). The milk base with rice
meal formula obtained the mean score of 6.16 (“like slightly” to “like moderately”). The

latter formula was significantly different from those three former formulae (p<0.05).





