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Production of Brown Rice Drinking Yoghurt
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ABSTRACT
The production of brown rice drinking
yoghurt was studied from 3 types of brown rice,
jasmine, munpu and sauwhai. The ratios of jasmine
brown rice, munpu brown rice and sauwhai brown
rice to water for yoghurt production were performed
at 1:3, 1:4 and 1:5 (w/v). The most suitable ratios of
brown rice to water for yoghurt production (good
curd) were 1:3 (w/v) for jasmine brown rice, 1:4
(w/v) for munpu brown rice and 1:4 (w/v) for
sauwhai brown rice. The drinking yoghurt
production and sensory evaluation of three types of
brown rice were investigated. The highest
acceptability of drinking yoghurt was jasmine brown
rice drinking yoghurt. In addition, the stability of
drinking yoghurt was studied using carrageenan at
0.10-0.80% (w/v). The optimal carrageenan
composition was 0.60%. The chemical contents

(w/v) of the drinking yoghurt, protein, fat, ash,
moisture and carbohydrate were 2.09 £ 0.10%, 1.5
+ 0.02%, 0.72 & 0.02%, 80.87 £ 0.03% and 14.82
*+ 0.13% respectively. The moisture, pH and

viscosity were 80.87 * 0.03 %, 5.7 and 2,000
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centipoints, respectively. The shelf life or stability

of the product was 2 weeks at storage temperature

5°C.

Key word: Brown rice drinking yoghurt, Jasmine

brown rice, munpu brown rice, sauwhai brown rice
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