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ABSTRACT

This study investigated different parameters of black glutinous rice extraction
by heating to produce black glutinous rice solution that was suitable as a base material
for fermented rice drink. Rice particle sizes with diameters between 210 and 595 pm
were soaked in distilled water or acidified distilled water for 24 h using a ratio of 1:5
for rice and water, respectively. After boiling the rice particles at 95-100°C for 30
min, it was found that the rice particle that had a diameter of 210 um and soaked in
distilled water had high reducing sugar (0.021+0.002%), total sugar (0.17+0.003%),
phenolic (17.72+0.01 pg/ml) and anthocyanin (6.70+£0.03 mg/ml) contents.

In the second part of the study, soaking ratios of 1:2.5, 1:5 and 1:10 for black
glutinous rice and distilled water, respectively were investigated with soaking times of
0.5, 12 and 24 h. The collected data showed that the black glutinous rice solution that
was soaked at a ratio of 1:5 for 30 min significantly contained the highest total sugar,
reducing sugar and anthocyanin contents (p < 0.05).

For the third part of the study, different heating methods (boiling and
steaming), heating times (30 and 60 min) and heating media (distilled water and
acidified distilled water) were examined. The data showed that total sugar, reducing
sugar, total soluble solid, phenolic and anthocyanin contents were found to be the

highest in the black glutinous rice solution boiled for 30 min in distilled water.
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In the last part of the study, fermented rice drinks were produced by adding
Streptococcus thermophilus and Lactobacillus bulgaricus in the extracted black
glutinous rice solution at different fermentation times. The fermented rice drink that
had the lowest pH of 4.2, significantly contained the highest total sugar, reducing

sugar, total soluble solid and antioxidant components (p < 0.05).



