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ABSTRACT

This present study was aimed to investigate different properties of synbiotic
rice-based yoghurt-liked product prepared from purple rice (var. Kum Doi Sa Ket).
The research was started by evaluating the saccharification methods on the
physicochemical and antioxidant properties of saccharified purple rice milk. Collected
data indicated that the enzymatic saccharification provided more suitable substrate for
lactic acid fermentation than that of the thermal saccharification because of higher
reducing sugar and antioxidant compounds. Lactic acid fermentation of enzymatic
saccharified purple rice milk that was adjusted to 18°Brix and inoculated with
Lactobacillus acidophilus or Lactobacillus casei revealed that the number of L.
acidophilus was 6.89 log cfu/ml and produced a final acidity of 0.36+0.05% lactic

acid, whereas the amount of L. casei was 6.57 log cfu/ml with an acidity of



Vv

0.28+0.04% lactic acid at the end of fermentation at 42°C for 6 hours. An addition of
prebiotics in the fermented enzymatic saccharified purple rice milk affected the
survivability of the probiotics in the product. In the saccharified purple rice milk
added with L. acidophilus, 1% (w/w) inulin produced a probiotic number of 10.28 log
cfu/ml at the end of the fermentation time, while adding 1% (w/w) resistant starch
caused the probiotic number to be 10.35 log cfu/ml. In the case of L. casei, the
saccharified purple rice milk added with 1.5% (w/w) inulin gave the lactobacilli
number of 10.35 log cfu/ml, whereas a probiotic count of 10.45 log cfu/ml was found
in the saccharified purple rice milk added with 1.5% (w/w) resistant starch. The
synbiotic purple rice-based yoghurt-liked product containing 1% (w/w) resistant
starch and L. acidophilus possessed higher physicochemical, antioxidant and sensory
properties than those of the other rice samples. When this synbiotic rice-based
yoghurt-liked product stored at 4°C for 4 weeks, it was found that the
physicochemical, antioxidant properties and survivability of Lactobacillus spp. were
significantly reduced throughout the storage time. At the end of the storage period, the
probiotic number in the synbiotic rice-based yoghurt-liked product was 9.26 log

cfu/ml.

Keywords: Purple rice, Enzymatic saccharification, Lactobacillus spp., Resistant

starch, Inulin
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