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ABSTRACT

The studies of development of black sticky rice pudding fortified with probiotic was
carried out by fermentation of Lactobacillus acidophilus with black sticky rice flour varying the
levels of black sticky rice flour at 5, 10, 15 and 20 % by weight. Biological, chemical and
physical characteristics of the sample were studied and selected the most suitable ratio of black
sticky rice flour to developed black sticky rice pudding fortified with probiotic. The substituted
level of 10% black sticky rice flour was selected to further study. The sample contained of L.
acidophilus 8.76 log cfu/g. . The antioxidant activity of sample was 8.90 % DPPH inhibition and
had the FRAP value 33.4 mmol Fe(Il)/g 100 sample. Then applied to development of black sticky
rice pudding fortified with probiotic by varying the amount of sugar and gelatin. The results
showed that the sample with probiotic at 12% sugar and 5% gelatin were the most suitable
formula to developed black sticky rice pudding fortified with probiotic.The sample contained of
L. acidophilus 8.87 log cfu/g. pH 6.10 and lactic acid content 0.05 %w/v. The sample had
purple color with L*, a* b* ,chroma and hue of 42.03, 14.70, 1.87, 14.82 and 6.83 respectively.
The antioxidant activity of sample was 6.53 % DPPH inhibition and had the FRAP value 39.94

mmol Fe(I)/g 100 sample.



