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ABSTRACT

This research was aimed to study processing of fermented germinated purple rice
wort. Unpolished purple rice grains (Kum Doi Saket variety) were soaked in water at 40
OC for 3 hrs. Germinated rice at 35°C for 56 hrs was suitable to use for hydrolysis because
of high alpha-amylase activity and reducing sugar (4.99+0.10 unit/g and 0.49+0.04%,
respectively). Germinated rice were ground with water at ratio 30:70 and then hydrolyzed
to be wort using two methods: germinated rice’s enzyme hydrolysis and germinated rice’s
enzyme combined with commercial enzyme hydrolysis (Termamyl SC and SAN Super
360 L) for 3 hrs. It was found that wort from the first method had 3.97+0.15% reducing
sugar and 18.77+0.25°Brix total soluble solid. Wort from the second method had
20.594+0.28% reducing sugar and 30.11+£0.10°Brix total soluble solid. After wort
fermentation at ambient temperature, using active dry yeast (Fermiblanc), fermented wort
provided from germinated rice’s enzyme hydrolysis had 3.10+0.14% alcohol content.
Low alcoholic fermented drink was prepared by mixing fermented wort with unfermented
germinated rice’s enzyme hydrolysis wort in order to adjust to 0.5% alcohol content and
sugar adding to 14°Brix of total soluble solid, filling into glass bottle before boiling.
Fermented wort provided from germinated rice’s enzyme combined with commercial
enzyme hydrolysis had 9.00+0.10% alcohol content. After that, it was prepared for high
alcoholic fermented drink by siphoning and filling into glass bottle. Quality comparison
of two of fermented drinks showed that low alcoholic fermented drink contained GABA
(gamma- aminobutyric acid) and cyanidin 3-glucoside higher than alcoholic one, but no
gamma-oryzanol in both ones. After sensory evaluation by 50 test panelists, all of them
preferred low alcoholic fermented drink because of the beautiful red color, good aroma
and taste.



