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DOI: 10.14456/rj-rmutt.2020.1 and total viable count were determined. The result showed that the F

Keywords: wrapped rice, value (F,) of retort pouches sterilized at 121 °C for 15, 30 and 45 minutes
lotus leaf, sterilization, are 10.9, 19.7 and 42.1 minutes consecutively and total microorganisms
retort pouch were found < 10 CFU/g, which is in the safe criteria for consumption. No
significant color value (L*, a*, b¥) was found in each lotus leaf wrapped
rice in retort pouch product (p > 0.05), while the color difference (AE¥)
was increased from 1.42, 1.84 and 2.48 with product sterilized at 121 °C
for 15, 30 and 45 minutes respectively. It was also found that the
hardness value of all lotus leaf wrapped rice in retort pouch product were
a significant downward trend (p < 0.05) when increasing the heating time.

Including, after heating process the moisture content and water activity
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values were presented between 62-66 %wb and 0.87-0.92, respectively.

The lotus leaf wrapped rice in retort pouch product were heated with

microwave before consumption, indicated that most consumers are more

satisfied than not heating.
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nslA usauaIn 15 min (LLW-(121-15)) 18u
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1A AE* Wfiuduann 1.42 1.84 uay 2.48 ALEU
dowseufisuiuadveswdndaeialnunisTy
Audeu (LLW-control) Humnsaanuinnisliain
Youiundnsaauutudmaliaalnesulufieni s
gilauna1und u 191d eswnanlutvead
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Parameters
LLW-control LLW-(121-15) LLW-(121-30) LLW-(121-45)
L* 35.38+1.80° 35.52:+0.99° 33.64+1.33° 34.15+0.13°
a* 9.12+0.55° 10.11+0.84° 9.72+0.21% 10.17+0.15°
b* 21.02+1.89° 22.02+1.79° 21.12+0.98° 22.89+0.87°
AE* - 1.42 1.84 2.48

* AURAYINNITNAGDY 3 1 (ALRRB=SD.)

a

® Fhysiuanansiululaufeatudemuuenataiueedidudngd mneedia P < 0.05) Wei3sufisulae DMRT (mean + SD)
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aufeuiinamgll 121 °C WJuan 30 min ; LLWA(121-45) fie dravielutaluussydusiznesnmndiinunistiaauioud

gaungl 121 °C 1urian 45 min

MnMIMRERUATILT MR NYLE o
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irunislianudeulaenuin Sravelutafildiiuns
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28.18 N lazanadvinAvu 9.93 N uay 8.12 N @iy
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o w
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I3 ] a @ o [ aa 1 U
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4.55 N lothudesuiieunai banuuSunaanuy
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o w a
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gl 121 °C Wurian 45 min
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LLW-(121-30) <10
LLW-(121-45) <10

“Aaeivualit LLW-control fis d1avialuthnlidsnumslvanuseu ; LLW-(121-15) Ae d1vielutaluussadueisvesnimng
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M990 3 audivnaneninvesdnduaitnvielutiluussadueiinesnimdnou (LLW-(121-30) wagnad

Tianuseumalulasian (LLW-(121-30)-Heat)

Color value

Treatment Water activity (a,) Hardness (N)
L* a* b*
LLW-(121-30) 33.64+1.33 9.73+0.21 21.12+0.98 0.89+0.01 8.12+0.36
LLW-(121-30)-Heat = 31.26+£1.25 9.83+0.43 19.69+1.01 0.91+0.01 6.39+0.41

* ALRAYAINASNARDY 3 91 (ALRde+SD.)
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At uaraudu wuirliaudnuasiifves
wiaduenduwdaliuvag saudsdiulszneudun
yestvieluthanysallidunasudsouiuly e
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