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The purpose of this research was to study the effect of
using cooked riceberry rice at the ratio of rice to water of 1:1 and
1:2 for the production of rice wrapped in lotus leaf. Such products
also contain other components, including: shiitake mushrooms,
lotus seeds, dried shrimps, pork, (Chinese) sausage and salted egg,
with a total weight of approximately 150 ¢. Then, products were
freeze at -18°C and -40°C before thawing and analyze total
microbial content, anthocyanin content, antioxidant activity and
the change in physical properties after thawing. It was found that
all of the products tested gave the overall microbial count at a
level that was safe for consumption. For anthocyanin content and
antioxidant activity DPPH were presented highest value at 22.60
me/g dry weight and 68.67 mg eq Trolox/100g, respectively, with
the sample of frozen lotus leaf rice products at -18°C for use rice
to water ratio of 1:1. In testing the properties of L*, a*, moisture

content and water activity were found that thawing in air,
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microwave heating, and thawing in water were not affected the

change in such value. While the b* value decreased slightly after

thawing in water and the hardness value was decreased after

microwave heating. When considering the overall preference for the

product after thawing, it was found that the consumers were most

satisfied with the microwave heating technique for thawing.
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alugUvesiadniuauyadvesnsondsa 100 n¥u
vninueeiaogg (mg eq Trolox/100g) Taavinn1s
NeEOUT 3 91

3, US11A214% 1 (Moisture Content) -
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a

MaIInevese ImTarMYurdulae NsaTy
3 §eszyinomnsudifenudsnisiusunandunsd
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nEnA s i 1un1sugL8onud s gaumgd -40°C
(RB(1:1)/(-40)) Tudheeined 2 dnsusoged 3 uay
fhatnail 4 1i8nsdmdnset 1:2 wasiiilunan
Trvielududifonudafigungd -18°C (RB(1:2)/
(-18)) wazgunail -40°C (RB(1:2)/(-40)) i1
Ysuaanswaulnlaeiuanasvindu 16.74 way
14.98 mg/g dry weight AILEIAY N157 ATIINY
Ysunaarsuaulnlseiulundadneitnivieludn
ileannldinlsfiuediduingfundn aenadosiu
$ATeved Yawadio et al. [22] wuindnlsdiuess
fwoulnloeniiugeda 87.46 mg/100 g MDRDER
nsthuwandutstelutisemiunslimuiou
Tnonnsils uaznslddnadnninlunmansiigeduis
onadnadan1sanasvesuoulnlesiu iesnn
Tnssadaifuguvesieulnlseniiulsznoudean-
Jideuuanlonau (Flavyliumcation) azanetnlaa
1N gaaaglaienisanuiou lnglanizets
fuilefloandiauegiednmsasaeiveueuls-
lyeniluazi$atu (23] fausfaznuuualiunisana
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wunseseglusndndasissiuniedauandiiiui

o 5%

nanAugIRINanilusylorinesene Lazaenndos
Tunissuoyyadaszdimanisnaaeulumssdi 1
anﬂﬂqimiaagwéﬁwuaqaﬂaﬁais DPPH v94
ranfastvslututdonudddtnlsdived s
4 {98 WNUAINLANA 1908 WL TEd1A YN19adf
(P<0.05) IﬂEJmeﬂ'wqaqmqwﬁ(ﬁmmﬁa%aﬁmz
DPPH winfiu 68.67 mg eq Trolox/100g Tusatsil
1 (RB(1:1)/(-18)) wazanasoeeidediAgy (P<0.05)
Wi 62.48 mg eq Trolox/100g ienansaeiuu
nsudionud i gumgfl -40°C RB(1:1)A-40) Tu
Fa081971 2 dmsuiaegedl 3 uaziegndl 4 19
Sasandmsietn 12 wanilundadvielutauy
WHonudsiigamadl -18°C (RB(1:2)/(-18)) uaranmgdl
-40°C (RB(1:2)/( -40)) Wanaqyiddueyyadess DPPH
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AAaYIIAY 50.05 Wag 46.21 mg eq Trolox/100g
audsy reiwuindanuansalunsduansdu
auyadaszuarUIiunsi vl Iaueulnlyeniiy
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i osanldsnsdaudlunaned mnzauagn
fadeniienadeuduneusely Tnsthlunedeuns
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N ulsTA AU ARG In1vIazatun umAile
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ﬁwazawﬁwi}ﬂ (Thawing in water) LWAAINANS
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Auiudadond o 19U wena uaiwvas
nandasiluniseeusunselisensuresuilan 39
Jutadeusnlunmsiundinsesiaunimndnsdoue
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19.17, 18.25 wag 20.26 191 a* Wiy 5.12, 5.55
wa 4.09 AudRy e L* uas a* Talwupmnauansing
aealitfoddayneadn (P>0.05) TuvauzdiAn b* Toie
vdsnnsvinazanef gaumgies (Thawing in ai lal
wenm 1998 19l edAyn19ad s (P>0.05) AUN1T
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¥azanesaeun (Thawing in water) 7131 18 o4
298 19EOAAR DN UA NWULN NI INYBIT 1 L5G
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a o
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