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Abstract

This research aimed to process 4 formulas of jelly drinks from rice berry Kao-Mark
and fruit juices to be healthy foods and to transfer technology to local community. In the
experiments, rice berry brown rice was fermented and used as an ingredient of jelly which
was a semi-solid component of the drink. Several fruits included of red sorrel, blueberry,
purple grape and pomegranate were squeezed and boiled before mixed with rice berry
“ao-Mark jelly. After that, jelly drink products were evaluated by sensory tests (9-point
hedonic scale) and also analyzed of physical, chemical and microbiological properties.
Moreover, nutritional facts of the 4-type jelly drinks were detected to make Thai nutritional
lzbeling. The results revealed that consumers significantly most satisfying in Roselle jelly drink
(8.20 scores) at p = 0.05. Physical properties of 4 products were pH = 3.13-3.36, total acid =
0.20-0.28, total soluble solid = 20-22 “Brix, total polyphenol = 20.36-35.46 me eq
GA/100 ¢ and DPPH = 25.20-38.24 (mgAA/100 g). From preservation of Kao-Mark jell drinks
at 4 C for 14 days, it founded that jelly in red sorrel juice was the most long self life (12
days). In adaition, 100 ¢ of jelly drinks could generate total energy; protein; carbohydrate,
sugar; sodium; vitamin B1; calcium; and iron of 300 calories, 41.74 ¢, 9 meg, 0.02 me, 5 mg
and 0.10 mg respectively. In addition, 100 g of jelly drinks could generate total energy; protein;
carbohydrate; sugar; sodium; vitamin B1; calcium; and iron of 300 calories, 41.74 ¢, 9 me,
0.02 mg, 5 mg and 0.10 mg respectively. From the results and technology transfer of rice
berry Kao-Mark jelly drinks to local community, it can conclude that jell in red sorrel

juice would be promised as commercial products than other formulas.
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