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A COMPARATIVE STUDY OF THE PRODUCTION OF LOW ALCOHOLIC BEVERAGE
USING LOOK-PANG-KHAO-MAK IN FERMENTATION
A CASE STUDY : WHOLE GRAIN VS MASHED STEAMED GLUTINOUS RICE

a @ @ €
CHCILNI S 13 el

SAUUNUIATS

. m (Y ¢
VorayanusfINAAdNLANININGANTAS
eeomaresorssensss NI NUIA YA Qe ceosvorpessssassonse




Fodneniinug  nsdnmuReufeunsnaaesashueanasasilaalgnudidrvannlumenin

42 y 4
mildnw  nwflentiviasdauasihudlihimiienils

el oM wAnyTent
Faan Ienenaasvnioin (nelWladfmsnsaiamevanminenns)
AAYNTINMSAILQAANENTinUG
AN ﬁd‘l‘lfﬁl M.Sc. (Technology of Environmental Management)
St el Ph.D. (Microbiology)
e fAdinTInes Ph.D. (Food Science)
gmen  guatin Ph.D. (Agriculture)

TufiduSanmefing 26 woeRmen w.e. 2539

> % A b 17573 = 4 Y
venismsviinlaeFmiteniio

€ o

whagaamssiugnuilhenn  Tae

(3 .: } 4 = d b4 a
siauashuilirmilefiaduiagiulum

2 €d

3 ' A 4 A
vinuusvenlaelfiudlvinmientis,

S m Ay

ynmveaaslfdnEsanALTuanehai S
vinsudiminlaeWnminiafudaussh  woindudivinloslshamintsiugenths
wen  TusissvindudasvhmavdnlaelBinngnuil 3 sy (0.4%, 06%, 0.8% lnenihwiin)
x,ﬁmﬁamoﬁ‘uﬁmmﬁﬂﬁwawﬁmq&qm (WRanasnasasuaRaToiMEn)  snvhmsdnenu Ren-
FennlszAvEmwaadiimamsinuarmsnaenulasasdisenavsng amaeillumnumeviin - (pH,
Total soluble solid, §ruvgdl , meuaadin uas uaanaged) lawl¥afid One - way ANOVA uay
Duncan’s multiple range test umsdemzi PN mameseLmstasu e
NI

wamanaaassquléh mslBanagnudisiuemenatiugs 3 swivbusaorimaiug il
vl Rsnosandauanenstu nadarimsudimsinlaglihudlshamiienthld Bnnuasnased
037, 027, 027% unelfBannnimin 262, 258, 257 s, YNNI W etk
udouanhldBanuesnennd 163, 167, 1.97% uasléiBanonimsin 268, 258, 277 M.
swvindudiviinlasiiuinislsdeothaden i inuesnased 353, 287 373%
uncléiBnnnimiin 167, 167, 167 am. iolignutls 04, 0.6, 0.8% e Feihddldenly
Qnuﬂaﬁizﬁu 0.4% %mflml‘“mmﬁﬁauﬁqmﬁaLﬂummsmil’ﬂimqaummm'mmaaom%uuLﬁsm

Ussivibmwaasditmavinuasmsifeuu aesdthznausemanil kaUTngh vavsusivin



A z 1 - ) : o
loelimilenfisviusdaothafenfisdrimwaigainneanusn ikandnfolSmoueanasad
90 (4.51%) Waieulusseznmmavsineitiu (7 ) uastiinduuassafianiidny  Tuvoied)

A ¥ € w o v e A a ¥ €4 e Py a A Y & ¥ o
vimuudiivsinlos I iihulshamiienfisssvindusininlael#nmiletioiudousah  Wine-
NaaRIRuaanagad 1.06% WAy 1.27% enuaen  WanBeufieulBnmueanasaassing
dwfsiu‘[slw'.' ¥ s A aycéuiivw a A4 € & ¥ !
vanuuanvdinles hhuthihanienfoasyimsiudiminlaa lEhwiiefiviuadouaahn  woh
% a4 ‘bﬂm sly a ¢ a X
nsuewieniis e Wnanaauaanagadiisay
o '3 ' 41 .: o A v €a UI 19/
namsanmmeuiReuuLiasesdtstnausne maallimein wuhvEndiudivenlag 4
" 42 : v ., “
rwdleiividaathudefiinoshoms (Jeaeflugy Total soluble solid) Saduuaraatnemas
) v )
mavisinwhiu 31,5 Brix way 31.7 Brix (vanuhudimsinlae lhudlsiwtiendls whiu 13.1Brix |
° N ~ i o/ A I': ’: [ °, . ®, .
22,5 Brix uay vanuusimiinlaslihamienfisviasdauani whi 18.9'Brix .18.3'Brix ) &
2
WBnmnIauandn udurssmavdnuasienavintudesnd@es s Wswanms 037%)
o : o/ é z 1
VRnminsauaaiingevnesawindudivinleslFamileniiviandenenaden (0.47%)  autios
[] (-7 ]
nhANAaYAIEUA (1.07% dwmduvevissininloalfindlinmiients  way 1.10% dwdy
A ¥ €4 e Py a 4 ¥ g L
vanuuarmsnlas [ awmilenfiviusdauaanh)
A o a v & A A € o oV o o PR P A .
WashwdaduiaSasfauoanagaddi leanmminlaeds ¥ miiendvisasaat
é ° [ %3 -1 4 = - 0
WienTdiBnouaanasad 1.7% swhmavessumstesduiliasiy  UnngidEsdemaiui
waaTusTilasavmenniAulyl uasii Bamuesnasedioaduly



Thesis Title =~ A Comparative Study of the Production of Low Alcoholic Beverage
Using Look-pang-khao-mak in Fermentation
A case study : whole grain vs mashed steamed glutinous rice
Name Dariga Penrat
Degree Master of Science (Appropriate Technology for Resource Development)
Thesis Supervisory Committee
Sompong Thongchai M.Sc. {Technology of Environmental Management)
Monthree Chulasamaya Ph.D. (Microbiology)
Anadi Nitithamyong Ph.D. (Food Science)
Suchada Chunsanit Ph.D. (Agriculture)
Date of Graduation 25 November B.E. 2539 (1996)

ABSTRACT

The objective of the study was to investigate the efficiency of fermentation
methods to produce a low alcoholic beverage using Look-pang-khao-mak (LP) in
fermentation. Three different types of raw materials ; mashed steamed glutinous rice |,
whole grain glutinous rice with and without water were used to ferment with 0.4% , 0.6%
and 0.8% (by weigth) of LP. The level of LP which provided the highest yield (alcohol and
volume) was determined and chosen for studying the efficiency of fermentation and
change of chemical compositions in the process of fermentation (pH, total soluble solid,
temperature , % lactic acid and % alcohol). One - way ANOVA and Duncan’s multiple
range test were used in statistical analysis. Finally the acceptibility of product was
determined.

The results of using three levels of LP showed no difference in the yield as follows.
The method using mashed steamed glutinous rice produced 0.37 , 0.27 , 0.27% of alcohol
and 262 , 258 , 257 ml. of volume while those using whole grain glutinous rice with water
produced 1.63 , 1.67 , 1.97% of alcohol and 268 , 268 , 277 ml. of volume and whole grain
glutinous rice without water produced 3.53 , 3.87 , 3.73% of alcohol and 268 , 258 , 277 ml.
of volume when used 04% , 0.6% , 0.8% LP , respectively. Therefore, the study on the

efficiency of fermentation used 0.4% LP to save the raw materials.



The results of study on the efficiency of fermentation methods revealed that the
best method was the one using whole grain glutinous rice without water in fermentation
because it provided the highest yield (4.51% of alcohol at 7 days of fermentation time) and
better flavor and odor while the methods using mashed steamed glutinous rice produced
1.06% and whole grain glutinous rice with water provided 1.27% of alcohol, respectively.
The comparison of alcohol between the methods using mashed steamed glutinous rice and
whole grain glutinous rice with water revealed that mashing did not increase alcohol yield.
Change of chemical compositions during fermentation showed that the sample using
whole grain glutinous rice without water contained 31.5 ‘Brix of total soluble solid at the
beginning and 31.7 ‘Brix at the end. The sample using mashed steamed glutinous rice
contained 13.1 'Brix ., 22.5 ‘Brix while that using whole grain glutinous rice with water
contained 18.9 ‘Brix , 18.3 ‘Brix , respectively. All three samples contained similar amount
of lactic acid at the early stage of fermentation (0.37%). At the end of fermentation , the
sample using whole grain glutinous rice without water contained less amount of lactic acid
(0.47%) than the other methods (1.07% lactic acid for mushed steamed glutinous rice and
1.10% for whole grain glutinous rice with water)

Study on acceptibility of the product from fermentation of whole grain glutinous
rice without water (1.7% alcohol) revealed that the judges thought the product was too

sweet and too low in alcohol.





