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ABSTRACT
TE164924
Kaomak or Sweetened rice is a Thai sweet dish made from cooked sticky rice and mixed with
Lookpang-Kaomak for fermentation. The objectives of this research were to analyze the sensory quality,
the physical, chemical and microbiological properties. Twenty-one of samples of Kaomak (Sweetened
rice) from Bangkok metropolitan area, 10 from supermarkets or convenience stores kept at refrigerated
temperature (4-10°C) and 11 from local markets retailing without chilling. The result showed that the
consumer prefer Kaomak that possessed a white juicy mass of perfect grain, medium sweet and
alcoholic taste. Samples from supermarkets or convenience stores had soft and intact rice grains with
the compression ranged from 93.67-130.33 N/g, while those from local markets, whose compression
ranged from 49.51-122.39 N/g, possessed soft and mushy rice granules with small particles suspended.
The whiteness and L* of Kaomak from supermarkets or convenience stores were in the range of 67.68-
76.95 and 72.19-80.99, respectively, they were higher than those from local markets which whiteness
and L* were 67.52-75.26 and 72.90-78.92, respectively. All samples from supermarkets or convenience
stores contained total soluble solids in the range of 40-50% as regulated by Thai OTOP standard.
However, 82% of samples from local market did not meet the standard, whereas 80% of sample were fit
to pH standard (4.0-4.5). According to Thai OTOP standard, ethyl alcohol should not exceed 0.5%

(w/w). Nevertheless, 1.12-9.72 % (w/w) and 1.01-4.41 % (w/w) of ethyl alcohol were detected from

sample from supermarkets and local markets, respectively. Moreover, methyl alcohol was also found ir
some samples from supermarkets or convenience stores and local markets. One sample from
supermarket and 3 samples from local markets contained Escherichia coli exceed the Thai OTOP
standard (must less than 3 MPN/g). The quantities of fungi were more than the regulation, (not more

than 100 CFU/g) which might be because they were responsible for the fermentation of Kaomak.

In the production of Kaomak using cooked sticky rice which washed with tap water, potash alum [Al,
(80,),K;S0,.24H,0] and lime [Ca(OH),] solution. The results showed that cooked sticky rice which
washed with tap water become soft, good smell and ready to eat within 48 hours. It possessed pH of
4.13 and 40.2% total soluble solids which followed to Thai OTOP standard {162/2546). Kaomak that
using 0.1% (w/v) alum solution and 0.1% (w/v) lime solution in washing process were ready to eat after

72 hours of fermentation. From the study of shelf-lift, Kaomak can be kept at 4-10°C at least one

month.





