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The objective of this study was to determine the optimal solvents for the
extraction of anthocyanin from broken-milled riceberry rice and its application in
healthy ice cream. The solvent used in the extraction were water, 10, 20, 30, 40 and
50% of ethanol. Total anthocyanin, the total phenolic content (TPC) and the
antioxidant capacity (DPPH) of the extractions were determined. The result showed
that the extraction with 50% ethanol would be effective in extracting the highest
anthocyanin content (20.84 mg cyanidin-3-glucoside/100 ¢ dry weight). The result of
the total phenolic content revealed that the extraction with 50% ethanol had the
highest total phenolic content. (143.15 mg GAE/100g dry weight). The result of the
antioxidant capacity determined by DPPH method was found that the extraction with
30% ethanol had the highest antioxidant capacity. Therefore, the optimal solvent
was 50% ethanol, which was chosen for drying by freeze dryer and then its
application in ice cream. The study was to develop ice cream formula by adding
anthocyanin powder in ice cream at 4 levels of 0, 0.5, 1.0 and 1.5%. The results
showed that the ice cream mixing 1.5% anthocyanin powder had the highest total
phenolic content (37.39 mg GAE/100¢ ice cream) and the highest antioxidant capacity
(DPPH) (29.64 mmol Trolox/100g ice cream) ,% DPPH Scavenging activity was 84.97%

which was different significantly from control ice cream recipe.






