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Abstract

This research was carried out to develop healthy food for early childhood from germinated
organic black rice. The results showed that the optimal germination time was 24 hours, which contained
0.21 mg/100g of vitamin B1 and 0.06 mg/100g of vitamin B2. Snack bar, ice-cream, instant- porridge and
instant- soup were developed from the germination of organic black rice. The standard formula of the
snack bar contained 0.18 Aw, 75.83 N hardness, 2.56% moisture content, 21.33% fat, 3.48% protein,
and 7.46 sensory score. The addition of 1% spirulina into the snack bar showed the quality improvement,
i.e. 0.35 Aw, 73.17 N hardness, 3.18% moisture content, 22.78% fat, and 4.96% protein, and 7.50
sensory score. The storing period of snack bar was 37 "C for 22 days. The optimal formula for producing
soft ice- cream was 65% of germinated organic black rice juice and 11.5% of milk powder. The results
showed 505.83 cP viscosity, 11.61% over-run, 4.57 g/min dissolving rate, 27.67 *Brix total soluble solid.
The color of the soft ice-cream as Hunter L,a,b system were 41.95, 2.24 and 4.22 respectively. The
chemical properties contained 3.26% protein, and 0.71% fat. The average preference scores including
color, flavor, sweetness, texture and overall acceptability were moderate preference to high preference.

(7.71 sensory score) The chocolate flavor was the most preference favor for soft ice-cream. The
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germinated organic black rice porridge made from the germinated organic black cooked rice in hot air
oven at 60°C for 8 hours. Rice porridge had 3.72% moisture content and 0.588 Aw. It was then mixed
with different dried vegetables, i.e. seaweed, shiitake mushroom, carrot and ivy gourd. It was found that
the seaweed mixture was the most acceptable formula which contained 75.97% carbohydrate, 17.78%
protein, 2.87% fat, 5.57% ash, and 1.31% fiber. Regarding the instant soup from germinated organic black
rice, it was found that the appropriate formula contained 65% of germinated organic black rice flour, 18%
sugar, 12% cream, 3% salt, and 2% milk powder. Therefore, the five formula of instant soup were
original, seaweed, carrot, shiitake mushroom, and mixed vegetable which received similar preference

score of 6.17 — 6.93 regarded as low to moderate preference.
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