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Abstract

This research consisted of four experimental parts. The first part was
analyses of chemical compositions of fresh red reselle (Hibiscus sadariffa
Linn.) residue. It was found that the energy value (62.0 Kcal/100Q). energy
from fat (0.0 Kcal/100g), carbohydrates(14.1% db), protein (1.22% db),
fat (0.05% db), ash (1.29% db), and moisture (83.3% db). In the second
part, the effects of extraction temperature (for 60°C 80°C or 100°C) and
fimes (for 10, 20 , or 30 min) of the anthocyanins from fresh red reselle
residue were evaluated. The experiment involved as a completely randomized
design (CRD) were analysed friplicate experiments. The effects of fresh red
reselle residue to distilled water (adjusted for 2.5 pH with 1% HCI) ratios was
carried out at 1 : 4 w/v, respectively. The experimental results found that
significantly the optimal extraction was 100°C, 30 min which redness (a*),
pH, extracted - total anthocyanin content (db) , as well as total soluble
solid were 13.65, 2.29, 0.41 mg/100 mL sample, O OBrix, respectively. In
the third part, the effects of anthocyanin solution to glutinous rice namely
“KEAWNGU”(Oryza sativa Linn.) ratios at 30:70, 40 : 60, or 50 : 50 w/w on
sensory evaluation with untrained 30 assessors were evaluated. To bring
extracted anthocyanin solution from the optimal condition was carried out
at soaked over night for 6 — 8 hrs affer that to bring soaked glutinous rice
were produced the sweet sicky rice with commercially standard formular.
After added 3% powdered maltodextrin (DE10) as gelling agent were test by
untrained 30 assessors had make hedonic scale -9- points. The experiment
involved as a repeated measure design (RMD). The experimental results
found that the sinificantly effects of anthocyanin solution to glutinous rice
namely “KEAWNGU” ratio at 50 : 50 w/w was received score like overall
acceptance, appearance, color, texture, taste or flavor were 8.1, 7.7, 8.3, 7.6,
7.9 or 7.7 , respectively. In the final part, the effects of shelf life evaluation
on stability of anthocyanin in the product were studied. To bring the optimal
condition of in the third part keep at 1, 2 , or 3 days when compared
with control freatment (room temperature at 30+0.5°C). It was found that
increasing storage days had significantly effected increasing profiles of

anthocyanin contents were 0.90, 0.91, or 0.93 mg/100 g sample, respectively.
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In addition, the experimental results found that increasing storage days had
significantly effected increasing profiles of peroxide value, and significantly
effected decreasing profiles of color (L*, a*) while, no significantly effected
of water activity (0.95 a,). In addition, Microbiology evaluation on the sweet
stickly rice in refrigeration were studied. It was found that those obtained
negative to consumer. On the other hand, sensory evaluation it was found
that those obtained throughout 3 days no acceptable assessors but that
significantly effected acceptable control treatment (room temperature).
The experimental results found that the sinificantly effects of anthocyanin
solufion to glutinous rice namely “KEAWNGU” ratio at 50 : 50 w/w keep
at room temperature of total anthocyanin content, energy, energy from
fat , carbohydrate, moisture, protein, fat or ash were 0.21 mg/100g (wb)
sample, 257.5 Kcal, 23.5 Kcal, 55.43 (wb), 38.54% (wb), 3.06% (wb), 2.60%
(wb) or 0.39% (wb), respectively.

Keywords : Anthocyanin Stability, Red Reselle (Hibiscus sadariffa Linn.)
Residue, Sweet Sticky Rice, “KEAWNGU” Glutinous Rice.
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