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SUNANTA PRACHAM : INTERACTION OF MILK PROTEINS,
POLYSACCHARIDES AND COMMERCIAL STABILIZERS IN
PRODUCT DEVELOPMENT OF JASMINE RICE PUDDING.

THESIS ADVISOR : ASST. PROF. SIWATT THAIUDOM, Ph.D., 101 PP.

RICE PROTEIN CONTENT/JASMINE RICE PUDDING/TEXTURE/RHEOLOGY

The objective of this research was to develop rice pudding using jasmine rice
flour with 2 different protein contents (high protein jasmine rice flour or HPJF ~7.70%
protein content and low protein jasmine rice flour or LPJF ~3.54% protein content).
Mixed stabilizers (KHPS and KOSA) composed of k-carrageenan (K) at 0.25, 0.50,
and 1.00% with hydroxypropyl starch (HPS) or octenyl succinic anhydride starch
(OSA) were used for egg substitution by controlling the total solid content at the same
level of that in the egg. Milk protein from skim milk powder (SMP) was used as an
essential ingredient in the pudding too.

Jasmine flour viscosity and the interaction of milk protein-rice flour were
studied. Pasting temperature, trough viscosity, final viscosity, and setback of HPJF
were higher than those of LPJF, but peak viscosity and breakdown showed the inverse
results. An incompatible area could be seen in the mix between milk protein and LPJF
or HPJF. However, the gel zone could be seen only in the mix of milk protein and LPJF.

The physical and rheological properties (G', G", and tan ) of the puddings were
determined. All puddings with different formulations were in the light yellow color but
the one with egg had a yellower color than the substituted ones. However, the mixed

stabilizers and their concentration could enhance the harder texture and more stable





