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Abstract

The objective of this research was to examine chemical properties and sensory evaluation of rice wine from
Jib rice, Riceberry rice, Paka Umpul rice by using 10 grams of Look- pang for 3 kilograms of rice and added 1.50
liters of syrup (12 °Brix) into 1 kilogram of rice. After 7 days, total soluble solid was found between 10.00-19.60
OBrix, alcohol content were ranging from 1.20-11.00 %(v/v), reducing sugar between 0.13+0.01-1.13+0.12 g/l, total
sugar were ranging from 1.46+0.09-9.28+0.20 g/l and total acidity were ranging from 4.50+£0.00-10.65+0.00 g/I. For
their antioxidant activities, was found % DPPH radical scavenging activity of rice wine from Jib rice, Riceberry rice
and Paka Umpul rice between 79.91+0.49-87.25+0.00, 78.14+0.73-86.85+0.57 and 75.1649.32-87.14+0.16,
respectively. Average scores of sensory evaluation for the overall acceptance of rice wine from Jib rice, Riceberry
rice and Paka Umpul rice were 11.90+4.16, 10.47+4.52 and 9.70+5.27, respectively. The sensory evaluation of
overall acceptance of rice wine from Jib rice, Riceberry rice and Paka Umpul rice are not different at the 95%

statistically significant confidence level (p<0.05).

Keywords : sato (Thai ordinary rice wine) ; Jib rice ; Riceberry rice ; Paka Umpul rice
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