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Abstract

This research aimed to investigate the chemical and physical properties of 3 varieties of Thai
red rice such as Jib Rice (JR), Mali Daeng Rice (MDR) and Sungyod Rice (SR) on the production of sandwich
spread products. According to the results, SR had the highest nutritional value with protein, carbohydrate,
and ash content at 9.77, 81.66 and 2.15%, respectively. Moreover, they contained high anthocyanin
content of 18.06 mg/100 ¢ and red value as 7.89 which has antioxidant activity. In addition, SR sandwich
spread had the physical properties in terms of viscosity was 9516.33 cP with speed of spindle 40 rpm
and had high spreadability which is a cause of simple spread over bread slices. Then SR sandwich spread
was applied to substitute with 3 types of vegetable oil, namely sunflower oil, rice bran oil and coconut
oil at content 6 and 8%. The result showed that SR sandwich spread was substituted by 8% rice bran
oil, had the highest spreadability as 961.79 g.sec and had the lowest peroxide value = 34.96 mEqv.02/

ke. Consequently, sandwich spread product from SR that was substituted with 8% rice bran oil has a low

prospect of rancidity and can also be developed into functional food.

Keywords: Sandwich spread, Jib rice, Mali Daeng rice, Sungyod rice, Functional food
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Sunflower oil (8 Wo3lHus) 752.18+29.88° 46.99+1.09°
Rice bran oil (6 1asidus) 841.25+18.67° 45.03+1.93°
Rice bran oil (8 We3sldus) 961.79+29.98" 34.96+2.21°
Coconut oil (6 LUasLGus) 762.49+16.38° 45.75+1.99°
Coconut oil (8 LUasLdus) 730.40+25.04° 53.53+2.67°

nueme a-b snwsimiuwanasiuluung wantisnuwansegsliduddnyneaia (p<0.05)
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Usznoumaadl iy TWshu e leens i way
aslulawmsn fiflavindutesay 9.77, 3.52, 3.43, 2.15
wae 81.66 MuEIFU usnaniddiAauns Muansdein
Fndsnanivinanoulnleenduiiganinidnviady
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