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Preparation of Sikhe with Brown Rice
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Abstract

This study was conducted to investigate the possibility of using brown rice as a raw material for preparation
of sikhe. The o-amylase activity of germinated brown rice was much lower than that of germinated barley;
however, the extract and its sugar content of extract prepared from germinated brown rice was similar to
those of germinated barley. The extract of sikhe prepared with brown rice at 60°C for 4 hr was similar to that
of milled rice for 1 hr. Sikhe prepared with brown rice did not differ from sikhe prepared from milled rice in
sweetness, pH and acidity. Sensory evaluation of sikhe prepared with brown rice showed increase in aroma
and decrease in texture compared with sikhe prepared with milled rice.
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Table 1. Properties of rice extract (dry basis)
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Sample %Extract Brix a-amylase (20" DU) Color ("SRM) Viscosity (cP)
Milled Rice 49 0.6 0 0.6 1.05
Brown Rice 16.4 13 0.1 2.0 1.34
Germinated Brown Rice" 62.6 34 0.4 4.1 1.44
Germinated Barley" 79.3 8.0 29.6 3.4 1.56

YGerminated at 20°C for 5 days.

Table 2. Changes in pH and titrable acidity of sikhe during saccharification

Saccharifying time (hr)

Sikhe
0 1 2 3 4 5 6
Milled Rice 6.26 6.25 6.20 6.18 6.16 6.16 6.12
pH Brown Rice 6.30 6.25 6.25 6.20 6.18 6.16 6.16
Germinated Brown Rice 6.25 6.26 6.20 6.20 6.15 6.14 6.12
Milled Rice 0.9 0.8 0.9 1.0 1.0 1.0 1.0
Acidity”  Brown Rice 0.9 1.0 1.0 1.0 1.0 1.0 1.0
Germinated Brown Rice 09 1.0 1.0 1.0 1.0 1.0 1.0

"Wolume of 0.1 N NaOH used for titration of sikke.
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Fig. 1. Change in % extract during sikhe preparation
with various rices.
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Fig. 2. Change in brix during sikhe preparation with
various rices.
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Table 3. Sensory evaluation of sikhe with various rices”

Sikhe Sweetness  Texture ~ Aroma Palatability
Milled Rice 25°'+11 3.1'+11 1.7°+10 2.7°+13
Brown Rice 23409 21°+0.8 3.1'+0.7 26+1.0
Germinated 27110 20°+£10 26°£0.7 2.7+1.0

Brown Rice

"Means with the same letters are not significantly different
at p<0.05.
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