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Development of Germinated Riceberry Thai Egg
Custard with Reduced Sugar

Sukhontha Sukhonthara*

ABSTRACT

The objective of this study was to develop germinated riceberry Thai egg custard
recipe with sugar reduction using sugar substitutes of maltital and sucralose. The results showed
that Thai egg custard at various levels of germinated riceberry provided darker color, and
increase in substitution of maltital and sucralose instead of sugar resulted in decreasing crust
color and overall liking score. Thai egg custard at 6% germinated riceberry and 50% maltital and
sucralose was the most preferred and chosen to be the final product. Proximate analysis of
germinated riceberry Thai egg custard with reduced sugars was as followings: protein 6.07%, fat
13.02%, ash 0.55% and carbohydrate 29.87%. The antioxidant activities by DPPH and ABTS
assay were 40.61 mg VCE/mg extract and 67.23 mg TE/mg extract, respectively. Total phenolic
compound was 131.33 mg GE/mg extract and GABA content was 1.18 mg GABA/100 g
sample. Consumer tests were conducted by 120 consumers in Phetchaburi province and the data
showed that the overall liking score of germinated riceberry Thai egg custard with reduced sugar
was within the range of like highly, 99.2% of testing consumer accepted, and 97.5% would buy
this product.

Keywords: Thai egg custard, germinated riceberry, maltitol, sucralose
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