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Abstract

The objectives of this research were to the optimal processing, physical, chemical,
microbiological and sensory properties of fermented Horm-Nin rice milk. Production of Horm-Nin
rice milk studied the ratio of Horm-Nin rice : water, the result showed that the ratio at 1:5 is the
most suitable ratio for process fermented milk and the amount at 5 % (v/v) of Lactobacillus
acidophilus and fermentation time for 16 hour are the most suitable ratio for process fermented
milk. The studies of sweeteners were honey and sucrose syrup at 7 % (v/v) during fermentation time
for 16 hour, the result showed that the fermented Horm-Nin rice milk with honey added is the most
lactic acid production from lactic acid bacteria at same fermentation time (p < 0.05). For the sensory
evaluation, fermented Horm-Nin rice milk with 2 kind sweeteners were the more overall
acceptance, taste and texture than non-sweetener, for added honey was the most color and order and
appearance of fermented Horm-Nin rice milk with sweeteners and non-sweetener is non-significant

(p>0.05).

Keywords: Rice milk/ Horm-Nin rice/ Lactobacillus acidophilus
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