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Abstract

This research aimed to study the shelf life of germinated brown rice bar with Tom Yum
flavor.The recipes of germinated brown rice bar consisted of 35.56% puffed germinated brown rice,
10.67% flossy chicken, 3.56% chopped lemongrass, 0.35% choppedkaffir lime leaves, 0.35%
chopped parsley, 21.34% glucose syrup, 10.67% Evaporated milk, 10.67% chili paste, 4.68% tom
yam soup cubes, 1.80% sugar and 0.35% lemon powder. The germinated brown rice was dried at
80 °C for 6 hours and fried in palm oil at 200 °C after that dried at 80 °C for 2 hours.The storage
germinated brown rice bars were placed in polypropylene bag under vacuum for 7 days at room
temperature. The result showed that the 3 days of storage did not affect the sensory qualities of
the product (color, odor, flavor, texture and overall).The sample acceptability score was shape of

product 4.20, color 4.20, odor 4.00, flavor 3.95, texture 4.10 and overall 4.15 respectively.
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