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ABSTRACT

Processing of bell pepper flavoured quick cooking — sticky rice from two varieties
of RD 6 and RD 10 were carried out by varying soaking ratio of sticky rice and bell
pepper juice at 1:0.25, 1:0.50 or 1:0.75 (w/v), soaking times of 1, 2 or 3 hrs, and drying
temperatures of 50, 60, 70 or 80 "C. The antioxidant capacities and color values of the
fortified sticky rice were used to select the optimal process condition. The soaking ratio
of sticky rice and bell pepper juice of 1:0.75 (w/v), soaking time of 1 hr, and drying
temperature of 80 ‘C gave the highest residual antioxidant capacities of 49.65 + 0.99 %
DPPH inhibition, and obtained the total phenolic compounds of 28.68 + 0.14 mg.kg_l. The
rehydration of the dried sticky rice by hot steam gave higher residual antioxidant

capacities when compared to that of the microwave rehydration. (p < 0.05)



