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ABSTRACT 

THE STUDY OF THE PHYSICO-CHEMICAL PROPERTIES OF 

CANNED RICE PUDDING 

The physico-chemical properties of canned rice pudding made from 
three different types of rice which are white rice, brown rice and 
basmati rice were ascertained. The effects of those three types of rice to 
production of canned rice pudding were determined. The nutritional 
content of canned rice pudding was not fully affected by types of rice 
used. The other ingredients also had a responsibility to the nutrient 
content. The physical characteristic was significantly influenced by 
types of rice used. 
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CHAPTER 1 

INTRODUCTION 

1.1 Background and problem statement 

Puddings are found in nearly every area of the world. Recipes 

can greatly vary even within a single country. The dessert can 

be made by boiling or baking. However, this type of pudding is 

not providing enough carbohydrate to give energy. 

Carbohydrate is the primary source of fuel for energy in your 

body (E. Whitney, etal, 2005). 

Correct use of carbohydrates avoids dehydration, increases 

energy, maintains strength, stamina, speed and power, allowing 

greater recovery, well being and most importantly, provides you 

with the important nutrients to help prevent muscle breakdown. 

The word "carbohydrate" comes from the fact that glucose is 

made up of carbon and water (E. Whitney, et al., 2005). 

The simplest carbohydrate is glucose. Glucose, also called 

"blood sugar" and "dextrose", flows in the bloodstream so that it 

is available to every cell in human body. Human cells absorb 

10 


