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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

In Indonesia, rice is widely abundant and comes in many colors such as 

white, brown, red, and black. It contains two edible parts which are the grain 

where most of its carbohydrates are located, and the bran. Rice bran is the layer 

covering the rice grain underneath the rice hull. It has very high fiber content and 

contains a major proportion of the vitamins contained within rice such as vitamin 

B3. 

However, rice in most cases is solely eaten as a carbohydrate source while 

the bran is disposed of. The bran of rice is usually disposed of because it makes 

the rice harder to chew and digest, and in the case of brown rice also makes it look 

unpleasant. It contains fats that make it become rancid and spoil faster. They are 

also not consumed widely due to their rough texture and expensive price. Rice 

bran also has a very strong aroma and flavor which is not desirable to most 

people. This has led to a very nutritious byproduct of Indonesia’s staple food to 

become underutilized. As a result, people who eat rice as their primary 

carbohydrate source are not able to gain the health benefits of the fibers and 

vitamins contained in the rice bran.  

Ice cream is a frozen product that is made up primarily from dairy 

products such as milk and cream, and an emulsifier to stabilize its fat in water 

(ice). It is often combined with other ingredients such as fruit, sweeteners and 
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flavorings to give it additional tastes. (Marshall, 2000). Mellorine is a type of ice 

cream that has its milk fat content substituted with those from other sources such 

as vegetable oils. Mellorine is as a result, a cheaper alternative to milk fat ice 

creams because vegetable oils are more economical to produce.  

A combination of rice bran and mellorine would therefore create an 

alternative to ice cream that is more nutritious than normal ice cream as a result of 

the nutrients from rice bran. Furthermore, mellorine is also cheaper than those 

made using milk fat as fat source and therefore more affordable. Since vegetable 

oils are tasteless, there is also no difference in flavor between milk fat ice cream 

and mellorine (Lyanrani, 2010). These reasons make mellorine a potentially good 

candidate to mask the flavor of rice bran to make it more acceptable to the general 

public.  

 

1.2 Research Problem 

Rice bran would make a healthier substitute to rice in ice cream because it 

contains more fibers, minerals, vitamins and antioxidants such as oryzanols. 

However, the strong flavor and aroma of rice bran need to be masked by other 

flavors or suppressed to increase its acceptance among the common populace. By 

introducing rice bran, rice bran oil as fat content and non-fat milk solids into the 

mellorine’s formulation, there is hope that the resulting mellorine would be an 

effective way to incorporate rice bran into people’s diet and be a healthier 

alternative to ice cream with minimal defects to its creaminess and flavor as a 

result of the substitution. The research problem of this thesis is that rice bran 

contains much of the fibers and other nutrients in the rice but is underutilized due 
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to its flavor. The aim of this research is therefore to increase the consumption of 

nutrients from rice bran such as fiber and vitamin B3 among the Indonesian 

populace through its incorporation in mellorine.  

 

1.3 Objectives 

1.3.1 General Objectives 

The general objective of this research is to study the utilization of rice bran 

to the make mellorine. 

1.3.2 Specific Objectives 

1. To observe the effect of different concentration of rice bran on the 

physiochemical and sensory characteristics of the mellorine. 

2. To observe the effect of different concentration of Carboxymethyl Cellulose 

(CMC) stabilizer on the physiochemical and sensory characteristics of the 

mellorine. 

3. To evaluate the nutrition content of the best formulation of the rice bran 

mellorine. 

 

 

 

 

 

 

 

 


