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CHAPTER I 

INTRODUCTION 

1.1  Background 

Roasted rice drink is originally known as “rice coffee” in the Phillipines, 

where it is also popular as “Poorman’s Coffee” because it was originally consumed 

as an alternative for people who can not afford coffee. In some parts of the world, the 

price of coffee is high, making coffee inaccessible for lower class (Ajarayasiri, 2008). 

Due to an increase in demand of coffee-based drinks, another concern has arisen, 

there are some people who likes the taste and aroma of coffee but can not drink 

coffee, mainly because of the caffeine content and the acid reflux caused by drinking 

coffee products. Consuming too much caffeine is known to cause headache, anxiety, 

insomnia, and high blood pressure (Chakrabarty, 2016). Decaffeinated coffee 

product in the market, it is not 100% free of caffeine (Folmer, 2016). Decaffeinated 

coffee had at least 97% of its caffeine content removed. A cup of coffee made from 

regular coffee beans contain 50 to 75 mg of caffeine, compared to 2 to 5 mg in a cup 

of coffee made from decaffeinated coffee beans (Hoffman, 2014). Besides the 

caffeine content, the organic acid contained in coffee beans is also known to cause 

acid reflux. Acid reflux is caused by the inability of digestive system to handle the 

organic acid of coffee. It is a condition where stomach acid flows back up into the 

esophagus, causing burning pain in lower chest which also known as heartburn 

(Rubin, 2007). 

There are also some groups of people that should avoid caffeine in their diet, 

such as pregnant women and people with caffeine intolerance. Pregnant women 
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should avoid caffeine because caffeine passes through the placenta into the amniotic 

fluid and into the baby’s bloodstream, meaning the baby is exposed to the effects of 

caffeine, even though they are still not ready. The recommended maximum amount 

of caffeine to be consumed by a pregnant woman in a day is 200 mg (Oster, 2013). 

As for caffeine intolerance, it is a term for people who experienced this side effects 

of caffeine overconsumption even if they had less than 400 mg of caffeine a day. The 

symptoms include headache, migraine, itchy skin, anxiety, and  abdominal 

discomfort. (Latosinka, 2017) 

Roasted rice drink is believed to offer the aroma and taste similar to coffee 

(Puvipirom, 2012). It offers a similar sensation to drinking coffee without the side 

effects of caffeine. Roasted rice drink imitates the unique aroma and the special 

roasted and smoky notes of coffee. During the production, the rice grains are roasted 

until the color of the rice grains turn dark brown.  

1.2  Research Problem 

 Coffee is a very popular drink, however its acidity and its caffeine content 

made it restricted to be consumed by some groups of people, such as pregnant women 

and people with caffeine intolerance. Rice coffee offers an alternative to those people 

who wants to have a taste of coffee without having to worry about the effects of 

caffeine. 
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1.3  Objectives 

1.3.1  General Objective 

 In general, this study aims to develop an alternative to coffee based beverages 

from roasted rice and observe the acceptance of the roasted rice beverage.  

1.3.2  Specific Objectives 

1. To determine the preferred type of rice in the production of roasted rice 

drink. 

2. To determine the preferred roasting time in the production of roasted rice 

drink. 

3. To determine the prefered brewing method in the production of roasted 

rice drink. 

4. To determine the aromatic compounds in coffee and roasted rice. 

 

 

 

 

 

 

 

 

 

 

 


