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The development of glass glutinous rice from Fang aimed to develop a product of 
glass glutinous rice from Fang and to study the sensory acceptance of consumers towards 
the product of glutinous rice from Fang. In doing so, the concentration ratio of Fang water  
in glass glutinous rice products was studied. The result indicated that concentration ratio of 

 

 
acceptance of consumers in terms of overall preference, taste, appearance, color, smell and 

Caesalpinia sappan
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Development of glossy sticky rice with water extract from sappan wood 
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Development of glossy sticky rice with water extract from sappan wood 
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Caesalpinia sappan extract in human chondrocytes and macrophages, J.  
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