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Instant Cereal Beverage Product
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Abstract

This study was conducted at Pathum Thani Rice Research Center during 2005-2007 to develop insiant
beverage product from cereals. It was found that the most suitable product preparation was to dry a pmixire of
brown rice flour (500 g/1,000 ml water) by using a drum dryer. The product was good about solubility,atisorption
and optimum viscosity. Non-waxy rice of low amylose content group, Khao Dawk Mali 105 a#d Rathumthani 1
were suitable for preparing an instant cereal beverage product. Low amylose rice gave an,aporopriate viscosity
and good texture of product. To improve the nutritional value, other cereal flakes such'&s job’s tears, mung -
bean, soybean or corn could be added to the ingredient. The cereal flakes.frcax'jpb’s tears and corn could
improve the texture, viscosity and flavor of product, but the cereal flakes from'mur gbean and soybean produced
strong beany smell and improper texture. The ingredient of an instan/ cereal beverage having a good taste
would contain 7 g of brown rice flake, 2 g of corn flake, 1 g of job’s téars*lake, 7 g of milk powder, 12 g of sugar

and 5 g of non - dairy creamer per 150 ml of hot water.

Keywords : instant cereal beverage product, ingredient sikhao Dawk Mali 105, Pathumthani 1, job’s tear, corn
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Fig.1 Production

Fig. 2 Rice flake from 6 rice varieties
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Table 1 Sensory scores of instant brown rice beverage products with various

amount of drum dried brown rice flake

Brown rice flake

Sensory score

(9) Preference  Appearance Color Odor Texture Taste
5 6.00 a 6.00 a 643a 643a 557a 6.57a
10 6.07 a 6.43 a 643a 621ab 6.07a 6.36a
15 5.00 b 5.64 a 650a 6.00ab 514a 593a
20 357 ¢ 429 b 6.07a 550b 414b 514b
CV (%) 21.8 19.5 11.8 16.5 23.1 15.6

Means in the same column followed by a common letter are not significantly different

at 5% level by DMRT

Score : 1 = most unsatisfied
5

indifferent

9 = most satisfied

3 = moderately unsatisfied

7 = moderately satisfied

Table 2 Sensory scores of instant cereal beverage produgis ‘with various ratio of

drum dried brown rice flake and job's tears flcke

Ratio of Sensory scere

rice : job's tear Preference  Appearancg~ Color Odor Texture Taste
10:0 5.93 ab 6.3 » 6.57a 6.43a 6.21ab 6.14ab
9:1 6.64 a o/0a 6.57a 6.50a 6.50ab 6.57 a
8:2 6.36 a 5.14 a 643a 6.36a 6.57a 6.36ab
7:3 5.93 40 6.29 a 6.21a 6.14a 6.36ab 6.14 ab
6:4 543 ¢ 6.07 a 6.14a 6.00a 586a 593a
CV (%) 7616 11.6 10.0 15.3 13.1 11.4

Means in thesearne“s0lumn followed by a common letter are not significantly different

at 5% level W DMRT

Scores~1% most unsatisfied

9 = indifferent

9

most satisfied
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3 = moderately unsatisfied

7 = moderately satisfied
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Table 3 Sensory scores of instant cereal beverage products with various ratio of drum

dried brown rice flake, job's tears flake and rice-corn flake

Ratio of Sensory score

rice : job's tear : corn  Preference Appearance Color Odor Texture Taste
9:1:0 6.15 6.54 6.62 5.85 6.23 6.46
8:1:1 6.38 6.62 6.54 6.31 6.38 6.46
7:1:2 6.62 6.77 6.69 6.31 6.62 6.54
6:1:3 6.54 6.69 6.46 6.46 6.62 6.62
5:1:4 6.23 6.88 6.62 6.46 6.31 6.54
CV (%) 10.6 12.7 10.6 13.6 10.7 12.5

Score : 1 = most unsatisfied 3 = moderately unsatisfied

5 = indifferent

Table 4 The ingredients of instant cereal beverage

product per one server (one package)

Ingredient Composition (g)
Rice flake 7
Job's tear flake 1
Rice - corn flake 2
Milk powder 7
Sugar 12
Non - dairy creamer 5

Note : add 150 ml of hot water beforz™drink
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Brown rice

Job’s tear

Corn

4 grinding ¥

v

Brown rice flour

Wash and steeep overnight

Corn : water = 3 : 2 cup

¥ + 4 blending
Flour 100 g + water 1 | Wet milling Corn juice
+ + +
Drum dry Drum dry Rice flour : corn juice : water
500g:11:11
v v A
Rice flake (7 g) Job’s tear flake (1 g) M
Drum diy |
SN |
3
Rice com flake (2 g)
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Packagi

<+ Milk powder (7 &)
<= Non - dairy Croant (5 g)
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Instant cereai“beverage product

Fig. 3 ProCessing of instant cereal beverage product
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