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For a study on nutritive carbon extracts, it was found that the carbon extracts which
contained the highest maltooligosaccharide (1091.35 mg/l) compound of 25.10% glutinous rice,
21.20% nonwaxy rice, 26.92% rice bran and 26.78% navy bean. Moreover the nutrition and
bioactive agent (antioxidant) from vegetables, fruit and herbs were also carried out. The most
suitable formula for vegetable, fruit and herbal extracts were 15% carrot, 17% water mimosa,
16% dry longan, 17% sweet tea vine, 15% piper sarmentosum aﬁd 20% gotu kola. The highest

antioxidant activity of this proportion was 146.98 ppm.

The study on suitable formula for high nutritive beverage (concentrated type) showed
that 40% rice extract, 37% vegetable fruit and herbal extract and 23% mulberry juice were the
major variables affecting qualities of the concentrated type beverage. Whereas the less significant
effect variables were 21.51% glacose syrup, 45% sucrose and 0.02% mixed fruit odor. The

product had pH (2.5) and could be sterilized at 70 °C for 30 minutes.

The formula of high nutritive beverage (ready to drink type) was 40% rice extracted,
37% vegetable fruit and herbal extracts and 23% mulberry juice. The minor components of the
beverage were 5% glucose syrup and sucrose and 0.05% mixed fruit odor. The product had pH
(3.5) and could be sterilized at 70 °C for 30 minutes. The ready to drink type beverage showed
antioxidation activity (2,225.94 ppm), total maltooligosaccharide (574.93 mg/1), folic acid (123
ng/100g), lysine (852.25 mg/100g) and Threonine (124.27 mg/100g).

The shelf life of high nutritive beverage (ready to drink type) packed with opaque and
translucent package was also investigated. It showed that the product could be kept more than 16
weeks without microbiological spoilages. However, the antioxidant agents decreased following
the storage time. The maltooligosaccharide value in translucent package also decreased, while this
value in opaque package was stable all the experimental period. Moreover, using of opaque
package could preserve physical, chemical and sensory qualities better than translucent package.
For the sensory results, it was not significant (P>0.05) between opaque and translucent packages.
Finally, the consumers could not detect the difference of éolor, odor and taste from the product

packed with both packages.





