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NALINEE IM-ERBSIN: DEVELOPMENT OF FROZEN MUNGBEAN-BASED MEDICAL
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THESIS COADVISOR : ASSOC.PROF.THITIRAT PANMAUNG, M.Sc., 109 pp. ISBN

974-53-1660-1.

247807

The purpose of this study was to develop frozen mungbean-based medical foods for a new
form of food supplement. Caloric distribution from protein, fat and carbohydrate in the formula were 20
25 and 55 percent, respectively. The product contained non-streamed mungbean starch had an
unacceptable raw-mungbean smell. Therefore streamed mungbean starch was choosed. The physical
properties of the products were improved by varying the amount of each additives in the following
order: basil seeds extract (mucilage), gelatin, polydextrose and lecithin, respectively, and also varying
the proportion of streamed mungbean starch and skim milk powder. The best formula found contains
streamed mungbean starch 3.50 gram, skim milk powder 6.50 gram, sunflower oil 1.40 gram, basil
seeds extract (mucilage) 0.20 gram, polydextrose 6.00 gram, lecithin 0.50 gram, gelatin 1.66 gram,
aspartame 1.00 gram, and water adjusted to 100 ml. These constituents were mixed, homogenized,
pasteurized at 65°¢ for 30 minutes and mix in a ice-cream maker. The moisture, protein, fat, ash,
carbohydrate and fiber contents of the product were 81.36, 1.96, 1.92, 0.05, 14.05 percent, respectively.
It provided 81.32 Kcal per 100 gram (per serving). Caloric distribution from protein, fat and
carbohydrate were 9.64 21.25 and 69.11 percent, respectively. Basil seeds extract (mucilage) was
added to increase dietary fiber of the formula. The taste and flavor of the product were enhanced by
aspartame and adding green tea, mocca or coffee flavor, respectively. The most palatable formula
contains basil seeds extract (mucilage) 0.40 percent, aspartame 1.75 percent and mocca flavored. The

pH of the product was 6.75 and melting rate was 2.83 ml/30min at 28%c.
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