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This research studied a production of powdered non-dairy creamer from rice

bran oil. The purposes of this study were to (1) study a proper production process for
powdered non-dairy creamer from rice bran oil by selecting the best formula from 3
basic ones which are widely used for powdered non-dairy creamer, then study a proper
condition to produce powdered non-dairy creamer by using three different wind
temperatures: 140°C, 160°C, and 180°C and three different pump velocities: 5, 10, and
15 rounds/minute, (2) study consumer acceptance towards powdered non-dairy creamer
from rice bran.oil by using Hedonic scale 9 points method and 40 panelists. The product
was sensory tasted for the characteristics of its powder color, fineness, smell,
dissolvability, color of coffee, flavour of coffee, texture of coffee, and its overal quality, (3)
study the chemical, physical, and microbiological properties of powdered non-dairy
creamer from rice bran oil by testing the properties of fat, moisture, TBA, colour (Hunter
Lab), dissolvability, spreadability —and microbiology, and (4) study v the chemical
components of powdered non-dairy creamer from rice bran oil in order to make a
nutrition label. From the experiment, it was found that the most accepted formula was the
first one which consisted of glucose-syrup 46.48%, rice bran oil 29.88%, low fat
powdered milk 10.38%, lecithin 9.11%, emulsifying starch 2.08% and sodium cacinate
2.08%. The proper production process for powdered non-dairy creamer from rice bran
oil was the second condition which consisted of using wind temperature of 160°C and
pump velocity of 5 rounds/minute. The consumer acceptance towards powdered non-
dairy creamer from rice bran oil found that the sécond condition gained the highest
consumer acceptant scores from all attributes, there fore, it was chosen. This product
composed of moisture 4.20%, fat 32.36%, TBA 0.58 mg/kg, L* 93.81, a* -2.47, b* 11.46,
dissolvability is 1.34 min, spreadability 13.10 nm/min, and had the microbial count
conformed to the 208" issued notification of Ministry of Public Health (2000). The
chemical components of powdered non-dairy creamer from rice bran oil were fat
32.36%, protein 2.97%, carbohydrate 59.81%, total sugar 9.50%, ashes 0.66%, fiber
0.95%, sodium 2.32%, saturated fat 2.52% and moisture 4.20%. A unit of consumption of
powdered non-dairy creamer from rice bran oil was 1 teaspoon or 3 grams. A unit of
consumption per pack provided 17 kilocalories, consisted of total fat 2% and total
carbohydrate 1% of the recommended daily intake (RDI). After statistically comparing
between the powdered non-dairy creamer from palm oil and the chosen powdered non-
dairy creamer from rice bran oil, it was found that there was no significant differences

(p>0.05).





