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Health beverage production were studied by using 2 varieties of red rice
(Manpoo and Sangyod). Dilution of rice flour to water were 1:30 and 1:40. Total
soluble solids of the beverage were adjusted to 7, 9 and 11 degree Brix by using the
mixture of glucose and fructose syrup varied proportions from 100:0, 80:20 and 60:40.
Two types of stabilizers were added: gellan gum varied from 0.01, 0.015, 0.02, 0.025,
0.03 percent; and carboxy methyl cellulose (CMC) varied from 0.1, 0.15, 0.2, 0.25
percent.

Optimum conditions for the production of health beverage were found as
follows: dilution of rice flour to water was 1:40; proportion of glucose syrup to
fructose syrup was 60:40 was used to adjust the total soluble solids of beverage to
9 degree Brix; addition of 0.03 % gellan gum was an efficient stabilizer, while CMC
did not function well at all levels tested. Beverage added with gellan gum caused too
viscous appearance, then more dilution of flour with water at the proportion of 1:60
was required.

Thermal pasteurization of the beverage were tested at 90 °C for 20, 25 and 30
minutes. Sufficiency of thermal process was judged from the microbiological
examination of total plate count, yeast and mold, coliform and E. coli, flat sour
mesophiles and thermophiles and anaerobic bacteria; and found the optimum
pasteurization time was 25 minutes. The beverage stored at 4-6 °C could be kept for at

least 21 days without changes in sensory acceptability and microbial growth.





