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This research aimed to utilize Jasmine brown rice available at Royal Chitralada Projects
for formulation of nutritious Jasmine brown rice bar. Results of focus group discussion and
survey questionnaires showed that consumers interested in nutrition, taste and convenient in
consumption of cereal bar. Basic formula was selected from various formulations searched from
literatures and web sites based on suitable for raw materials available at Royal Chitralada
Projects and simple processing. Linear programming was employed in formulation of Jasmine
brown rice bar to obtain nutritive value of 10 % Thai RDI as well as minimize its cost. The |
optimum formulation of Jasmine brown rice bar composed of 24.72 % puffing rice from brown
jasmine rice, 2.55 % sesame, 9.10 % sunflower seed, 10.90 % dried banana, 9.10 % raisin, 9.10
% peanut butter, 6.83 % low fat power milk, 9.10 % glucose syrup, 9.10 % honey, 9.10 %
water, 0.26 % salt and 0.14 % vanilla powder. Jasmine brown rice bar was prepared by heating
mixture of water, honey and glucose syrup to temperature 110 °c mixing for 7 minutes and the
adding dry ingredients. The mixture was spreaded on tray then baked at 120°C for 10 minutes
cut and packed. The hardness of Jasmine brown rice bar was 6.9 N and it’s a, was 0.416. One
serving size (50 g) of cereal bar contained energy of 230 Kcal , 5.5 g protein, 6.7 g fat, 35.5 g
carbohydrate, 2.3 g dietary fiber, 42 mg calcium and 1.4 mg. iron. The price of product was 4.5
baht per pack. Consumer acceptability test using 140 untrained panelists showed that they liked
moderately with the average score of 7.2 and 94 percent accepted the product. Product stability
test showed that quality of Jasmine brown rice bar with peanut butter packed in aluminum foil

laminate bag was stable within 8 weeks at room temperature.





