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ABSTRACT 229 853

The consumption of cereal and grain milks in the western world and Asia has
increased as a result of increased health consciousness of consumers. Instant
beverage is one of the popular choices for consumer handling. In this study, Hom
mali 105 was used as a raw material for a study on a production of instant rice
beverage. = Two processing methods (extrusion and drum dryer) were used to
compare the effects on stability, solubility and viscosity of instant rice beverage.
Two levels of moisture content (11 and 18%), four levels of soy flour added in
formula (0, 5, 10 and 12%) and two levels of temperature in final chamber of extruder
(120 and 180°C) were used to study for the extrusion process. Three levels of
moisture content (80, 85 and 90%), four levels of soy flour added in formula (0, 5, 10
and 20%) and two roller speeds of drum dryer ( 2.9 and 5.8 rpm) were used to study
for the drum dry process. The results showed that the better stability, solubility, and
viscosity of instant rice beverage were resulted from extrusion compared to drum dry
process (p<0.05). Low level of soy flour mixed in rice flour with low moisture
content and high temperature of extrusion process produced the highest quality of
instant rice beverage.





