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ABSTRACT

At present, instant rice porridge is becoming more popular as a breakfast
item in Thai society because of the time constraint in the morning. However, the
nutrition labeling of the existing products show that they contain less than 1 g of
dietary fiber/serving size. Inulin is an interesting functional food ingredient because it
provides the benefit of soluble dietary fiber and acts as a prebiotic. Kaentawan is a
tuberous crop presently cultivated in Thailand. Moreover, it is a good source of inulin.
This study aimed to formulate inulin-enriched instant rice porridge using commercial
inulin, and Kaentawan tuber as a source of inulin, to improve the nutritive value and
increase the choice of food fiber sources for consumers. The target level of
commercial inulin and Kaentawan addition was 10%, 15% and 20% of Thai RDI per
serving.

The results showed that the optimum time for drying Kaentawan pieces,
which was chopped using a food processor, was 4 h at 70°C with 4.1% moisture
content, 0.41 Ay, and quite light in color. Addition of commercial inulin significantly
decreased (p < 0.05) the viscosity of products whereas the viscosity of Kaentawan
added to instant rice porridge significantly increased (p < 0.05). A, values of all
formulas were still lower than the value that can support the growth of
microorganisms. From a sensory screening test, 15% commercial inulin and 20%
Kaentawan supplemented products were selected as the optimum levels with the
highest scores of overall acceptability. The in-house consumer test showed that the
overall acceptability score of 15% commercial inulin and 20% Kaentawan enriched
products were 7.36 (like moderately) and 6.10 (like slightly), respectively. The storage
test showed that the formulated products could be kept for at least for 2 months.
Nutritionally, one serving (35 g) of commercial inulin and Kaentawan enriched
products provide 21% and 27% of the Thai RDI for dietary fiber, respectively. Both
formulated products are excellent sources of dietary fiber and can be introduced as an
alternative food fiber source for consumers.
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