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Abstract :  Production of high nutritional malt extract flour from non-glutinous rice; Pathum
Thani1 and glutinous rice; Muey Nawng 62 M were begun from mashing of by-product from

rice malt processing. The mashing temperature for producing wort were varied at 55, 65 and
75°C. The results showed that the optimum temperature for producing wort from PathumThani

1 and Muey Nawng 62 M were 75 and 65 0C, respectively. Then, wort from the first step were
added to malted rice flour at the ratio of 0.5: 1, 1: 1, 1.5: 1, 2: 1 and 2.5: 1. Afterwards the
slurry were dried as flake using double drum dryer at drum temperature of 120°C, drum speed
of 5 rpm with roller clearance of 0.1 cm and steam pressure of 2 bar. The chemical analysis
data indicated that malt extract powder from PathumThani1 and Muey Nawng 62 M flour mixed
with its wort at the ratio of 1: 1.5 and 1: 2.0,respectively,had the highest vitamin B1. According
to malt extract powder prepared using concentrated malt extract from the 2 varieties of rice at
35 ®brix and dried by freeze dryer, it was found that malt extract powder from Muey Nawng
62 M had higher quality and quantity of sugar and free amino acids than PathumThani1. The
Muey Nawng 62 M variety was also found to have high amino acid profile of 10-amino acids of
the barley malt. However, high nutritional malt extract flour from PathumThani 1 was selected
for industrial scale production because its vitamin B1 content and physical properties
corresponded to specification of healthy beverage product. The final prodUct was classified to
low acid food. The pH was 6.4. The chemical composition of the product especially, vitamin
B1 and GABA were 0.332 and 16.12 mg/100 g respectively. Fiber content was 8.87 g/100g
which was higher than Thai RDI criteria. For microbiological quality, the results showed that
both types of food spoilage and pathogens were not detected. Therefore, this product could
kept for long time storage at room temperature and safety for consumption. The data from this
research were brought to industrial scale operation. About 15,950 Kg of the high nutritional
malt extract flour from PathumThani 1 are produced for Tipco F&B Co., Ltd., which assume to

be the price value (including Vat) of 1,708,800 baht.





