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Study on the optimum processing of non-dairy canned beverage from the mixing
of brown rice milk (Brown Kaodokmalil05 Rice) -soy milk (Changmai60) and milled-
defatted rice bran stored at room temperature. pH. viscosity. total soluble solid and
sensory evaluation were measured. The results showed that the ratio of brown rice milk :
soy milk = 3:1 mixed with 1.0 % milled- defatted rice bran and sterilization at 115 °C
for 20 min (F,=3) was suitable. The physical and chemical characteristics of the product
were shown as follow : pH = 6.38. viscosity = 7.12 cps. total soluble solid = 10 °Brix, L =
65.9710.13. 2a=0.51£0.04, b= 11.21£0.10. Non-dairy canned beverage had 1.78% protein,
1.45% fat. 0.07% fiber. 0.16 mg./100g. vitaminB, and 3.81 mg./100g. lecithin. During 6
months of the storage at room temperature. the scores from the panelist showed that
color, flavor. texture and overall palatability of product were non significant. Regarding
with the microbial analysis of product after storage for 6 months. the Clostridium

botulinum was not found.





