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This research aimed to studies the bioactive compounds of the immature and
mature riceberry grains and its application in instant cereal beverage. The total
phenolic content (TPC), total flavonoids content and the antioxidant capacity (ECs)
of the rice extracts were determined. The results showed that the TPC in the
immature grains (49.88mg GAE/g extract) was significantly higher than that in the
mature grains (25.48 mg GAE/g extract). Total flavonoids content in immature grains
(31.71 mg QE/g extract) was higher than that in mature grains (21.48 mg QE/g extract).
The result of the antioxidant capacity (ECsp) in the immature grains (ECso ) (0.12
mg/ml) were significantly higher than those in the mature grains (ECs ) (0.33 mg/ml).
Therefore, the immature rice grains was chosen for developing the instant cereal
beverages. Study of production of instant riceberry rice powder using foam mat
drying was performed. Riceberry rice juice was mixed with methocel as a foaming
agent at 3, 4 and 5% (w/w) and whipped for 10 and 15 min. It was found that the
using of methocel content at 5% and 15 min of whipping time has the highest
overrun and the lowest density of foam which was a suitable condition for foam
drying. The development of instant cereal beverages from riceberry powder that the
flavor has been developed into three flavors: natural, green tea and chocolate flavor.
The preference test was determined. The result found that the chocolate flavor has

the highest odor test score (7.58). The green tea flavor has the highest color score



(7.50). The scores of taste and oiliness were not significantly different (p>0.05).
Moreover the green tea flavor has the highest overall liking score (7.42), but no

statistically significant difference (p> 0.05) with natural flavor and chocolate flavor.



