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Abstract 291929

The formulation and process development of canned ready-to-cat
liquid food from brown rice for aging population with nutritionally complete
formulas were studied. The optimal formulation of ready-to-eat liquid food
composes with 5.00% grind jasmine-brown rice, 6.80% milk powder, 4.18%
sucrose, 1.82% glucose syrup, 0.12% xanthan gum, 0.78% soy protein isolates,
2.66% soybean oil, 0.20% sunflower seed oil, 0.60% vanilla exfract, and
76.84% water. Vitamin and mineral premixes (FT081612AP) were used to
fortify in these formulations of 2,500 mg per 250 ml serving size. In order to
reduce the viscosity of brown rice extract, 10% of o- amylase solution was
used for starch digestion at temperature of 65°C for 5 minutes. Before filling
liquid food into 250ml container (can size 202 x 504, EZO), the content was
homogenized at 2500 rpm for 15 minutes. The preliminary of heat penetration
studies for canned liquid food were also investigated using a laboratory scale-
autoclave. The results showed that the minimized sterility value of Fo greater
than 6.00 (D50 and z value of 18) was referred to as a process temperature of
121°C and process time of 21 minutes. Quality analysis of final products
revealed that the canned liquid food composed all of the main nutrients, 12
vitamins and 14 minerals, complied with the dietary reference intake for Thais
(Thai-RDI, 2003). Vitamin A was not detected for this formula. Furthermore,
canned liquid food product was accepted by target group of aging consumers

(18 males and 44 females) with moderately like of overall tastes (7.02 + 1.51)

and slightly like of overall preferences (6.42 + 1.42).





