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ABSTRACT

This research was aimed to study a production of healthy instant powdered beverage
from germinated purple glutinous rice by extrusion technology. The two varieties of unpolished
purple glutinous rice were Kum Doi Saket and Kum Pha Yao. The germination of rice was
carried out by soaking in water for 3 h and incubating at 35°C. It was found that, after 40 h
incubation, the concentration of gamma-aminobutyric acid (GABA) of both rice varieties reached
the maximum levels. Kum Doi Saket variety had higher GABA content than other one (p<0.05)
(16.31+0.34 and 12.83+0.13 mg/100 g dry basis, respectively). In addition, Kum Doi Saket
variety had higher amount of other components, such as gamma-oryzanol, anthocyanins and
antioxidant activity. In this study, germinated unpolished purple glutinous rice from Kum Doi
Saket variety was dried and milled in order to be the germinated unpolished purple glutinous rice
flour. This flour was used to substitute the flour mixture in a basic formula of puffed germinated
unpolished purple glutinous rice produced from extruder. The basic formula consisted of 100%
flour mixture of corn grit and coarse broken jasmine rice powder (1:1) and other ingredients (3%
sugar, 2% vegetable oil and 1% calcium). Two production condition factors, germinated
unpolished purple glutinous rice flour substitute and temperature of the last section barrel were
investigated. It was found that germinated unpolished purple glutinous rice flour substitute added

the maximum of 93% and temperature of the last section barrel was 162°C. After drying and



milling to be the puff germinated unpolished purple glutinous rice powder, it was mixed with
other ingredients (non-dairy creamer, skimmed milk and sugar) to be the instant powdered
beverage. After using Mixture Design to investigate the optimum formula, it consisted of 36.6 %
puffed germinated unpolished purple glutinous rice powder, 33.4% sugar, 20.6 % skimmed milk
and 9.4% non-dairy creamer. This powdered instant beverage had 6.10+£0.52 mg/100 g db of
GABA, 8.09+£0.04 mg/ 100 g db of gamma-oryzanol, 6.07+0.25 mg/100 g db of anthocyanins and
20.20% of antioxidant activity. After comparison sensory qualities of two commercial products,
it was found that the panelists accepted this product as good qualities as both commercial ones.

So, this instant powdered beverage had high potential to be a healthy product.



