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Abstract

The objective of this research was to develop the ready to eat viscous food for
elderly by replacing Hom Mali rice with rice bran flour at 30% and 35% in comparison
with the standard formula (100% Hom Mali rice). Nutritional values, sensory analysis
and shelf life of the products were examined. It was found that ready to eat viscous
food for elderly with 30% replacement showed the highest consumer acceptance
scores. All sensory characteristics of the 30% replacement formula were not
statistically different from the standard formula (P>0.05). The nutritional values of the
product per serving (500 grams) provided 250 kilocalories, while the standard formula
gave 246 kilocalories. The replacement at 30% provided 21 times higher in dietary fiber
when compared to the standard formula and the amount of fat reduced to 2 grams.
Therefore, replacement of Hom Mali rice with rice bran flour could improve nutritional

values of ready to eat viscous food for elderly.
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Table 1 Consumer preference score towards ready-to-eat viscous food products by

replacing Jasmine rice with rice bran flour.

Preference score

Sensory
Control Recipe 1 Recipe 2
characteristic
(Jasmine rice 100%) (Rice bran flour 30%) (Rice bran flour 35%)
Appearance ™ 5.93+0.98 6.03+0.61 5.67+1.09
Color 6.10+0.96° 6.07+0.74° 553+1.04"
Smell ™ 5.80+0.85 5.77+0.68 5.47+1.01
Taste 570+0.88° 597+0.81° 5.10+1.09”
Texture 6.10+0.66" 6.23+0.86" 533+1.15"
Overall preference 6.10£0.71° 6.10+0.61° 5.50+0.90"

Remark a-b mean values with different superscripts in the same row are significantly different (p£0.5)

ns means not significantly different (p>0.5)

Han1sAnwventesidndenunnvendadugiussianemsviinduniauniu
1neN15MAEeuUNISIaAINNINTEIN IDDSI (2019) NIWUITLAUDINITANUNIRNTFIU IDDSI 791N
Vinawesmaniimdesnseglunszusndagmdsandiuly 10 3undt Tnsannsoudssedusa o
16 e seau 0 way/laiuila (thin) sedu 1 niladniles (slightly thick) seau 2 wamilates
(mildly thick) wagszau 3 omswaItunilauiunas (liquidized moderately thick) wua

o I3

HansusUsTIANaMsUladunSounugnTInsgILTIeNNEd 100% uavnandueiuszam
pwnsnilatunounmuasuloemsaingasudesndn 30% daunilnegnsesiu 3 wiedl

AMUNUATEAUUIUNAN AUaAIN W 1 (Figure 1)

Figure 1 Standard flow test IDDSI

Han1sAnwvewtesitnidenunmvendndugilssianemsviinduniauniu
lnen15MAgoUN1SINanIuNInSgIY IDDSI (2019) Wud nanfueiUszinne v suiladunioy

MUgasHInTTIULazHansasU st e sulliadunseumuasuleamisanansulesitng
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30% fAnuniasedu 3 viselinuniinseAuliunans Han1IATIERANAINITINTUINITVRS
nandudUszianemsniaduniouniuasuleemisainanswdesidnn 30% galasuns
gausuInnfianiloeulisuiugnsunigu Ingdwineg1dinssinanan1tuems Awans

M597 2 (Table 2)

Table 2 Nutrition value of ready to eat viscous food products standard formula and ready-to-

eat viscous food products with dietary fiber from rice bran flour 30% in 100 grams.

» Ready to eat viscous food Ready to eat viscous food products with
Nutrition products standard formula dietary fiber from rice bran flour 30%
Ash 0.64 0.93
Total Carbohydrate 4.84 5.51
Dietary fiber 0.08 1.69
Moisture 116.04 88.79
Protein 2.37 297
Total Fat 2.27 1.80
Total Calories 49.30 50.12

nan1sANwIIgnIsiiuTnwvewandueiussianemisuiadundounwasule
gmsonulesidniidusnuluszesnm 14 Tu wuiwsranudiunm Badillus cereus Toenin 10
CFU/g 675&LLUamaiﬁdlejwumiw%iglﬁuim dlonsavdasen Staphylococcus aureus Way
Salmonella spp. wu1 as1alINUUTINMIBY Staphylococcus aureus Way Salmonella spp.

TusennansAusne) Fauananis1an 3 (Table 3)

Table 3 The results of microbiological analysis ready-to-eat viscous food products

with fiber from rice bran flour pasteurized.

Storage time Bacillus cereus (CFU/g) Staphylococcus Salmonella spp.
(days) aureus (/0.1g) (/0.25G)
3 <10 Not Detected Not Detected
7 <10 Not Detected Not Detected
10 <10 Not Detected Not Detected
14 <10 Not Detected Not Detected

Remark < 10 means no growth detected
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