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ABSTRACT

The objective of this research was to extract p—glucan from de-oil rice bran, a by-
product of industry, and to develop soybean-based instant powder beverage for elders. In this
research, the extraction experiment of f—glucan was planned using completely randomized design
(CRD). There were 2 extraction methods, chemical extraction and enzymatic extraction using
disodium carbonate and a-amylase, respectively. Three levels of temperature, 35, 45 and 55 °C,
for chemical extraction were investigated. For enzymatic extraction, enzyme concentrations of 6,
12 and 18 kU, were varied. Yield percentages of the chemical extraction were 1.59 1.36 and 1.21,
while the percentages of p-—beta glucan contents were 0.012 0.010 and 0.007 for extraction
temperature at 35, 45 and 55 °C, respectively. Yield percentages of enzymatic extraction were
6.91 9.10 and 11.50, while the percentages of p—glucan were 0.018 0.024 and 0.026 for the
concentrations of 6, 12 and 18 kU/I, respectively. p—Glucan obtained from chemical extraction at
35 °C was selected for further experiment because the amount of f—glucan in the extract was the
highest, 0.76% of extract. In addition, the content of crude fiber was the highest, 0.97%. The

properties of the obtained B-glucan were as followed; moisture content 5.52%, water activity



0.442, solubility 29.73%, crude fiber 0.97%, soluble dietary fiber 6.12%, molecular
weight 20 x 10" and glucose units 5 x 10”.

Consumer survey (n = 100) was used for development of soybean-based instant
powder beverage for elders. The results showed that 64% of the elders knew soybean instant
powder and 69% of them were interested in instant powder soybean mixed with B—glucan. The
expected product profile was very fine powder, light yellow, soybean odor and no sugar. The ratio
of water soaked soybean to water for soy milk powder product was studied using completely
random design. There were ratios of 1:4 1:51:6 1:7 1:8 1:9 and 1:10. Sensory testing of the
soybean milk powder and reconstituted milk powder were evaluated by 9-point hedonic scale and
pair preference test .The results showed that consumers preferred the ratio of 1:4. The properties
of the soybean milk powder were moisture 2.58%, water activity 0.198, solubility 98.33%,
dispersion 94.54%, and viscosity 2.79 cP. the color L * a * b * and AE 89.13, 0.57, 9.00 and
13.14, respectively.

The fumulation of soybean milk product was studied by mixing with p—glucan. The
ratios of soybean milk powder to beta-glucan, 86:14 84:16 82:18 and 80:20, were studied.
Sensory evaluation using 9-point hedonic scale showed that color, odor, and overall liking were
not significant difference (p<0.05), except appearance. The ratio of 86:14 obtained the highest
score. The physical and chemical properties of this product were moisture content 3.43%,
solubility 6.27%, viscosity 13.17 cP, f—glucan content 0.13% and color L* a* b* and AE 86.20
1.53 12.45 and 7.96, respectively.

The product acceptance of instant soymilk mixed with p—glucan for elder (n = 100)
were evaluated using 9-point hedonic scale. The scores for the powder product appearance, color,
flavor and overall liking were 8.20 7.96 7.41 and 7.93, respectively. The reconstituted product had
scores of appearance, color, odor, taste, viscosity and overall liking of 7.72 7.63 7.74 7.65 7.92
and 8.33, respectively. There were 97% of consumers accepted the product, and 88% of them
interested in buying the product. The proximate analysis of soy milk instant powder mixed with
B—glucan were moisture, protein, fat, ash, fiber and carbohydrates 3.43, 4.14, 4.79, 3.15, 0.61 and

83.87 respectively and 0.13% pB—glucan.



