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##4376585833 : MAJOR FOOD CHEMISTRY

KEY WORD : TUBE FEEDING / BLENDERIZED / VEGETARIAN
NIRAMOL ANGSUMALEE : DEVELOPMENT OF TUBE FEEDING FORMULA
BLENDERIZED VEGETARIAN DIET. THESIS ADVISOR : ASSOC. PROF. ORANONG
KANGSADALAMPAI, Ph.D. , THESIS COADVISOR : ASSOC. PROF. THITIRAT
PANMAUNG, M.Sc. (FOOD TECH.), 97 pp. ISBN 974-17-0857-2.

Blenderized vegetarian tube ft 3 using locally available raw materials. Proteins
were texturized vegetable protein (Pro i hydrates were unpolished rice and sucrose.
s. All ingredients were homogenized and

Soybean oil was selected as lipid

mixed, filled in a bottle before steii ds pes arc for 15 minutes or pasteurizing at 80 °C

30 g and adjusted with water to . Qorn'fleur 0.5, 1.0.0r 1.5 percent were added to the product. After being kept
the sterilized product at room te I :
precipitation and texture were examingd. It ) :' ih 2 physi erty of the formula containing corn flour 0.5
percent was the most practical for bot ducts. Examining the chemical and physical

properties, it was found that the moisture, prot ser and carbohydrate contents of pasteurized product were

77.25, 3.85,3.71,0.84, 0.46 an y ‘ ooy 04 Kcal/ml. Caloric distribution from protein,

fat and carbohydrate were 14. ‘ - ~24-percent; Tesy eeti {' calories : Nitrogen ratio was 144.40
Kcal/g Nitrogen. The moisture, protein, 1 onte

3.63, 0.85, 0.47 and 14.08 perceme respectively. It provided 1.04 Kcal/ml. msl
carbohydrate were 14.5 ;Ei ? { al itrogen ratio was 146.37 Kcal/g
Nitrogen. Viscosity, fl ﬁ ﬁ lal ﬁgjomth Wﬁﬂﬂﬁi for tube feeding. Pasteurized
product could be kept in t e refrigerator for 3 days’without any sn@cant change in lecal properties and free of

o R R THGEHH VB b o o e

rate increased whereas the viscosity decreased and free of microbe. Pasteurized and Sterilized products were accepted

of sterilized product were 77.17, 3.80,

oric distribution from protein, fat and

for a preliminary sensory evaluation.

N. Angsummalce

Department .. Food Chemistry Student’s signature

Field of study..Food Chemistry and Medical Nutrition — Advisor’s signatureﬂtm?”j’ %fw&;ﬂu

Academic Year....2002 Co-advisor’s signature %7(/727‘;(’ Pm Mmam 5 ;
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