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ABSTRACT

The supplementary infant food at village level in Changwat
Ubon Ratchathani originally formulated by the Institute of Nutrition,
Mahidol University was up-graded by investigating the problems in
the existing product. The framework of this research study includes

three main areas, namely;

l.v To study processing parameters in order to shorten cooking
time of existing product.

2. %6 £ina a suitable process to improve the existing product
by drying the cooked raw materials using pan drier and vacuum drier.

3. To improve nutritive value of the existing product by
addition of other local raw materials using linear program in the

formulation.

It was found that the existing processing parameters affecting

the cdoking time were roasting time and particle sizes of ground



product. Longer roasting shortened the cooking time considerably.
However, over roasting caused burnt flavour in the product. The
optimum condition for roasting was 2.5 kg/30 min for rice, -

1.0 kg/30 min for mungbean and 1.0 kg/20min for sesame. The
roasted ingredients was then ground by pin mill using sieve with

1.2 mm hole diameter.

The optimum paste thickness and temperature for pan drying
was found at 1.13 kg/m2 and 180 to 210 °c respectively. However,
the texture of the product was inferior to the existing product,

thus pan drying was considered not suitable.

The optimum conditions for vacuum drying were: paste thickness
at - ¥.6 kg/mz, feeding temperature at 30 oC, vacuum at 27 - 28 in,Hg
and temperature of wvacuum chamber at 80 to 100 e, Organoleptic
evaluation showed_that the texture of the dried product was improved
and more acceptable. The product, packed in polypropylene bag and
kept in plastic box, could be stored at room temperature for at least

3 months.

To add more raw materials in the infant food formula, linear
programming was used. Other selected materials were added to the
existing formula one at a time. Formulae that yielded acceptable
produét, cheap, with nutritive value conformed to the noticification
of Public Health No.54 (1980) and energy/100 gm higher than 200 keal
were selected. These formulae were sticky rice:mungbean:sesame:

chinese cabbage = 21.7:49.7:9.8:18.8, sticky rice:mungbean:sesame:

Il

pumpkin = 11.8:39.6:7.3:41.3, sticky rice:mungbean:sesame:swamp

cabbage = 21.9:52.2:10.2:15.7, sticky rice:mungbean:sesame:ivygourd =



15.8:68.1:11.5:4.6, sticky rice:mungbean:sesame:papaya = 11.0:36.5:
7.4:45.1, sticky rice:mungbean:sesame:hen egg = 48.6:13.4:1.6:36.4,

and sticky rice:mungbean:sesame:duck egg = 33.0:21.7:1.0:44.3.
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