UNANED

pwnsaiuluslulenifuemnafioguamiifuiouuasivsdlovidogunin muided
ﬁi’mqﬂizaaﬁLﬁaﬁﬂmmsiam%%maqL%aiﬂﬂuiaaﬂ Bifidobacterium longum TISTR 2195
way Lactobacillus casei TISTR 1463 Tundnsasihdmnndomondansiiiumehuiauy
Trluuam msdnwiansnelriuivanzaulnsfnuvdiavesansnolns 6 win liun wilnea a3
venTuiiawaglaa weslshulelaan winwa+asuenduiiawaglaa (1:1) winwa+yes
Wsduleloian  (1:1) uay esvendwiiawaglaa+weslusiuleleian (1:1) UYsuaufevas 1
(i) dluddeirtemasesuiu 20 wift AnviauiRvediu Téun aruasi
Yadluy AamuidulaglanestunuImMslidulnea+asuenduwiiawaglaa (1:1) U3
Yovay 1.0 Wumsnelvinzaniigailosanlilnuifinuasingsian Tnudanumiuiy
ditgouariidnloneiiugifign  nisfnwannsmsuwiuulruvivngauesiin
nasaeudalaefnwinisldulnea+asuvenduiiawaglaa (1:1) 3 seauldunfesas 0.5, 1.0
way 1.5 (hviinaimin) nuinsldansieliunauyiinadosay 1.5 Wwiin/aun) San
wanzaniignisdndenlunussdugamgiifinsanildlumsouuiahdnndemeudaai
Tslulednuuulruuunlae@nwssivgamaiouwis 2 seaulaun 50 way 60 erwaded
wuinnsldeamgfiounsien 50 esmwa@eadunan 180 witl Wuanmsfivmnzandigalae
mevdsnseuniamuiiiviinaadeganiuasinnududiluduasugmans  nsfinwinissen
Fnvesluslulodn B longum wae L. casei luihdnndemeudandlussrinansiiudnuiag
nsussquuuUnAlugsindlonsauuasivinuifigamgiiviesnuimandasind1ndementa
K3 B, longum Waw L. casel fiognafuinwildsingy 15 u lnendesusissndidolus
lulefinlishndr 6 CFU/g uagganinnasindmunlidmiundnsasiemnsiadulusluledn

ANANALY © NSRRI UUTVLLAY  1AFesAuUNTINdes  N1539aTan (survival) Tusluledn
LATDIAUNS



Abstract

Probiotic product as a functional food provides health benefits and has grown
popular. The objectives of this research was to study the survival of probiotic
Bifidobacterium longum TISTR 2195 and Lactobacillus casei TISTR 1463 in powdered
Homnin brown rice beverage prepared by using foam mat drying. Six foaming agents i.e.
methocel (M), carboxy methylcellulose (CMC), soy protein isolate (SPI), M+CMC (1:1),
M+SPI (1:1) and CMC + SPI (1:1) of 1% (w/w) was used and the beverage was blended
in a stand mixer for 20 min. The foam characteristics i.e. foam stability, density and
overrun were analysed. The results showed that 1% M+CMC (1:1) was the most
suitable foaming agent providing the highest foam stability, the lowest foam density
and the highest overrun. The study on foam mat drying conditions by varying 3
different concentrations of foaming agents (0.5, 1.0 and 1.5 (w/w)) by using M+CMC
(1:1) found that 1.5% M+CMC (1:1) gave the best foam properties then it was selected
to study the optimum drying temperatures (50 and 60°C) of probiotic enriched Homnin
brown rice beverage. It was found that 50°C was the most suitable drying temperature
since both probiotic cultures were higher than those of 60°C and also better in view of
economic worthiness. The study on shelf life of powdered probiotic enriched Honnin
brown rice beverages when packed in PE bags and stored at room temperature
showed that the probiotic products could be kept at least 15 days which they can be
claimed as probiotic products since the probiotic cultures were still higher than 6 log
CFU/s.

Keywords : foam mat drying ; brown rice beverage ; survival ; probiotic ; powder

beverage



