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ABSTRACT

Possible formulations of low cost liquid foods with a long shel
f life at room temperature were investigated. The starting formula selec
ted for development was that of Ramathibodi hospital. In the former de
veloped formulas:—inclusion of low methoxyl pectin (LMP) in several
formulas enabled the foods to withstand the high temperature of sterili
zation in liquid form. At present due to lacking of LMP , inclusion of
high methoxyl pectin (HMP) instead of LMP and also other factors th
at influence the viscosity and texture were investigated. A proximate a
nalysis and calorific contents of the developed formulas also were carri
ed out.

The study showed that not only the type and amount of pectin
affected the texture and viscosity of the liquid foods but the following
factors were also important . First was the order of mixing and the le

ngth of time each step during mixing , second was the ripeness of ban
ana and papaya. The time and temperature of sterilization were very i
mportant factors for long shelf life at room temperature.

From 42 fomulas the 5 developed fomulas were selected on th
e basis of low viscosity and optimum calories per cc. which is suitable
for tube feeding. A proximate analysis and calorific contents of the de

veloped formulas were carried out.



[1]

More detailed studies should be done in order to obtain an ide
al liquid foods formula that can withstand the high temperature of steri
lization, contians needed nutrients and also posses the correct propertie

s for use by patients.
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