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Abstract

Development of cereal product
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The objectives of the study were to develop cereal product in a convenient form for
oral intake, for health benefits, and for being an alternative for consumers. Soy beans, Red
kidney beans, and Job’s tears were chosen and transform to dried powder by freeze drying
and hot air drying, respectively. The dried products of three components were prepared to
three different flavored beverages like chocolate flavor, milk added flavor, and sesame
added milk flavor as product coded 288, 885, and 854, respectively. Sensory evaluation
was carried out by using 9-point hedonic scale among 50 panelists. The product coded 288
had the most preferable mean scores of 7.30 (“like moderately” to “like very much”). The
result was significantly directly variable to its smell and texture (p<0.05). The product coded
885 had 6.60 scores (“like slightly” to “like moderately”) and the product coded 854 had
6.16 scores (“like slightly” to “like moderately”). The result showed that the texture is the
core factor in the way of favorite of all three formulations and had trend to be satisfied to

slightly fine powder.



