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The Development of a Brown Rice Syrup
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Abstract: Effects of the dosages of brown rice powder, oat powder, malt powder and sucrose on the taste and mouth feel of brown rice

syrup and effects of the contents of carrageenan, sodium alginate, carboxy methyl cellulose (CMC) and xanthan gum on the stability of brown

rice syrup were studied by orthogonal experiments in the paper. The results showed that the best contents of brown rice powder, oat powder, malt

powder, sucrose, carrageenan, sodium alginate, CMC, and xanthan gum were 4%, 0.5%, 0.2%, 6%, 0.15%o, 0.1%o, 0.3%0 and 0.3%o,

respectively.
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Table 1 Detailed grading rules about the sensory evaluation of

brown rice syrup
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Table 3 Results of the orthogonal design and the sensory
evaluation of the products
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Table 2 Detailed grading rules about the stability evaluation of

brown rice syrup
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Table 4 Validation experiment of A,B,C3D; design and the

sensory evaluation of the product

ACEHER BOEAS CGEE DEFHIK N 304
4

AR EREATE R B%)  RE%)  RE/Y%) 1%) /(Pa-s)
For e, R, AN 10 6 4 0.5 02 10 255
T, MV, RO aA 8 K ARY], W0 6%RERE. 4%REAN . 0.5%7HEE
S BAY, VIR, R G 0 A 6 s 0.2%2 5P A RS K 52 1P € 70 B AL T H e R
D EAY, BB, BARRY S 4 d, OREIRAR, TRk, SESES, DEsdd, Sk
SENR, BBIE, RAD KIS TRI 2 AT EE RIS -
DB, R, AT R 0 22 oK e e P AR

672



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.7

THIE AN 6% RERE | 4%KE KK | 0.5%HEZH - 0.2%
FHRy, WP RRBIR. RN CMC-Na F
TR AR K BR AR e M, R DU 3R =K IEAS
RGBT, BRSO T R REERIE S,

FH# 5 HIARZE S W AT AL, TEARSEIG BT 77K TN
SRR B AR e TR EEER 208 A CRAEBIKRED, H
YN B GEEFRANKIE). C (CMC-Na /¥, D (3%
JEIRGHRIE D, H B AyByC3Ds IRALAC Y7, EI-RAEL
WFEERREN . CMC-Na. BRI INE 58 0.15%-

KH AByCsDs ZHEIGUESELS:, 45 R WL 6.

® 6 KW, KA ABCDs A5, RN 0.15%0
RHIAZ 0.1%HFFEERREN . 0.3%0 CMC-Na. 0.3%03%J5
B, BEKERREMEREF, BOUGERIK, 55 EL
I TS RAYI &

R 6 AB,CD, LIGLER
Table 6 Validation experiment of A,B,C3D3 design and the
stability evaluation of the product
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Table 5 Results of the orthogonal design and the stability .
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