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Preparation of a Red Rice Milk

XIONG Xian-fu, HUANG Hong-ling, CAIl Shui-gen

(Xiamen YinLu Group Co., Ltd, Xiamen 361111, China)
Abstract: A compound protein beverage was prepared by red bean, red rice powder,-whole milk powder and peanut butte Orthogonal
experiment showed that the prepared sample had the best sensory quality when it contained 3.0% whole milk powder, 3.0% red bean, 1.0% red
rice powder, 1.0% peanut butter and 7.5% sugar. The stability of the produc was investigated by the insulation test. The result indicated that the

best formula of emulsion stabilizer was: 0.15% emulsion (50% gly ceryl monostearate and 50% sugar ester), 0.05% gellan gum, 0.12% xanthan

gum, 0.03% k-carrageenan, with which the product showed good sensory quality and high stability.
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Table 6 The stability of product at 5°C for 3 weeks

R A AT % TLEFHL MARERL o

0.15 +++ ++ 3
B g E+K-F ,
. %/? N 0.20 ++ ++ (ﬁgg\
R+ s R R
- 3 0.25 ++ + e
= E
b K- s 01 . o R
: 0.20 + - B
# R
i 0.25 - - Ao

Er OLRAMKERL, AT ERET, 3T A
TERATHL, —MHFERTES, -FEATL.
R T APIRFAASE AR R T RO T IR T,
CE 3 A JERIATK S U A RS
R7 ERTERETHE 3 ANRENR
Table 7 The stability of product at normal temperature for 3

weeks
RERME  FmEe TR AKRERL oR
+ 0.15 +++ ++ S
T ah 4 4 & +k-
K EJiEI f 15- ‘ 0.20 ++ ++ ’%—%
’F’;}iﬂx+'§‘/}?ﬂx 0.25 + + /?}_%
1 Bk
SIS SO ST " i *rﬂ~
0.20 + - 79
R+ R R
K+ R IR 025 - - FeARA O

Er LA, RS HE kAT, AT A
TERARTHL, —A+FTERTED, =F KT L.
% 8 MR AR EME R T T 35 CR,
CE 3 JEHIAT K DTE B Rk D
& 8 T 35°CTME 3 BMIREMR
Table 8 The stability of product at 35°C for 3 weeks

A5E F 44 RheE TURIEL AARER ==

Pl 4 2 F k- 0.15 o+ ++ ¥k
FIAHAR IR 0.20 ++ ++ g3
0.25 ++ + R
sk fk-Fiaa . 015 ++ ++ Bk R
+3k R 0.20 + + B5%
0.25 -- -- FeARH O

TE: PUEAHTIRIEIL . Bl 5 AR EFOR, 3
MSRRBERATER, —MSRrED, -5&

1399

Ziv/

ML E=ANERATE Y, @I A s R
KRB SRR R e VR« X AT RE R R a4
JRAE AR P AR AL RFRaE MG AR R, 1 B
HA R KB, a5 T KA, 2520
= BRI SOOUIRIE L, AR THERUATIER
T BT IRNE, WURHE e B Tt — DR
TR =2 DR R R, 7 2E R 7R R
YRR, AN TR SE S R0 00K 7 A i B, Tk it
2F e R ALE WL S HA AN, EAUUR T AL
SHEMERAER, T AN 2 [ A B B Rl R A B,
DRIk ik S Ko TR I, IR IR S AR R
AR T B,

3 #ip

3.1 DMLE LK, YR R I ) —Fh
BEMNEAYRIARE Y, O BT K.
FUER 4 AR AR RE PF FEbR, @i IR A AR
TEBEERC T N: 3.0%EAETIH . 3.0%4 5. 1.0%4 K
Wiy L0%AE RS . 7.5% ARDEE, 77 SRR PR .
A VR W ITHEZ B

3.2° DA (5 °C). Hik. 37 C=M&M NiE 3
JAJE W= T DTHE « MoK i K D EEE REIURITEARY
HRet, TR B oy 2Eal -, @i L A An
FE AL, DI gER. K-Rhik. 3
JE S A ER IEAR RUTIE Bk 5T AN LGS 2
K--RAI S 385 RA S, /e e B 0.05%I1 2574 11
0.03%[1] K-FRF75 . 0.129% 1) 3 J5 i ity 24 FLAk A
E A RS 8 R AT

SE R

[1]1 iR AL TR 5 ). &7 & L,2010,7:10-11

[2] RRUT, % b R R LR R K 1B TR DAoLt J ).
FRi & SR, 2005,13(1):53-54

[8] HEouHEAe4 ARO[, - S5 Toalk,2001(5):11-13

[4]  FA AR50, Tk PR LR AR A W B RI[]. & LA
$£,2008,29(2):207-208

[6] S0, TR, HIA S Je A9t e A D). & it AL 5
F¥%,2010,31(8):48-51


app:ds:normal
app:ds:temperature

