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Abstract

'Mixtures of brown rice, cereal and legume were canned prior to be modified
according to the steps of development as following. Firstly, the optimized volume of
water that was varied from 80 to 130 g of water by 100 g of total weight raw material,
was found Ranking sensory analysis showed that the optimization of water and total
weight raw material ratio was 100 :100. Secondly, screening the ingred.ients affected on
the product quality were done by plackette and burman design. The result revealed
that the ingredient affected on produét quality were job's tear, garden pea, legume and
sesame . Thirdly, optimization of the ingredienis was done by 2* factorial in central
composite design and analysed following stepwise regression. The result displayed
 that the optimized formulation were brown rice 44.55%, corn 6.50%, job's tear 3.04%,
garden pea 9.73%, legume 26.09% and sesame 10.09%. The chemical composition of

the finished product was 58.18% moisture content, 18.46% protein, 12.79% fat, 1.31%



fiber, 2.04% ash, phosphorus 154.1 mg/100g, riboflavin 0.037 mg/100g and niacin 4.90
mg/100g. Finnally , 212 Home Use Test consumer evaluation showed that preferential
scores of the appearance, color, odor, taste, texture and overall preference were
6.77+1.07, 6.66+1.24, 6.79+1.21, 7.05+1.26, 6.84+1.37 and 6.99+1.11 point ,
repersentatively. The acceptance of the finished product was 93.4%, and 72.6% of

consumers was willing to buy this product.



