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Product development of concentrating-protein from rice bran, the extracted
of rice bran protein by chemical method and the chemical analysis were studied in
this experiment. The rice bran protein was applied by mixed with semi-instant rice
porridge. According to the results, expressed that the protein from defatted rice bran
showed fine powder, white cream, mind rice bran fragrance and gained 10%
productivity. As the results of chemical analysis displayed 70.045 % protein, 22.130
%fat, 1.689 % fiber, 5.358 %ash and 0.775 %carbohydrate. Then, the amount of rice
bran protein which added with semi-instant rice porridge was studied. By the amount
of protein rice bran was divided as six levels; 1, 2, 3, 4, 5 and 6. As the results
exhibited that the semi-instant rice porridge which added with 6% showed the best
quality. After that this semi-instant rice porridge was added with 2 % dry carrot,
2% dry pumpkin, 2 % spinach and 12 % food additives. Next, this product was
evaluated color, odor, taste, texture and overall liking score by using 9 Point Hedonic

Scale and found that the scale was 7.16 from 9 (means moderate).



