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WILATLUK CHAIYASIT : MUESLI PRODUCTION FROM LOCAL RAW MATERIAL AND
ITS NUTRITIONAL VALUE. THESIS ADVISOR : ASST. PROF. SUWANNA :
SUBHIMAROS, DR. Ing. 166 pp. ISBN 974-631-593-5

The objective of this research was to study the production of muesli
from local raw materials which can subsequently be scaled up for industrial
use. Optimum processing conditions for raw materials were determined before
formulating and calculating in order to obtain a mixture of nutritious muesli.
Thirteen raw materials were selected from qualitative study method and
classified into 3 groups : cereal group such as non-glutinous rice, sweet
corn and pearl barley; bean nut and oil-bearing seed group such as mungbean,
kidney bean, soybean, peanut, sesame, coconut, and sunflower seed; dried
fruit such as banana, papaya and pineapple. Sweet corn and coconut were
processed by drying in hot air oven; peanut and sesame were processed by
roasting; non-glutinous rice, pearl barley, mungbean, kidney bean and soybean
were processed by puffing in fluidized bed drier.

The composition of formulated muesli was found to be 4%
non-glutinous rice, 157 sweet corn, 8% pearl barley, 107 mungbean, 107 kidney
bean, 5% soybean, 10% peanut, 3% sesame, 5% coconut, 10%Z sunflower seed, 6.7%
dried banana, 6.77 dried sweet papaya and 6.7% dried sweet pineapple by
weight. This formula provided 421 kcal energy, 46.7 g. carbonydrate, 20.5 g.
protein, 16.9 g. fat, 8.3 g. dietary fibre, 0.42 mg. thiamin, 0.13 mg.
riboflavin, 3.7l mg. niacin, 2.50 mg. iron, 65.19 mg. calcium, 278.31 mg.
phosphorus, 487.85 mg. potassium, 23.02 mg. sodium per 100 grams and costs
4.89 baht with recommended amount being 40 g. per serving with 160 ml. milk.
Sensory evaluation and product acceptance were conducted and showed
significantly (p<0.05) better characteristics when compared to commercial
muesli (natural muesli imported from Autralia) with overall acceptance of
produced muesli being higher than commercial muesli. The microbiological
evaluation showed 700 colony total plate count per gram of sample and absence
of yeast and mold. Storage life in laminated foil and OPP/PE pouch at 25°C
was approximately 6 -months.
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