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Enzymatic hydrolysis results in a breakdown of large starch molecules into
smaller ones known as dextrin. These saccharide polymers are characterised by
non-sweet and nutritive and have a DE level (Dextrose equivalent) of less than
20. The hydrolysis conducted in the invention is partial hydrolysis and is carried
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CLAIMS 1. A fragrant ri.ce drink product or related products produced by a
met had corfsrfidgitidy of the fol | owing steps Extracting the aroma f Paafbisagrant
cargo rice grains with distilled or deionised water and then gel ati nise the
rice by thernmal groqess, followed by forming a thick paste using extrusion
met hod” an@Ut &Y tthe actipg of eirhe-amylassl rntnuswal tereperaturg f35°6d- 36°C.dMest han
two hour s hyAralysis@re sestied iost @it weteraperative raknyeedo L. 2The dydralysis ovill de

wet - wei ghtcapigs eutdilloal @8¥ndisaolyed sohds st achieverk drink with high retention of
the distinct aroma. The insoluble are then separated fromthe |iquefied
rice, drigdfiiatidn Stép wakGurthdd cvietisoliti tol sepatatedhanhssiopet digirsieal iy om
i's achi evedd fHee inddiusiéi 6d fibbE eprAéint fat, i weri%@alg.a'Th%eﬁE?“ Shisél driyf O
concent 1 al:Adesytith of RiteR thedi] %%:m g%‘i’i@to?djld;%?r %Ofigo lghyRaLd | ol es
pr oduct owggﬁgﬁﬁyfﬁ lﬁ?@ﬂ%ﬁﬁﬁgﬁé§o ”B&g ?§§?®558@NQ§€ tE’fromorganic
cargo fragrant rice. 3. The product of claijm3 wherein the rice is

nat ur al | yq-r&?l P?@'aﬁwfgﬂomow%ﬁ%&?wm% ‘gfé%d 2y AYPR{P JeRYe e §XCesfeni cal
fertilisefigyidsin 08 RIOeess et dringefavnurcerivessien itoak guager and gheTieastadoduct
of cl ai m SelA PEPHAWRS BrogEeds retai ned when the rice is mlled or
polished or the bran is renoved. 5. The product of claim1l wherein the
extract i o herdrirdser milyjdanelse processed afiretti? tofobtained ancanget eff preddcs like
extract i osingbe ist@ngfh &rink4coecerirated @yeas, fofu, Psprase e of kpral) Srielclo form

f r agr ance indantTdrhkp coAgérisedf mitk adpsliedh oF RifantfR8der essure for the ther mal
process is 0.5 - 1 bar and the tenperature is from 10dC - 105C in order to

retain the distinct aroma 7. The product of claim 1l wherein the pressure
used in the extrusion process is 0.5 bar - 1 bar in order to have high
retention of the distinct pandansoybean arona. 8. The product of claim1l
wherein at |east 1 % of 800FAU g of al pha-amyl ase is enployed in the

| i quefied stage roomtenperature (28C - 33C) for not nore than two hours.
The sol uble are separated fromthe insol uble, producing a concentrated rice
drink with distinct aroma. 9. The product of claim8 is forned into rice
drink, concentrated rice syrup, rice tofu, candy, soybean drink substitute,
beverages and spread. ~~:~ ~~d ~s~~~~re~ d~u QLin International Pte Ltd.
Chong Tai Siong Conf dential ~ Page 3 of 5 10. The product of claim$8
produced fromthe nethod further conprising the step of dehydrating the
rice drink product and thereby formng a dried rice drink product. 11. The
product of claim 10 wherein the dried rice drink is formed into capsul es,
instant rice drink powder, infant foods, cereal-based products and instant
dessert m xes. 12. The product of claim 10 has a pl easant roasted-cereal
aroma r
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-F10% & ()-'g1l0% & ()- dE 3110% & Y:mO0%& ()- 2!'10%& ()-Z
TF110% & (0).- F A Tefgfant( e dtiokgodlietFa0 vél8ted) prodicts prdduced by a method
comprising of the following steps :

Extracting the aroma from fragrant cargo rice grains with distilled or deionised
water and then gelatinise the rice by thermal process, followed by forming a thick
paste using extrusion method and further liquefied with alpha-amylase for a
period of less than two hours till the total dissolved solids reached a 20% content
on a wet-weight basis producing a concentrated rice drink with high retention of
the distinct aroma. The insoluble are then separated from the liquefied rice, dried
at 70°C for 16 - 24 hours till a fragrant roasted cereal aroma is achieved. The
liquefied rice and the insoluble can be converted into concentrated syrup, spread,
cream, tofu, dehydrated form of dried particles for used in capsules, and cereal
based products or infant foods.

2, The product of claim 2 wherein the aroma extracted originated from
organic cargo fragrant rice.

3. The product of claim 3 wherein the rice is naturally cultivated grown
without the use of synthetic chemicals, chemical fertilisers, spraying of
pesticides or chemical fumigation.

4. The product of claim 3 wherein the aroma is retained when the rice is
milled or polished or the bran is removed.

5. The product of claim 1 wherein the extraction process requires a ratio of
1:2 of rice and water and a extraction period of 1 - 4 hours in order to
produce the distinct fragrance.

6. The product of claim 1 wherein the pressure for the thermal process is 0.5
- 1 bar and the temperature is from 100°C - 105°C in order to retain the
distinct aroma

7. The product of claim 1 wherein the pressure used in the extrusion process
is 0.5 bar - 1 bar in order to have high retention of the distinct pandan-
soybean aroma.

8. The product of claim 1 wherein at least 1% of 800FAU/g of alpha-amylase
is employed in the liquefied stage room temperature (28°C - 33°C) for not
more than two hours. The soluble are separated from the insoluble,
producing a concentrated rice drink with distinct aroma.

9. The product of claim 8 is formed into rice drink, concentrated rice syrup,
rice tofu, candy, soybean drink substitute, beverages and spread.

62b W 65 e duty
Q-Lin International Pte Ltd. Chong Tai Siong



3i~_@! 10% ! 10%&' ()- G3! 10%& ()-!1t$10% & ()- 10( 10( 10(
‘ ilsl ‘Io@f?/( & (a-#<100&' ()-i" DEFggxnb@B! 1098 9%40% ()-- 10 10 10>s! 109& ()-y
LI Q& ()-"“.‘dfbté?«g' ()- Page 3 of 5
1109 () - 8g3] zX6nb@ +F" L 109& () -' ! " 3! 109%& ()-!>F9! 109%& ()-' ! OF! 10%&! ()- F&
10%&' ()- ! MDYAOY&' ()-- QqEFWUB+@ 10F5! 10%& ()- ! F5! 10%==& ()- ! OF5! 109%& () -
FOF/ 1 109&' () - !4Fl +! 109& g) -10F 1109 () - FGHCdE@
10F5! 18109 () - INE1REadkICt PT Claing & prpduced) fremMiieimeshasl further dovieprsey (he 10
10<dE@ 10F5! 1&=48R.0f dehyarating.the ricQAvink ybduct @nacthigré o farmii g b drRf&ide - @
; YIO%& () - F Nordikprogieetdi ng 13] c" "Headi ng 23] c" "Heading 33]c _"Headi ng
43] c" "Heading 53] c" "Heading 63]c" "Heading 73]c" "Heading 83]c Headi ng
93] c" A " Defffaul tTHeammgdwphof @il HG<whéreih Offed BB S ride ViR 8 AbHALEAHI €
New'h Root  Ent ieapeuiéeomstEitt fice drink powder, infant foods, cereal-based products

and instant dessert mixes.

12.  The product of claim 10 has a pleasant roasted-cereal aroma.
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