;e3e! :1889D99. : 6P: T: 1 DESCRI PTI ON A net hod for the production of fragrant
rice-drink products and related rice grains.products FIELD OF | NTI ON The
present invention relates widely to the fragrant rice grains products and
-to nmethod of producing the fragrance natural drinks, the powder or the
products related to the process used. By the:soaking of the grains to
produce the natural aromatic frag ofpe either as a beverage or
reconstityu da"E& R odfteidacof If¥Bg Antcmdpirﬂopro@&CKCR&JND OF THE

| NVENTI O\ﬁ‘ffgg afﬂgé) E %dddtﬁe rreans cargo rice obtained from paddy of
non- gl uti nous e varieties That are produced in Thailand such as
Jasmine rfilEED @Es'g‘éﬁ"éﬂﬂr‘ée Thai Hom Mali) Khao Hom Mali) Kao Dok Mali tO05
or 105 Mali Khao or Thai Khao Dawk Mali variety, RD 15 or 15 Kor Khor
variety, THeoppedandinyentioBushaias widelyRedthrakagieat viee @tains eredicinandstoused ..
in some quethiodi et produciras theéra@fancthoaturyl drigks, Benpawder soltbe pradoetsi  and ~
BR 1 The rgraded &the Eﬁcﬁ:es@rudeld Byadhleysoaamg o {ise grdiad toipreduddthe ha@rs!
evocat i VeyrHnalie fatrands fdthase Bankr Mekd aaveraget @mdondtifteiitorjoveder Tdi s .
rice has tﬁé‘ttlH{qa‘bf r?%f tonar oma dependi ng on whether it is new or aged. Thg
rice grain wt ran and kernels shall have tender texture with an é
aromatic ished. Rice Drink or Rice Mk are &
pr epar ed %‘ﬁ@@ﬁ%hm}& m*kh'?‘ﬂ’%lf@gu on and saccharification of the »
starch to dextrin, maltose and gl ucose using, al phaarryl ase and gl ucosi dase -.
or al pha-TdeyCarge tingieat dl@pemaang cerge Neeriaingd fpcerddyehaerdidinass of |
the rice fahgrant-rice vaneties that ate protiuced idr Thailard sschl &y Jesaminet ded,sed by
t he absemBzsnudtia rice ThiieHbhraali; .Khathlome thali] Keato ickd Mati 106 ©r pldtseMali - %
produce KIfioTok arhArKihdo Mwk Man vegietyerROr 1 Bior 05 Kbt IKher Varietys Miingue ™~
" pandan- f'r_%%aﬁ QisHEh, LARd REJ CoFaAIMRbl Briefy. eVehdiehbflest Ué‘é‘d SAY skt - The
uni que e)&%ﬁﬁme% r@%%ﬂné%b%%n INAKHY BeHgaWAESo! %ﬁgi@%&% bte@f_dibf usm
of the sq a}é%u' %rtn*t‘?era ﬁ{‘srﬁ%‘é éd&%té@ .E8 ﬁ\ﬁ& Reye SYotafVPHbies s*b%ﬂ“ee in
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¢ Ot eca TR fae bl &' [AVipe s fr “a.ffcfe aaq; @ G
fragrant &/OM&t GRENGEG S sWG Pﬁ(/ d? NEShp oﬁﬂﬁg AFFyR rﬁg\/‘é"t I”chl ar
vel giii &6ppetiadld ‘?Mettﬁ@deﬁd?é@u@ a\f‘/'“i}veﬁ”brﬁrOES‘Ia“PthaQEﬁ'\}eH‘fh%H’TH bedi<¥d, the
di f f usi omolishe® a | onger tine and several Hours are needed to extract flee
aromas Enzymatic hydrolysis results in a breakdown of |arge starch
nol ecul eRicat Driskabt dricendilkk acsnprepadsk tecanventiesallys axitthdiquaéagtiohy mads ar e
cliaracl sacsteatiffoatioanos uret stanch ngt dektrive malodEvEhd dlicdsey esirgDatitiose
equi val erin l@ée |85 glldgidieTbe éwﬁé@nyﬁa% Cé?@ﬁ’émdé?fédd'hj b !llﬁ\é/Qszlir@ﬂ i's
parti al d%lQY&rﬁ%e?ﬁ'f'r‘étlbﬁ d?alﬁfa'r% drm'x orri HIRU'H]] k! rLtmdk isl bdgaily- 11
t?ngg(r)ét a?acté by t & 9;; %quﬁtelsﬁgv 6‘jrhr%l e (% d e @‘réat ure
above 50 a? qf‘c%aj il r oo ”|‘\ & ik cWL“s LG5 ds
i s achi ev‘é%f1 B \fea%orf‘a? OE%Y(?” gUBLIN AP rate t he
i nsol uble or i uefled rlce and the insoluble or fiber, protein, fat, and
m neral s Thﬁh‘é‘“ﬂﬂ@t@éﬁaﬁm RRNGaTYy seykeaela s @ drpmeasr isre sesulhaindiHegioa mesh
si ze of B¢ paiveRi intpdhe srreueriming dctoureleasea theolighoupplhediger Bsis @riedcan
i ncr ease fore dddst nat icontribate. toTtres panduealflayodrd, etduti s dheibdreséiscd wf tther
dri ed i nsalveayehetfavoernpie tloeexdrsedl retidsthg ik frheramt coksteDTBabayisng,
flavour ceover sbemolaak WHuane mngd bhmgh%&t&@me}@ﬁnaéé)@anﬁmed)rt@duaed The
drink or mdlb&uleAleRent RIFIEESBRANIERRS Li¥ed AhORIM S dLAU R (PROGHBE S
| ke ST gkt HENA Bedidnfd GONGEDATAL oty ﬁggu tofu, spread, or spray

ri m

dried to forminstant con nsed capsul es, or infant foods. Y Y
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pr oduct rntzg]&]%jﬂfje (r%a'dc’usctg ‘ﬁ) ‘éabr gk WB F@Snj[q g' 1O@I“’f@r'i‘e”ﬂo

fol | ow n ones kKnown as trn wese cchan e poiyn S are chalauerlsed by
on- swoet and nutriive and have a DE level (Dextrose equivalent) of less than

20 The hydrolysis conducted in the invention i1s partial hydrolysis and 1s carrned
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Extracting the aroma fromfragrant cargo rice__grains with distingﬂior
dei-oni sed water and then gelatinise the rice by thermal process, owed
by forming a thick paste using extrusion nethod and further liquefied with
al pha-anyl ase for a period of less than two hours till the total dissolved
sol i ds r eachetyahgWstioarsfenphaansylass avehgsial hemberatuoe o i256Ca 3090C fidiat ed
rice drinkhd Fdldyﬂsgi}eréﬁrﬁéﬁldm aif a ibmparatlidabovd GORC. T hysolydl GirpE

then separ abggk 69tmur£'@o% beBheRdsdlidess abhie9dgat 70C for 16 - 24 hours
till a fragrant roasted cereal arorra is achieved. The liquefied rice and

AV ORI e gt

tof u) dehy C
based prod%g s Or % &r Jg) %r&? % %F'd g?er%[ggégﬁ \Afié hé”)ﬂroma
extract ed ??@ﬁﬂ%ﬁb&r ﬁ n 5 Hmg Flirafion, ihdiest of
clai m 3 wh¥PeH¥Madh FCNQ@ ARp wamneéﬁwse@anncwﬁsgd gritiration fa%@ut the use of
synthetic chem cals, chemcal fertil}isers, spraying of pesticides or

cheni cal fﬁ'tniegpariﬁahy dtiedT tmohrabelustfudhelcbabmlﬁ aevenntd hemaverthe igkcess
retai ned wheuidt e the gsrobsssrof Ideding! flBObUS BeRvErsiohhRJX piécbsarﬁd?ﬂ\'é’%bstéci The

product of cgel Brdm¥ipash ,rbotdagdextractl on process requires a ratio of
of rice and water and a extractlon perlod of 1 - 4 hours in order to

produce th f claiml wh

bressure 141 %I@'{‘ﬁr‘ ﬁgﬁ@%i taCessEof aREcll 5. oflhinG e Tuad ol oidhils e f om
100C - 1058” Siraaeth ¢ SPACEHEA] XTHBH Hoserepd, gt P13 oFiRd tQforEn ai m

1 wherein N58H @“@%@ﬁ? ?WFJC%P @5, P¥jifan ﬁ@@PSs is 0,5 bar - 1 bar in
order to have hlgh retention of the dlsllnct pandansoybean aronma. 8 The
product of claim1 wherein at |east 1 % of 800FAU g of al pha-anyl~~sr~ is
enpl oyed !'n the liquefied singe roomtenperature (28C - 33"C) for ~ ~i-~l
nore than two hours The soluble are separated fromlImilrlsolllblc
produci ng a concentrated rice dank with distinct aroma 9 The product of
claim8 is formed ~ni o nee dank, concentrated rice syr~rp, rice tofu,

candy, soybean drink substitute; beverages and spread (~-!nn

| r Hmal njno-rl~"ic-l:lcl c-lr~rml-,ri-WHuY .. . 10. The product of
claim8 produced fromthe nmethod 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 fornmed into

capsul es, instant rice drink powder, infant foods, cereal-based products
and instant dessert mxes. 12. The product of claim 10 has~a pl easant
roasted-cereal aroma. x '~?-Ltll ~I11CI1i111011R 11iC I~(l
~~ttitit!--~iit-~11t1liw .Asy. A A Ak~ V W _
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0”9=Xf m m~yt oj e [ V] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] cal] cal] ca] ca]Ei] ca] ca]
ca] cal] ca].ca]cal c: a] ca] ca] ca] ca] ca] ca] ca] ca] ca! OEHM _ :
0"9=Xf m m~yt oj e [ V] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] cal] cal] ca] ca] ca] ca] ca]
.ca] caU] ca] ca] caU] c: a] cU] ca] ca] ca] ca] ca] caU] ca] cak~aB"10% & ()-L10%&' () -
"109&' ()-SO0L10% & ()-m L10%& ()-m % D0%M9- VW_ 7?4

10f > 109& () -! +&MLO%&' ()-! y81l0%& ()-Ss33"10%& ()-3 * "10%& ()-F!

"10%& ()-m 0"9j K 10fY "10% u& ()-' "10% u& ()- "10%u& ()-F

"10% u& () 4! y&lﬂ‘yﬁé’&aﬁ Tick Ok %?9&5&%@ related products produced 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 cullivated grown
without the use of synthelic chemicals, chemical fertilisers, spraying of
pesticides or chemical fumigation.

4. The product of claim 3 wherein the aroma is retained when the rice 1s
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
1s employed 1n the hiquefied stage room temperature (28°C - 33°C) for not
more than two hours The soluble are separated from the insoluble,
producing a concentrated rice dnnk with distinct aroma

9 The product of claim 8 is formed nfo rice drink, concentrated rice syrup,
rice {ofu, candy, soybean drink substitute; beverages and spread
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11.  The product of claim 10 wherein the dried rice drink is formed into
capsules, instant rice 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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