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The purpose of this stu ungbean-based medical foods for a new

form of food supplement. Cal

25 and 55 percent, respec

properties of the products™wergdimpfoged by varying the an “of each additives in the following

ithin, respectively, and also varying

the proportion of streamed mtingpeas . skim milk\powder. The best formula found contains

streamed mungbean starch 3.50 s J" ‘powder 6.50 gram, sunflower oil 1.40 gram, basil
f 2 e '4,

seeds extract (mucilage) 0.20 gr SE- gram, lecithin 0.50 gram, gelatin 1.66 gram,

aspartame 1.00 gram, and water ad OmlThese constituents were mixed, homogenized,

pasteurized at 65%¢ for Al S aKer, The moisture, protein, fat, ash,

carbohydrate and fiber comnt! : B , 0.05, 14.05 percent, respectively.
It provided 81.32 Kcal g 100 gram (per serving). Calor@distribution from protein, fat and

carbohydrate were 9,64 21.954and 69.11 percenfirespectively. Basil seeds extract (mucilage) was
added to increase ﬂ tﬁ jv

1 L;ufﬂ :Jthnﬂm t ﬂ ﬂoﬁxe product were enhanced by

U

aspartame and adding green tea, mocca Or coffee flavos, respectively. Ther most palatable formula

consins B MG TS U DY D s tvors T

pH of the pr%duct was 6.75 and melting rate was 2.83 m1/30min at 28°%c.
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