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hhe conditions to produce piotein hydrolysate and to use fiber from Brewers'spent grain (15,53 Yrotein,
6 029k, 13[62 Yafiber on dry basis) were studied. Protein from spent grain was prepared by using wet seiving,
The best condition to obtain the highest protein and yield of protein (29.65 %and 7.79 %on djy basis respectively)
was to use "5 mesh sieve. Fat was extracted from spent gram protein by varying ratio of spent grain protein to
ethanol, Thelapproprlate condlition was to use protein per ethanol at 1:40 for 1 hour. The spent grain protein prepared
contained 4 220/(pr0te|n and 1.16 %fat on dry basis which was used as the substrate for hydrolysis by bromelain
(2mAnson-E/mg) and papain (30,000 USP-Uimg). The best condition to produce piotein hydrol% sate from this protein
fraction by brerrelain was to use 0.5 %obrermetatr-on dry basis of the spent grain-pratein, at 55 ¢ for 48 hours giving
ammo nitrogjen of 048 /L. For protein hydrolysate by papam, the condition was to use 10 %papain on dry basis of
spent grain protein, at 50 ¢ for 48 hours which resulted in protein hydrolysate with amino nitrogen of 0.42 g/ Both
protein hydrplysates procuced were yellow, clear, Slightly sweet and with cereal flavour (Similar to fresh malts)
The sensorquuality of spent grain hycrolysate produced by using bromelain wes better than the other (p<0.05).
The hydrolysate contained all essential amino acid. This hydrolysate was used to prepare piotein hyarolysate sport
drink. The sensory quality of protein hydrolysate sport drink was improved by adding flavour compared with control
The most acceptable formula was to use pineapple flavour, which were stored at 4-10 ¢ after pasteurization at 80 c
for 1.5 minutje. It was found that the sport drink could be stored for at least 30 days

Cookies were made by adding dietary fiber from spent grain at different size and amount. The best
cookie was Rroduced by using fiber that passed through 50 mesh sieve at S¥f flour weight. This cookie was 15
times higherj in dietary fiber. Lecithin and pacto-3® (contains 50 % sodium stearoyl lactate and 50 % calcium
stearoyl Iactate) were used as emulsifier in the cookies. Using pacto-3® at 0.1 % by flour weight gave the best
appearance. |Th|s was consequently chosen to study the storage test for 2 months with three types of packaging:
polyethylene I(PE), aluminium foil (PE/aluminium), metallized film (OPF/CPP/metallized). By sampling every 2 weeks, it
was found tljat as storage time increased, the moisture content and peroxide value (p<0.05) of the cookies in PE bag
increased. Ajfter storage for 2 weeks in PE bag, the cookies became unacceptable. Cookies packed in - minium foil
and metallizqd film were slightly changes in moisture content and peroxide value (p"0.05) and could be kept for at
least 2 montT.
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