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Abstract

Rice is the most important cereal crop in Southeast Asia and is typically the staple food of
most people in this region. It is a simple and readily accessible source of carbohydrate and is amongst
the cheapest sources of carbohydrate found across the whole of Thailand. Many secondary products
have been created using the carbohydrates obtained from rice. However, any rice-based electrolyzed
sport drink has so far failed to make a significant entry into the market place. Most commercial sports
drinks provide between 20-40 calories and contain 6-8 grams of carbohydrate (sugar form) per 500
ml. The purpose of this study is to develop a range of rice-based sports drinks, in particular isotonic
sport drinks and hypertonic sport drinks, which may help athletes and sportsmen increase strength,
stamina and performance, whilst playing an important role in their on-going training regime. The
researcher and the SME manufacturer have come together collaboratively in order to make this
project a commercial success and to launch this product into the market place. Prior to that, it will
naturally have been thoroughly trialed and tested and be fully GMP and HACCP compliant. The
study of marketing and product development using the questionnaire, the result showed the people
has a great demanding to buy the sport beverage made from rice. The development of sport
beverage made from rice, the oligosaccharide calculated from response surface methods by using
DE as a criteria, the result showed the best criteria for preparing the rice with enzyme is 1:6 the ratio
of rice and water, heating at 90°C for 5 mins for gelatinization and the concentration of alpha amylase

commercial enzyme concentration as 44.015 U/ml for 62.68 mins at 55 °C . The recipe contained

A

the vitamin and mineral as follow the Thai FDA standard. The study of the effects of oligosaccharide
supplementation on blood glucose and blood lactate levels at the period of recovery after exercise.
Participants were 20 football players, aged 18-22 years old. There were 5 experimental groups that
each group had a recovery period at least 1 week. In each experiment participants were cycling at
70 percent of maximum oxygen consumption for 30 minutes. All participants received five different
types of drinks, i.e., A (placebo), B (hypotonic), C (isotonic), D (hypertonic), and E (commercial) drinks
at the period of 15 minutes before exercise and 75 minutes after exercise. Blood samples were taken
at 15 minutes during exercise. The results showed that Blood glucose level in B, C, D, and E groups
were significantly more than in PLA group (p<0.05). Blood lactate levels were significant difference
after exercise among 5 groups. In addition, blood lactate level in group D was significant difference
less than the group A, B, C, and E after exercise (p<0.05).Furthermore, the laboratory rice sport
beverage process had to imply in the real factory. The food safety using HACCP had implied in the

factory. There contain of three CCPs as follow: the receiving the rice material, the thermal process

and the weighting of vitamin citric acid and mineral ingredients.
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