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ABSTRACT

Satisfactory diels must contain prolein that is sufficient not only in quantity,

but also in quality. Thc soybean Gtclre mdx belonging to the family legumenosae

has lhe hjghesl proteiD content among the vegetable protein lbods, and rice is the

staple food in several oountries in the Eastenl region.

. Expedments were conducted to introduce a rl(r\! type of soybcan incorporated

breakfast cereal producl by adopting drum fuyirlg technology lrlcre the Ialio between

the " Bear-llice" was rnaintained 30-40% to 70-60% rcspectively. In addition, to

overcome the beany flavor and increase the taste, banana, punpldn a1ld milk powder

were added additionaily in each type of combination. Products were preparcd as drum

dried products and fheir organoleptic properties \!ere also evaluated

In sensory evalLration studies, accordiDg to the panelists results, the ploduot

which contained Rioe,.SoybeaD and Banana was selected as best based on thc taste

radcing.

Moisture sorplion studies \\'ere conducted for the selected product to find out

the optjmal level of noisture in the proci.rct 1br long term storage For this study'

Sbrption Isotherm detcrminalion Unit \\ere preparcd b) usihg the empt) bottles,

plastic tips, test tubes, petric dishes and vaseline. The objective of the moistule

sorption study is to determilc Blunner- Emmet-Teller (B.E T) monolayer value By

finding out the values, the optimal level rof moisture !1 the product for loDg term

storage was eslimated- This sludy was conducted at different temperatures, 50C, 300C.

400c and 450C. Rlftigeratol was. used to ,narntain soc as constani. l0oc was

maintalircd as room temperature and 400C ard'150C were maintained in decicator'

lhe n'orrolaler raluc. lor the product at 50C. JUoC. 40oC dnd 45"C $ere 2 48. 5 2J.

5.12 and 5.8 gram per 100g dry product, respeclively
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