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ABSTRACT 

lsomalto- oligosaccharides ( IMO) are prebiotic that consisted of mainly a 1- 6 

glucosidic linkage and some of a 1-4 glucosidic linkage such as isomaltose, isomaltotriose, 

isomaltotetraose and panose. Most of IMO were passed through the large intestine and 

promoting the growth of beneficial bifidobacteria . IMO has prebiotic property which had 

been commercially produced from corn starch. The objectives of this research were to 

produce IMO from Sangyod rice, evaluate on prebiotic property and IMO was used as 

ingredient to develop product for babies who are allergic to cow's milk. The conditions for 

pilot scale production of IMO from Sangyod rice flour in 72 L reactor were studies. It was 

found that 3 enzymes were used; 0.05% a -amylase to hydrolyze 20% flour slurry at 90 QC 

for 30 min, further hydrolysis by 0.08% P-amylase and 0.10% transglucosidase at 60 QC for 

15 h. The IMO syrup was passed thought spray dryer under drying conditions of 170 QC inlet 

air, ~ 75 QC outlet air, feed rat 0. 3- 0. 5 Uh. The IMO powder was analyzed by High 

Performance Anion Exchange Chromatography- pulsed amperometric detection ( HPAEC­

PAD) . It was found that the powder consisted of 36. 5% IMO with DP 2- 7. IMO powder 

produced from Sangyod rice flour was determined on prebiotic property by fecal 

fermentation in simulated colon system ( batch culture) compared with commercial IMO 

produced from corn starch and tapioca starch. It was found that IMO produced from 

Sanbgyod rice floor had prebiotic property higher than IMO produced from corn starch and 

tapioca starch. The prebiotic index (Pl) of IMO produced from Sangyod rice flour, corn starch 

and tapioca starch were 1.22, 1.18 and 1.07, respectively. In addition, IMO produced from 

Sangyod rice flour produced the highest concentration of acetic and butyric acid of 160. 8 

and 21. 3 mM, respectively. The IMO produced from Sangyod rice flour was used as 

ingredient to develop non-allergenic nutritional formula for babies. The developed formula 

and a commercial non-allergenic nut ritional formula were compared on prebiotic property 

·n fecal fermentation (batch culture). It was found that both of the developed formula and 

a commercial formula had no prebiotic property as indicated by Pl had negative values. 
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