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Development and functional pellets using immune-enhancing plant
Corchorus olitorius and low molecular fish collagen.
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Mix Corchorus olitorius powder, Glutinous rice flour, potato
starch, Hippophae rhamnoides L. fruit powder, and low
molecular fish collagen

!

I Add water to mixed powder to make dough ‘

!

I Use flat rollers to spread the dough ‘

!

Cut the dough vertically using the noodle making roller

l

Make pellets using pellets Making Machine

!

Dry the manufactured pellets at 25°C for 24 hours

[3£ 1] Procedure for preparation of Corchorus olitorius pellets.

[3£ 2] Formular for functional pellets prepared by different ratio of
Corchorus olitorius powder. (g)

Corchorus olitorius powder ratio (%)

Ingredients 9

g contr 3% 500 75%  10% i

Corchorus olitor
ius L. 0 1 2 3 4 5
Glutinous rice 20 19 18 17 16 15

powder

Potato starch 4 4 4 4 4 4

Hippophae rhamn
oides L. fruit 3 3 3 3 3 3

(@)

Low molecular fi
3 3 3 3 3 3

sh collagen (g)
Water 10 10 10 10 10 10
Total 40 40 40 40 40 40

Y2.5% : Corchorus olitorius powder 2.5% added of control.

23 g
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