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Brown rice juice Jor health
“Delicious, natural drinks for all ages”
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Juantamnis Opening Hours

nnJu 19a110.00 U. Daily at 10.00 am

AwsnIsdmsurhnenssy | Activity Fee

60-70 UINFTOMIU 60-70 Baht per person

10 mu 10 persons
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Background of the activity

Brown rice juice production is initiated
when governmental departments come to train
the villagers about the production of various
types of juices for health. Whether it is fruit
juice, herbal juice, etc., therefore the champion
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Materials / equipment for activities

1. ety 2. nseTau 3. fn11Insed 4. nifa 5. lain
6. uxan 7. 1wna 8. wan 9. franaas

1. Blender 2. Colander 3. White cloth filter 4. Pot 5. Spe

6. Fresh milk 7. Sugar 8. Blank water 9. Brown rice
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1. Soak brownrice in
then drain brown ri
further usage.

2. Blend rice water
a ratio of half a kilog

fN119N984 i of water until comple
3. Tafrefasninfniiniauazunan using a colander an
NIATR 3. Finally, add sug

T = add flavor.
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Travel Program time Activities
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10.00 hrs Welcoming tourists, discussing the
benefits of brown rice juice.
10.10 hrs Tourists start to make brown rice




