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ABSTRACT

The objective of this research is to develop the appropriate formula of kha nom thong muan from paka-umpoul defatted rice bran
flour to develop as a snack with higher nutritional value. This study was done by planning a complete randomized design (CRD). The amount
of paka-umpoul defatted rice bran flour substituted at 5 levels of 0, 10, 20, 30, and 40 % (formula 1, 2, 3, 4, and 5 respectively). It was
tested for sensory quality using the 9-point hedonic scale scoring test using 30 semi-trained testers. It was found that the Thong Muan dessert
product (formula 3) used paka—- umpoule defatted rice bran flour substituted with wheat flour at the rate of 20 % received the highest overall
liking score ('7.82). The comparison between formula 3 and the basic formula (formula 1) in the physical, chemical, and microbiological
quality found that the color values were significantly different at the 95% confidence level. By increasing the amount of defatted rice bran flour
resulted in the brightness value (L*) decreased and the product became darker in color. In addition, the free water content (a,) increased from
0.389 to 0.429. The chemical quality of fat, ash, and fiber was higher by 23.01%, 2.18%, and 2.16%, respectively. Analysis of gamma-
oryzanol and total antioxidant activity by DPPH assay was not found in the basic formula while was found in formula 3 at 0.031 mg per 100
and 19.05 mg per 100 grams, respectively. An examination of microbiological quality of formula 3 was found that there were coliforms <3.0

MPN/g. and yeast and mold <10 cfu/g. in Thai Dessert Community Product Standard Criteria (TCPS.1/2009).
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