M5a53vINITTIeiin usn.guin U7 7 atuil 1 wa. 2566 PKRU SciTech Journal 7(1) 2023

4

nsuszendldutlesrdnunidtaanaundulundadusiani

3
Utilization of Paka-Umpoul Defatted Rice Bran Flour in Cookies
Ansnsal ufiana™ afvins awuiyAsnal uazalguias asauin?
Phattaraporn Kaewkool*! Apichargorn Dangkhapensirikul!, & Nutpaphat Chaladmak?
L mvnIvigshamsulsglerns ey nenmaniuazialulad un)inerdesuigsuns
2 grlnduasudvin suazaumzdend un1IneIaesIvangsuns
! Food Processing Business Program, Faculty of Science and Technology, Surindra Rajabhat University

2 Academic Promotion and Registration Office, Surindra Rajabhat University
Submitted 12/09/2022 ; Revised 28/10/2022 ; Accepted 31/10/2022

UnAnga

v &
av = 1Y a

ATedFnvnagianndadusianiutshdnunsdeataihdunaumuutsandusdi
Tnoudlssrinumerdaadaihduiinanldfosdusenaunanil Ussnoudoanuiu Tsiu Tutu
astulawmsm wazlea1msseway 5.69, 16.07, 10.80, 9.92, 57.52 way 6.66 MUAIRU WUUSU0LENT
wnuu-lelsguea 0.115 dadnsuse100 nfu wagAanssudueuyadasy 63.69 dafinfuse 100 n3u
m%‘amwﬁmﬁmeﬁﬂn?‘Tﬁi{j’uﬂaﬁ"ﬁnﬂma"ﬁ'}aaﬁmfwﬁummuuﬂqmﬁ 5 S¥6U Ao Seway 0, 10, 20, 30
uay 40 yhmsusediunaammalszamduiasenisagouaureuIngmageuAsindy $1uau 30
AU ansnsadadenuanduaigniutednmedaatniiunaunuusandosar 40 Tnondnstasi
AniiesrUssneuranduarluomsgeiudonas 2.18 uay 2.86 SUTinaasunuu-lelseuea 0.068

o

fadindusio 100 nfu wazfianssuAueyyadase 30.75 dadnfuse 100 NTU IINATATIFABUNI
NN WU ANNEIN (LX) vewdnduaianilaanasdeusunaudsitniumadaaiauiduiuiy
warAUsIaNdas (aw) Safiuduain 0.19 Wu 0.35 Wenvadeunsgdunideglunasiuinsgiu

HARSTYNY: (ANA 1N.118/2555) Ninualiliiiu 1 x 10° lalalldediegns 1 nsy

Aadgy : And wllesrgnunislaainuidu wiland

q

*é’ﬂixmumuwﬁﬂ (Corresponding Author)
E-mail: p_kaewkool@yahoo.com

'3

nsUszendltudaitumantaadaindulundadugiand 1

4


mailto:p_kaewkool@yahoo.com

MIITmseiing usn.guin U7 7 atuil 1 wa. 2566 PKRU SciTech Journal 7(1) 2023

Abstract

This research studied and developed cookie products from Paka-Umpoul defatted rice
bran flour partial replacement for wheat flour. The chemical composition of Paka-Umpoul
defatted rice bran flour consisted of moisture, protein, fat, ash, carbohydrate, and dietary fiber
by 5.69%, 16.07%, 10.80%, 9.92%, 57.52% and 6.66%, respectively, the gamma-oryzanol
content was 0.115 mg/100 ¢ and the antiradical activity was 63.69 mg/100 g. Cookie products
were prepared in which Paka-Umpoul defatted rice bran flour was substituted for wheat flour
at 5 levels of 0%, 10%, 20%, 30%, and 40%, and sensory acceptance was assessed using 30
quasi-trained test subjects. It was found that Paka-Umpoul defatted rice bran flour could be
selected as a 40% replacement for wheat flour. The higher substitution with Paka-Umpoul
defatted rice bran flour resulted from a higher content of ash and dietary fiber by 2.18% and
2.86%, gamma-oryzanol content of 0.068 mg/100 g, and antiradical activity of 30.75 mg/100 g.,
lower lightness (L*) values and free water content (a,,) was increased from 0.19 to 0.35, and
microbial quality was in the Thai industry-standard institute: cookies (TISI.118/2555) that are
not more than 1 x 10° log CFU/s.

Keywords: cookies, Paka-Umpoul defatted rice bran flour, wheat flour
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