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Development of Crepe Cake using Riceberry Rice Flour
Instead of Wheat Flour
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Abstract

The purpose of this research was to study the suitable formula of crepe cake by adding
riceberry rice flour. The result indicated the elementary formula includes wheat flour, sugar,
egg, milk, melt unsalted butter and whipping cream 112, 75, 240, 300, 75 and 400 gram
respectively. The highest consumer acceptance of riceberry rice flour crepe cake not
statistically different with product was adding 80 % riceberry rice flour. Brightness (L*) and
hardness decreased (p < 0.05) with riceberry flour. But did not affect the a,,. The chemical
quality of crepe cake with 80 % riceberry rice flour consistd of carbohydrate, fat, moisture,
protein, ashes and fiber were 39.33, 11.10, 41.47, 7.18, 0.92 and 3.04 respectively. Antioxidant
was 45.85 milligram per 100 gram of sample. The overall liking of crepe cake with 80 %
riceberry rice flour was medium like. If the obtained product is on sale, 100 % of consumer

would buy.
Keywords: Riceberry Rice Flour; Riceberry; Crepe Cake; Cake
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Sown: 34.80 savasndianuulanlndinnfeiena: 34.10 uaziprmAndunAndusimhaule
Soua: 31.10 fuslnpoensudnuazunngrenasifinuilsinlsduesizena: 92 Tasdelusim
35 - 40 1M Fewa: 91 JUuvUMIUITIHARAMTIRUSTnAlALEWlannTign fie landoowanaiin
fdmmesa: 100
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MINANBLANNTBUTBINANAMITOIRUT AT NI 100 AL lanadsuandlugin 4
(n =100)

MINATOUANNYDUDOINARNUT

B anwarUsinglaesiu = SuoowAndmen = naulnesin
B ndusalnesan ALY = anwveulaesin
6.57
.39 6.4 .3
g 6.09 ]
anwaUsInglnesn Sveondndmn ndvlassIm nausalnesm AN anureulnesin

U4 AzuuuAmwlsANuYevTasnanduansiAnulsilsdiuess

nuAzuuuANNTena ey luszAvreutunalunnaman s onuiy
AudneaEd waznaulnesnfeglusAuanureudntios wnzininandnasuinuilsinlsfuess
sandmheRuilane:deAnduosa: 100 nawamemasouusadlidiuhiauiulyliiezn@n
wstdnuilsinlsdivesTeangnain

83Unan1InAaDy

mawanasUifnuisinlsdwesiamnsaliuisinlsdwesinaunuuilsmalisosa: 80 ua:
Aensmueyydass Ap 45.85 Aadansuma 100 nsu leeguilnalnAzuuuanudeulnesiueg
Tussiuthunans  Bnnedadunindudiunednimssmuouyadasinnninandmeiunes
Tuvesran uazdoasumslitnilnglugnamnnssuined

PolEUDLLUS

mIsAnmegmMItnusnmnandunsinnudsanlsdweisnamusammanuinmlauuniu
Tuanmazuni Tngluimsdende

AnANIINUINIA

VOVOUAMNUNIUEURIINIYY §010UIBUa: AL InTIneRumalulatsguinasuys uas
AuznAlulatannssnmans Uszd1toutszanm 2561
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