NAYDINIS U1 E VRS ANANUL DT T U U RE
Effect of partial substitution of rice flour with Sangyod rice flour
in rice doughnut (Desum)
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Abstract
The objectives of this research were to study a proportion of partial substitution of
rice flour (RF) with Sangyod rice flour (SRF) in rice doughnut (Desum). Standard recipe

was studied, using 3 recipes, and sensory qualities, including color, flavor, taste, texture and
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overall liking, were evaluated, using 60 panelists and 5 point Hedonic scaling questionnaire.
Results showed that treatment 3 (Cholticha Khayman) had sensory scores; flavor, taste,
texture and overall liking, higher than others treatments with significant difference at a
confidence level of 95%. This treatment was used in next experiment. The proportion of
partial substitution of RF with SRF in Desum was studied. The 3 levels of RF: SRF of 10: 90,
20: 80, 30:70 were done in this experiment and using sensory evaluation. It was found that
RF: SRF at 20: 80 had the highest scores; color, flavor and taste.

Keyword: Desum, Sangyod Rice
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