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NITTAYA KOBKAIKIT ¢ PRODUCTION OF BREAD FROM RICE FLOUR.
THESIS ADVISOR : ASS1.PROF. PANTIPA JANTAWAT,Ph.D., 114 PP.

Supplementation of wheat flour with rice flour in bread making was
studied. Initially,quality characteristics of rice flour was studied. |t was
found that dough from rice flour couldn't retain the CO_ produced during
fermentation.The possibility of using 6 kinds of binder comprising E4M ,K4M,
K10@M, A4M, CMC and alginate was therefore determined. It
was found that EAM and KAMsgp
Appropriate quantities ofve two-kings of binder and water in rice

vel of E4M and K4M at 1.5,

that could retain CD .

bread formula were then s
3.0 and 4.5% and that .
bread indicated that

0%. Quality of the resulting
the most appropiate

combination in rice tiens with K4M resulted in

sub-specific volume of upper crust and lack of

stickiness and cohesivafies sers s6111 “ocbserved in bread containing E4M,
* " !
quality improvement study was {'eut By supplementing of rice flour
et 'Y |
heat gulten(rice flour:soy flour 3}

,-r,!;:: LA

100:@ , 95:5 , Bﬂtihnnd mﬂ. i'ﬁ, an).lt was found that rice

foduced highest specific
volume(5.49 cm!gmﬂh ke" accepting score.The

resulting bread nm:bah} A47.81% carbnhyﬂrat.e. 43. Bﬂx moisture, 4.41% protein,

2.42% fat arﬁlﬁﬁ s, with or without
0.2% calcium prépionate as pmaawativuwflmtwﬂ or high density
polyet ﬂ \'filabaenca of the
pmswmamm l[lﬂ idn Tlﬂn m affect moisture

and shear strength of the products.Sample with preservative were accepted by
the taste panelists for 4 days. Type of packaging material significantly
affect” trend in changing of the moisture levels but failed to produce

statistical differance in variation of the shear values.
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