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ABSTRACT
This research is aimed at developing Singapore cookie product using riceberry bran flour

to substitute wheat flour and using rice brain oil to substitute white butter. The Sensory quality
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evaluation, physical properties and chemical compositions of the product. In this regard, it was found
that Singapore cookies made from riceberry bran flour in substitution of 20% wheat flour earned
the highest consumer overall liking acceptance score (p<0.05) and contained the following chemical
compositions: 1.74+0.04% ash, 7.81+0.11% protein, 27.63+0.03% fat, 58.80+0.05% carbohydrate,
4.02+0.03% moisture, 9.37 grams of fiber, and provided energy of 515.11 kilocalories per 100 grams.
According to the results of an analysis of the product’s physical properties, it was revealed that the
product had L*a*b* color values of 41.24+0.03, 5.66+0.01 and 11.97+0.04, respectively. With respect
to Singapore cookies using riceberry bran flour to substitute wheat flour, when the proportion of
riceberry bran flour added was more, the Fracturability value, hardness value and crispiness value
increased (p<0.05), but its spread ratio rate was not spread ratio (p>0.05). Regarding the effect of
using rice bran oil shortening to substitute white butter in Singapore cookies, it was found that the
Singapore cookie product’s physical properties were not different from those of the control formula.

Keywords: Singapore cookies, riceberry bran, Rice bran oil, White butter
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WinTudanalvladnsuileonmsidusuny
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v
a

A19197 6 uanseAUsENaUMNLATvRIANNAIRlUTIINNeSIalsdiuess Soaar 20 Tu 100 nsu

AnnaeAlU4
aeAUsENaUNNLAR . - ,
gnsiugIu wesd1lsdiuass Jewuas 20
11 (Sowag) 2.48+0.05 2.48+0.05
U3k (Fovay)™ 7.86+0.08 7.86+0.08
Tugiu (Sovaz) 26.90+0.08 26.90+0.08
Astulawnsn (Fovay)™ 58.75+0.05 58.75+0.05
Aty (Govay)™ 4.01+0.08 4.01+0.08
Toa s (A5N) 2.01+0.08 2.01+0.08
W&y (Alawaaed) 508.54+0.05 508.54+0.05

newme : * = danuuand e aiteddgyneadia (p<0.05)

R 1y

*ns = lilfianuuansnegnsfidudAyveada (p>0.05)

]
°© o o w

2. wan1sAnwinisldvesanuiadusidramaunuiuevidlundaduggnidalusain

o v ¢ ool
nes19lsduess

v
a o w o

NNsAnwIRunINYeIanfdealsNldyasamutiaindusitiamaunuiuesiludiunu
$ouaz 60 80 waz 100 (YosumlinuevINvin) vewmdnduaiannasalusanaednlsdiuess naun

wleand Sevay 20 (veswinuds) InanisasiginmnInaIuig 4 deil
2.1 HAN1TAATIERAMNINNIINIBAMYVBIANATIATUT RIS lsdiuassildvasamuile

UNNUSITINALNULLEYN?

a

IMNNSTIATITIAAsHedusaanfFenlusanudesiinilsdiuess Seuay 20 tagld

q

Ba5ANUTNNTUSITIINAI ULV WU AINITWANTIA ATALLTS LAZAIAINILNTOU BNTINITHENTERNY

o o a

voeAnn WuanssiufvanseuauegltdAgmeaia (15 7)
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v

M58 7 wAndasiannasnlusanrestnlidiuess Sevay 20 Ingldvesnmuilaindusidrimawnuuey
Jauay 0 60 80 Wag 100

nanfugianndealusInresdialsdiuess fovas 20
AMSNwE Tneldvasmnuisunsiusidimaunuiueyin
9

NRNENTN vasamuils vasamuils yasamuils yasamuils

U311 0%  USUSIU1 60%  UIHUII917 80% U1NUSIU10 100%

Fracturability ™ 515.65+0.33 515.11+0.33 515.00+0.53 516.15+0.42
Hardness ™ 542.11+0.50 540.10+0.50 540.00+0.81 542.15+0.42
Crispness*ns 4.97+0.50 4.97+1.20 4.96+0.71 4.97+0.60
Width™™ 23.7+£0.40 23.7+0.15 23.6+0.05 23.7+0.50
Thickness ™ 8.1+0.71 8.1+0.60 8.2+0.70 8.2+0.60
Spread ratio™ 2.92+0.60 2.92+0.55 2.87+0.42 2.89+0.35

PRy} o

wewe;: *ns = lifmnuuandsegalideddynieadia (p>0.05)

NANNTATITIAE L* a* b*

v
a

1INNSLATIENANE L* a* b* vewmdadndianidsalusiaeldvesamuianindusitng
Juansnauwnuiueyn Usna $eeay 0 60 80 waw 100 (vesumitinvedlusiuvianun) wuin msldvesamutls
Wdusndn unuuesn dwalindndasianiaalusinanuaine (1) Aenududivies (b*) anas
i o ' & I ' P
winglsinuaraududuag (2% lduansnsaingnsaiuay (115199 8)

I3

M157197 8 wARIANE L* a* b* vasnansugianfadenlusannues1talagltresmunuiaindusignmany

q

LUV
annasalusanueinlsduess AIAUETN GREITEN Adimdes
$awaz 20 () @) (b))
Yodamuilainusiing Sevay 0 40.24+0.30° 5.06+0.10° 11.97+0.50°
gesamuilaiiusin fevay 60 39.61+0.40° 4.86+0.20° 8.89+0.30°
gosmnuiaitiusin fovas 80 34.43+0.30° 4.83+0.40% 4.96+0.60°
gosmnuiaiiiusidn Yosas 100 31.61+0.60° 4.83+0.30™ 4.18+0.20°

MNewe : ALRRY + d1uTBuUNIATIIUINNTNABY 6 T
fonuslulwmiLanaiulanstmuLanAegsilitedfty (p<0.05)



NIENTIIVAYNIZUAT @vInenmansuazimalulad

152 e o o -
U 16 auuv 1 (Wns1ax - dAquieu 2564)

a ¥

2.2 HAN1INAFIUAMAINNIUSEAMMTUREYvaIANATeAlUT NN T3 l5d 1 uadIN T
gosnmuilaniuirimaunuiuevd

v
a

MNMTRFIUANNINNIUTEaMALTaT AR SsianAdsalUFansesdalsdluedi
fdosamuinhtuhdrmaunuiuesn wuh vaafasianiasilusans? 1 (vesamuinituidmaun
lweun Fovar 60) lFuazuuuanureunnqadnuuraniian Taesldsuazuuunnuveveyluszdy
Younn WenSsuidisuiunantasianiawelusansd 2 uay gusfl 3 muddy werldSuazuuumITey
ynAndnvaliunnsnsngnsniuae (maadl 9) erlurarangesamuiahiuidn wdeniin
Hundnfusiiiauanifamsoilldnaunuueld egrdlsiny nsldvesamuiaihiuidmauny
werriluUTin Sevas 100 dmatenisausuvestuilna mslivesmnuiaiiusduuuesiome

danaran1sueusuanauantion

A19197 9 AzLUUNITVIRgUNUSEEANRaTasmEniasignfawnlUsIINaes T nlsguesinawnunand
Foway 20 wagldvosnmuilaiiusivawnuneend Saeag 0 60 80 wag 100

3 wAnfusigniasalusanuilesrdnlsdiuesd Sovas 20
AANTE - : . :

gnsugu gnsi 1 gash 2 gnsi 3
yasmnuils YasAnNy yasmnuils yosamuia
Hrsiusrdn Tedsiusrdng Bstusndnn Yrstusrdng
fowaz 0 fovaz 60 fowaz 80 fowaz 100
Snwnefiusing 8.24+0.87° 8.48+0.78" 7.52+0.82° 7.04+0.78°
a 8.29+0.62° 8.12+0.71° 7.72+0.67" 7.36+0.62°
nau 8.40+0.80° 8.29+0.82° 7.78+0.80%° 7.41+0.74°
FAYR 8.42+0.61° 8.39+0.81° 7.88+0.70%° 7.44+0.64°
Snvaioduia 8.40+0.80° 8.20+0.82° 7.20+0.80° 6.80+0.81°
ANTOULAYTIM 8.46+0.62° 8.52+0.71° 7.88+0.67% 7.42+0.67°

Mewe ARGy + d1dEuUNIATEIUIINNITAROY 100 TN

o

fonusluluILoUTILANANAULERS BenuLAnAgeE19TtadAy (p<0.05)

GFLY

P
3 aa

MNNsRRLIRARS sAnN AR lUSIaglanes 193 lsgiuassnanuntlaad Seuay 15 20 way 25

q

v
L4 P~

(vostntinudsanivianun) wuin gnedeulirzuuunnuveundndusianiawnluslaglinesidnlsdivess
nounuueand Sevar 20 W niign lnefiansanainasiuLAnanyazAuAuTeulneIN Jalasunzwuy
ANNYRURYlUTEAUTOUNIN INNTIATIZRIAYSENRUMAAT wuld Anddsaluslagldnesidnalsdives

vounuudeand Soeaz 20 SpuAmdlavunsiindy nsewnzdleomsguanies 31nn15AnY
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A3 L* a* b* vewmAndusignialuinnaeiidnlsduesd wuh Wetiuneiidnlsduestlundn st
AniasAlUS denalsianamuadne L* anas uagiidnnisunniin Ainnuuds warAnanunsoudiutu wiedae
nsunszans lauanenaty wavesnslivesmmuiahifusimaunuuernlusdnfusianfaelusan
psalsdiueds wud wdnfasianiasalus damawnismen warldFuazuuueImaUIINNTAGDY

meUszanuduialaiunnsisaingasaiunu

AnAnssuUsEANA
VBUVBUAMVANGATANVIIVIANNTINAIERS Az IneAmansuazimalulad uninetds s1vdy)
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