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UTILIZATION OF BUCKWHEAT FLOUR FOR
MAKING COOKIES

Phuangtong Jaisanti '

ABSTRACT : Buckwheat grains were steamed for s minutes. The hulls were then removed
by soybean grinder and sieved away. The buckwheat removed hulls were grinded by 0.2 mesh
sieve size Hammer mill before packing in polyethylene bags.

Five different percentage of buckwheat flour for making cookies was 0, 20, 30,
40 and 50 percent respectively. Chemical and acceptability were determined and it was found
that cookies comprised protein 7,06-7.75 fal 34.30-34.91 carbohydrate 52.22-54.25 and fiber
0,41-0,93,

In sensory evaluation, it was found that the buckwhea! cookies were not different
acceptability significantly in thickness, cripsness, sweetness, odor and also overall
acceptability. However the panelists prefered buckwheat cookies which were produced by
use of 40 percentage of buckwheat tlour.
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(Douglas, 1982).
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Table 1. Cookies formulation
Quantity (gram)
Ingredients
Fomuaa[ Formulae | Formulae| Formulae| Formulae
1 2 3 4 5
Wheat flour 1000 800 700 800 500
Buckwheat flour - 200 300 00 500
Butter 400 400 400 400 400
Shortening 75 215 275 275 275
Icing 550 550 550 550 550
Eggs 4 4 4 4 4
Baking powder 3.95 3.95 3.95 3,95 3.95
Salt 225 2.25 2.25 2.25 2.25
Vanilla 1 1 1 1 1
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Table 2. Proximate analysis of buckwheat flour and wheat fiour.

Buckwheat flour Wheat flour
Steamed graines thteemad grains

Protein 11.68 +0,08" 11,12 4 0.04 9.38 + 0.0
Fat 324+ 008" 2.76 + 0,08 0.91+ 0,00
Carbohydrate 70.11 40,18 75.96 + 0.46° 76.47 4 0.18°
Fiber 2.98 4 0.04° 3.10 +0.2¢° 0.47 +0.27°
Ash 1,52 40,06 1.34 + 0.08° 0.36 + 0.0
Moisture 10,46 4 0.07° 5714028 12,13 + 0.04°

1. Analized from animal husbarxkry department, Chiangmai University.
2. Mean and standard deviation within colurmn with different superscripts differ significantly at P<o.os

fvdunsnafinsvissfsznoumanffinouuiainin  wWsufoufiugnfl
gnif 1 Teofloenallsfu ledu erdflilawwan weenn s foufiouwuin
anfigeafl 4 uszgesfl 5 Sliafwlaiuenenofuuszfunnigefl 1+ Ao Qdenas 774
uax 7.75 swdodu  geafl 1 il sfuionss 7.0 Yannladugrfl 4 sxQunnages
A1 gmfifladwioofiogmfl 2 wozgmfl 3 Unamdlulowmangeafl 1 sxfunndn
gnifl 4 luvosfigeafl 2 Svleoflgn Uhnanangesfl 3 szunndgmafl 1+ Aefiienns
058 Insnanfiageifl 4 uazgrafl 2 (anIlenzviuondldlumed 3).
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Table 3. Proximate analysis of developed cookies (Percertage)
Buckwheat cookies
Formulae Formulae | Formulae| Formulae | Formulae
1 2 3 4 5

Protein 7.0640.0 7.3340,16° | 7.5040.08° 7.754+0.04" 7.7440.08"
Fat 345040,18° | 34.3040.07° | 34.1540.08 | 34.9140.06° 34,6040.09"
Carbohydrate | 5425+028 | 2224028 |262400F | 52.9040.06% 53,0840,07°
Fiber 0.4140.03" 0684007 | 0934001° | 0704004 0.5840,01°
Ash 0.8640.01° 09740.0F | 1.044004% |  1.1040.05% 1,1340,00°
Moisture 2.82+40.06° 4484002 | 3744008 | 2.6340.06° 2.9140,01°

1, Analized from animal husbandry department, Chiangmai University.
2 Mean and standard deviation within column with different superscripts differ significantly at P<acs
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whirzfinwuansnsetaftpindgmonttfssiuntedn s (P<0.0s) Tudinmluas
nInfiv.
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OtvBesned SuonanaNseuyinfy 105117 daugmafl 1 uasgeifl 3 gEuteuTens
wofluszduweliseifvlaadudnies  Sinanwmeuyinfu 073088 gmfl 5 ez
WhigmfiglisoufigaecifvBosnds  fienanwteurauinoge fio 139,

TufiuniinBusewuiy gesfl 1 uasgeifl 4 wnludeniigeiBu q 960
ENGATNTOLYIRU 100115 gasfl 3 unzgeafl 5 senBindiesesann daugefl 2
nmnBuszsowionnfie srifnfrnadnioofiiananvsouriafy 180 (Ran1InIEv
wemalilumanaft a).
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Table 4. Sensory evaluation of cookies with different characteristics.

Recipe Colour  Thickness Cripsness Sweetness Oder  Swallow  Overall

acceptability
1 0.884029° 117402 1104035 0994036 0634031 109405 4504223
2 1054031 1204036 1264053 0974026 09402 1904118 5644205
3 0.73+0.48° 1104044 0924056 0794048 0724000 1.664078° 6414189
4 L1740.44° 1104046 1.0040.54 0864028 0774043 11540.45° 5304248
5 13940.65" 0954051 11240682 1024041 0724020 1.48+1.10° 6.8042.12

Note : 1. wmoganerdpmallststormywddqn
2. Mean and standard deviation within column with different superscripts differ significantly at P<o.os
3. Ratio = 1.00 is the best attribute (ideals)
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