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Abstract

Kanom Chomuang made from flour mixed included rice flour, Thao Yai Mom flour and tapioca flour, as well as
decorate purple color from butterfly pea flower. The texture of dough when leave it for a moment was a problem of this
dessert. This research aims to study the substitution of rice flour with pregelatinized Hom Nin rice flour for improving the
texture also increasing the nutritional value of the Kanom Chomuang as well. The Hom Nin rice flour has purple pigment
are anthocyanin which had antioxidant activity and pre-gelatinization process exert to quality of batter, it also retains softness
texture after cooling down. The development of Kanom Chomuang based on production and quality of batter from 5
formulas consisted of control, rice flour (RF), replacing the rice flour with 5, 10 and 15% of pregelatinized Hom Nin rice flour
(5, 10 and 15%PHF) were investigated. Addition of pregelatinized Hom Nin rice flour affect dark purple color of batter was
confirmed by the lightness was decreased while redness and yellow were increased. Kanom Chomuang was substituted by
pregelatinized Hom Nin rice flour at 5, 10 and 15% had more softness texture, it observes by decreasing of hardness.
Sensory evaluation of Kanom Chomuang was determined by 9-point hedonic scales. From the result, substitution of rice
flour with pregelatinized Hom Nin rice flour was decreased the liking score of color. However, it increased to the liking score
of texture and overall like. Moreover, antioxidant activity of uncooked and cooked Kanom Chomuang batter (10 %
substitution of pregelatinized Hom Nin rice flour) was determined. The result indicated that the inhibition of DPPH was

decreased by cooking from 1.84 to 1.32 mg ATE/g) also the inhibition of ABTS was decreased from 2.63 and 1.40 mg ATE/g.
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Table 1 Formulation of Kanom Chom consist of control, 100% rice flour (RF), replacing the rice flour with

5, 10, and 15% of pregelatinized Hom Nin rice flour (PHF)

Ingredients Control RF PHF:5 PHF:10 PHF:15
Rice flour (g) 30 32 33 31 30
Thao Yai Mom flour (g) 1 - - - -
Tapioca flour (g) 1 - - - -
Pregelatinized Hom Nin rice flour (g) - - 2 4 5
Water (g) 50 50 57 57 57
Coconut milk (g) 8 8 8 8 8
Butterfly pea flowers water (g) 10 10 - - -
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Fig.1 Kanom Chomuang with different mixed flour
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Table 2 Lightness, redness, and yellowness of

uncooked and cooked Kanom Chomuang

Samples Lightness Redness Yellowness
Uncooked

Control 61.06+0.73° -5.2240.19°  -15.40+0.68"
RF 59.59+0.53% -4.50+0.05%  -19.60+0.12°
PHF:5 56.55+0.81° 2.41+0.05  1.60+0.22°
PHF:10 51.12+1.35° 3.40+0.30°  0.77+0.58°
PHF:15 46.69+0.43° 3.80+£0.22°  0.90+0.18°
Cooked

Control 58.19+1.01" -5.65+0.11F  -16.41+0.32°
RF 56.64+0.95" -4.99+0.05°  -20.03+0.33¢
PHF:5 54.59+0.10° 2.34+0.04  0.84+0.11*
PHF:10 47.83+2.24° 3.40+0.48°  0.79+0.53"
PHF:15 44.46+0.56° 4.00+£0.37*  1.11+0.30"

Note: ¢ Means difference in the same column of
uncooked (p<0.05)
AE Means difference in the same column of

cooked (p<0.05)
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Table 4 Liking score of Kanom Chom with 5 formulas

Samples Color Flavor™ Softness Elastic Overall liking
Control 7.07+£1.05% 6.67+1.21 5.97+1.38° 5.80+1.27° 6.20+1.06°
RF 7.34+0.84° 7.03+1.00 6.40+1.04° 6.30+1.09° 6.87+1.04°
PHF:5 6.10+1.35° 6.53+0.97 6.70+1.06 6.53+1.17° 6.73+0.98°
PHF:10 6.63+1.16" 6.90+1.21 6.77+0.68" 6.60+0.90° 6.90+0.96°
PHF:15 6.67+0.98" 6.60+1.35 6.93+0.98" 6.77+1.01° 6.80+1.06°

Note: ““ Means difference in the same column (p<0.05)

" Means not difference in the same column (p<0.05)
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nowiladivsunaasweulnleeniugaindiudmasis
11.03 way 8.04 HaanSUABIABANT MINAIAU
A8AAG N UANNAINTARUATTEYYAdATY DPPH

~
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weimdaeudweniansiatdlug wuinslouda
Jrvieuilansaand sl ud yunaunaunuwd si1n
annsntlunsuiudsadoduddliudsoundan
gouyu liuvsuds Tnefiazuuunmeussmeuls
yuntesaivhnsaunussowlseudandioad lud
fi%opaz 5 10 way 15 lisntuetediteddymeads

v P

(p<0.05) fiszaum B UANUY Lazladenutl sy

% 91991 SEAUNTNALNUYS 88AY 10 N1YINAISA NWN

NAYBINNFT W aANANINIaF ULy B asy Tag
WU ToUAmAANNANTIAUETRYY AR ATEYRN
wsamas egglsAiniy nMsnaunuwt 1316 e
waendansieadludannsoudladawiil eduda
wisd oA asivunten e waztisanuIinmmMs
THutwiindug egratuudaiuduzngs vieudsin
geion st adunisfiug Ay leninisews
ogaansueulvileeniuiifinnuasnsafuoyyadasy
8nse Fadunaifiuyanliivsuatesine oswn
ansfiflanuansnsasueyyadas Snasdlmmannsa
Aafu M edudinsiasyiulnueqaurisd nMsinwm
nsldutlmeuiianinadluslurumonudiof an
USunadunid orafunuamslunistnengnisiv
AR U8 WNSIAEM TALYIUA TN AUINGTIUYIA
iietsannsliasingiievuiiotesiumadonds
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