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Abstract

The development of gluten-free crackers was to study the physical, chemical, organoleptic
evaluation and allergens (gluten) of product. The experimental result showed that riceberry cracker has
higher content of protein, lipid and ash than the other crackers, which having value are 5.96, 14.14 and
4.52, respectively. However, buckwheat cracker has the highest moisture content (8.80). The physical
properties of gluten-free crackers were significance difference of hardness, spreading rate and thickness
(p<0.05). The riceberry cracker has the highest of hardness (30.66 N) and spreading rate (6.55%). The
organoleptic evaluations of crackers have significant difference in term of color, crispiness and overall
acceptant (p<0.05). Buckwheat cracker has the highest score of overall acceptance. Gluten allergens of
buckwheat cracker measure by ELISA method showed that the amount of allergens from gluten is 1.8
ppm, which in gluten-free cracker standard product according to “US Food and Drug Administration” and
CODEX standard.
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Table 1 The chemical composition of gluten-free

crackers.
Crackers Chemical Composition (%)
Moisture Ash Protien Lipid
Quinoa 7.1010.01b 1.63+0.01° 51210‘02b 1.09+0.01°

Cracker

Buckwheat 880006  102:0.11"  6.06:002°  1.0120.01°
Cracker

Rice Flour  7.05:000°  3.33:002°  4.26£005  13.25+0.03°
Cracker

Riceberry 325:0.06° 4.52:0.02°  596£0.20°  14.14x0.01°
Cracker

Note: Value in the column for each sample with different
letters are statisticall different (p<0.05), according to

Duncan’s Multiple Range test.
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Table 2 The physical properties of gluten-free

crackers.
Crackers Hardness Spreading rate  Thickness
(N) (%) (cm)
Quinoa 14.55£0.06"  5.73x0.03°  0.68+0.00°
Cracker

b

Buckwheat  29.39+0.16" 4.12£0.02°  0.730.01

Cracker

Rice Flour ~ 29.55+0.02°

Cracker

4.13£0.03°  0.86+0.01°

Riceberry  30.66+0.01°  6.55:0.02"  0.63+0.01°

Cracker

Note: Value in the column for each sample with different
letters are statisticall different (p<0.05), according to

Duncan’s Multiple Range test.
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Table 3 Sensory score of gluten-free crackers

Crackers Sensory score of gluten-free crackers
Appearance Color Crispiness Flavor Overall liking
Quinoa Cracker 5.75+0.75™ 550£1.00° 583079 5.25:0.87" 6.96+1.50"  5.42+0.79°
Buckwheat Cracker ~ 5.83+1.11" 6.17+0.72° 6.16+0.58" 6.33+0.65° 6.58+1.91"  6.33+0.65
Rice Flour Cracker ~ 5.83+0.94" 6.25+0.75° 6.00+0.74" 6.00+0.85° 6.65+1.19"  6.17£0.72°
Riceberry Cracker  6.000.74" 533:1.07°  6.08:0.79"  553:0.83" 6.60+1.10°  592+0.90™

Note: Values in a column for each sample with different superscripts are significantly different (p<0.05) and ns are not

significantly different (p>0.05).
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