UNANNIIY (Research Article)

nazasuilsdrnasiinaunuuilsaanasatianisaiinnanin
Ltazzm%féhumwaﬁmﬂumfufm
Effect of Red Bean Flour Substituted for Wheat Flour on
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DPPH, ABTS, FRAP Linny 413.96, 2268, 1140.42 pmol trolox equivalent/100 g ANNANOL WAzl
Usunmasdsznauluafnvinnu 183.75 ug gallic acid equivalent/100 g Wathulafauasumaun
uilsmnalunsiulnafiszeu 10, 20, 30 uaz 40 % (lagwinudsand) wuinmsldulasauasfudues
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JandimayysdasziilaTinnziedru3s DPPH, ABTS, FRAP Lviniy 157,50, 1038.67, 552.08 pmol
trolox equivalent/100 g @1u810U wazddIvrmsrvdsznauAuadniyinny 94.03 ug gallic acid

equivalent/100 g
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Abstract
The objectives of this research were to study effects of using red bean flour as wheat flour
substitution in steamed bun on physicochemical properties and free radical scavenging activities. The

red bean flour exhibited free radical scavenging capacity analyzed by DPPH, ABTS, and FRAP assays
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as follows; 413.96, 2268, and 1140.42 pmol trolox equivalent/100 g, respectively. In addition, red bean
flour constituted of 183.75 pg gallic acid equivalent/ 100 g total phenolic compound. Partially
substitution of wheat flour with red bean flour with increasing concentration 10, 20, 30 and 40 % (by
wheat flour weight) resulted higher hardness, a* and b* color values, chemical compositions, and
DPPH, ABTS, and FRAP free radical scavenging capacity, and total phenolic compound; whereas
springiness, specific volume and L* values were lowered. Sensory evaluation showed 20 % red bean
flour substitution was an optimum concentration with corresponding DPPH, ABTS, and FRAP free
radical scavenging capacity of 157.50, 1038.67, 552.08 pmol trolox equivalent/100g, respectively and
had 94.03 ug gallic acid equivalent/100 g of total phenolic content.

Keywords: red bean flour; steamed bun; free radical scavenging activity; total phenolic compound
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=* gnsnmnuiuandnilulwsuaasiiauLanaaglnesmanesda (p < 0.05)

M13197 6 @Tunwﬁﬂmgmmuqmﬂ?wLﬁﬂuﬁum‘”ﬂmLLﬂdﬂ”ﬁLLmﬁi:ﬁu 20 %

FAIRNELY

ﬂllv%Iﬂ’Jgﬂiﬂ'JUQ&I

AN DILTINILAINTTAU 20 %

wil981A (40 1./1,000 n.)

(40/1,000) x 500 =

20 @

0/1,000) x 450 = 18

fauas (108 1./1,000 N.)

(1

08/1,000) x 50 = 5.4

fad (275 1./500 n.)

(275/500) x 23 = 12.65

(2

75/500) x 23 =12.65

Wiy (70 1./400 N.)

(70/400) x 12 = 2.1

7

0/400) x 12 = 2.1

e (25 1./1,000 n.)

(25/1,000) x 125 =

3.125 @2

5/1,000) x 125 = 3.125

eaaThaLAL (114 1U./227 Nn.)

(114/227) x 50 = 25.11

(1

14/227) x 50 = 25.11

IINAUNWIAYAY 62.99 66.42
AU TaInay/AEnnIaLnIaslie
. 18.90 19.93
(30 % aIAUNY)
iauﬁunuvﬁﬂm 81.89 86.35

540




o

171 7 « a7 5 « dULLEIN 2561

Thai Journal of Science and Technology

AU BYRIFTE WaNINATIND IS eENS
ﬂuaﬁﬂluﬁﬁﬂnaga{ummzﬁuLLﬂaﬁaLL@aﬁif
NAUNBULITIEIA (p < 0.05) RaAARAINY YIAA
wazame (2557) Awudndearindsurmuilsan
asisinaunuuloaalungulon ssnalid
USuauadn wanln'loonfin uasdszdnFaw
msé’huaggaﬁai:lu%ﬁuimLﬁ'uga%u
wanaNii Platat uazams (2015) le@nunauy
9NN (pita bread) NALNWUTIRIRAILHILURE
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USanaiunndu (5, 10, 15 uaz 20 %) sonalid
Usurmiluedn qw%iumiﬁmawaﬁm: e
fn¥@2189% DPPH, ABTS uas FRAP gaﬁu u
Usunanainaadusrnsufinaunuwlupualafian
AN
3.3 NMIATRITAN b

micﬁﬁmm@i’unu%ﬁﬂmgmmuqu
Ll]%lil‘uLﬁUUﬁ/UWNd%Iﬂ’JLLﬂdﬂﬂ’JLLﬂdﬁlﬂ'Y}ﬂﬁﬂU
ﬂamf'umﬂﬁ'q@ wusuloudssauasiszay
20 % (ninuisana) Anasaulinioaniy
muleamauda binandvadelnufmagne
&0@ (p > 0.05) ﬁ'wuduimgjmmuqu Fefiny
ﬁ’lmmﬁunmﬂ’%ﬂmﬁﬂu%u&ﬂmwg@ 2§93 a9
waasluanann 6

@Tunuém%’umﬁimgmmuquLLa:
wiuloauletauasfiszay 20 % (ﬁmﬁnuﬂa
an#) Aadunu 81.89 uaz 86.35 1N Tawilagas
gansainnduloalasiuan 35 an (30 niu)
a%m%’u%ﬁuimgmmuquﬁm’]mﬁunu 2.34
UIN/gn (81.89/35) wazwanloaulstuasda
TIAGUNY 2.47 UIN/N (86.35/35) wiiuloauds
fuasiszan 20 % (Ewinuleand) AAUNY
ganimﬁﬂmgmmuqu 5.45 % 1ii096auasd
718189 lasdisen 108 un/ilaniy ROTER
sonalininlpainaunuwulsaaaioudstauag

! ) v o o 4
N320U 20 % VIR UNWITIENR FAUNUFIVU

q U

4. d31l

wiuloan ldanmsldudetauasmauns
wilsutlaanaludSunm 20 % Tazuuunsvensy
NIUIZENFUNEAIUE NARGILAT UaS
mm‘*ﬁaui@mmgaqﬂ FAIIFT Liasuda
LLa:m?fwj "l,u'Lmn@mmnv\ﬁ;uimgmmuqu
ag1IlinaEIAYNIIEDaA (p>0.05) 32009
p9fAdTznaumMLadl qw%gél”ma%aﬁai: LRZENT
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ImLLﬂaﬁau,mﬁﬁunummﬁ@gaﬂ'j’mﬁuim
wi9ENR8I 5.45 %
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a A o o o
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WIRGNETNLFW L NUTIDILAINEII, 3.
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