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Abstract

Rice flour is a raw material used for development of gluten-free baked products such as
breads, cookies and cakes; however, the textural properties of cake produced from rice flour are
not accepted by consumers. The objective of this study was to determine the effect of basil seed
gum on batter properties and quality characteristics of cake from Khao Dawk Mali 105 rice flour.
First, the apparent viscosity of basil seed gum solutions was to study. The increase concentration
of basil seed gum resulted in the increase apparent viscosity of basil seed gum. The study was to
examine rheological properties of basil seed gum, xanthan gum, guar gum and xanthan-guar gum.
The results indicated that basil seed gum, xanthan gum, guar sum and xanthan-guar gum were
found to be pseudoplastic flow behavior. Next, the study was concerned with the level of basil
seed gum (0, 0.5, 1.0, 1.5 and 2.0% of Khao Dawk Mali 105 rice flour weight).The results showed
that the addition of basil seed gum significantly decreased in specific gravity of batter cake, but
increased in viscosity of batter cake. From principal component analysis (PCA), Khao Dawk Mali 105
rice flour cakes which were added basil seed gum at 0.5 % of Khao Dawk Mali 105 rice flour weight
had correlation with redness and specific volume but had adverse correlation with viscosity of
batter, specific gravity and hardness. Crucial characteristic which influenced on consumer liking of
Khao Dawk Mali 105 rice flour cake was lightness. From just about right (JAR), the addition of basil
seed gum affected on softness that tended too light. It can be concluded that the appropriate

level of added basil seed gum is 0.5% of Khao Dawk Mali 105 rice flour weight.

Keywords: cake; khao dawk mali 105 rice; gluten free product; basil seed gum
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