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Abstract TE148252

Donuts are fried food which are normally made from wheat flour. During frying,
-donuts will absorb oil-about 24 — 26 %. Over consurnption of lipids lead to negative
effects of heath such as obesity. This study, therefore, aimed at improvement of donut
cakes quality using rice flour and pregelatinized rice flour to substitute wheat flour. The
main objective of this study was to reduce oil absorption in donut cakes. The specific
objectives were to (1) study of optimal amylose content in rice flour, (2) study the
optimum condition for pregelatinized rice flour production, and (3) study the ratio of
donut cakes production using rice flour and pregelatinized rice flour to substitute wheat
flour. Two types of native rice flour with 15 % and 24% amylose content were chosen and
physical and chemical properties were studied. The firmness of donuts made from these
flours was measured. The selected rice flour was physically modified by a double drum
.dryer. Two operating variables were the gap position (clearance) between the drums
(0.08 and 0.25 millimeters) and the rotation speed of the drum (12 and 18 rpm.).
Resulting pregelatinized rice flour was evaluated for appearance and yield. The
experimental design of donut cake formulations used in this study was a Mixture design.
The ranges of each type of flour used in a formulation were 40 — 60 % wheat flour,
30 - 40 % rice flour, and 10 — 20 % pregela‘inized rice flour . Donut cakes was subjected
to sensory evalution ,moisture, fat determination and estimation of crude protein.
It was found from the study that rice flour with higher amylose content (24%)

was selected since it gave low retrogradation together with better oil absorption

compared to that of flour with lower amylose content (15 %). Most of commercial rice
flour contains medium and high amylose content. Physical and chemical analysis of 24
% amylose rice flour showed that it was not statistically different from 15 % amylose rice
flour in terms of firmness, moisture and protein content. This flour was then further
modified to be a pregelatinized rice flour using an appropriate condition of pressure 40
pound/inz. clearance 25 millimeters. Speed of drum rotation 12 rpm with the yield of 88
%. The native and the modified starch were then incorporated in a donut cakes
formulation. The ratio of wheat flour : rice flour : pregelatinized rice flour of 55: 30 : 15
yielded a donut the most preference. The sensory attributed evaluated included air cells,
odor, taste, texture, and overall liking. This flour combination ratio was thus selected
among the 7 formulated samples. In addition, it also gave acceptable oil reduction in a
product compared a control sample (100 % wheat flour). The results of this study can be
used as an alternative for donut lovers who want to eat donut with reduced oil content.
The substitution of wheat flour fér rice flour is beneficial in reducing the import of wheat

flour.





