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Research aimed to increase utilization of Jasmine brown rice. Result from market
survey showed that there were 2 type of butter cake in markets; fresh and frozen cakes with
price range from 10 to 170 Baht. Results from focus group discussion and consumer survey
using questionnaire indicated that consumer need fresh butter cake with butter flavor in form of
slice packed in plastic bag and storage in ambient temperature. Therefore, product concept of
butter cake from Jasmine brown rice flour was sugar, calories and cholesterol reduced butter
cake and acceptable by consumer. Formulation experiment showed that brown rice flour can
totally substitute wheat flour in reduced fat formula. Result of formulation development showed
that the optimum formulation of reduced calories and reduced sugar butter cake consisted of
17.48% brown rice flour , 8.57% fat replacer, 0.09% sugar substitute, 18.08% bulking agent,
0.25% stabilizer, 15.92% butter, 3.34% egg yolk, 24.63% white egg, 6.29% milk, 0.64% baking
powder, 0.48% salt, 3.70% emulsificr, 0.53% butter flavor. The butter cake was soft with
hardness = 2.56 N and specific volume = 3.07cm3/g. Color of butter cake was yellow with L*,
a*and b* = 60.91, 0.07, 13.37; respectively. The butter cake from Jasmine brown rice flour 100
gm contained energy = 317 Kcal and cholesterol = 49 mg. Consumer acceptance test revealed
that target consumer liked product moderately (7.6) with 99% acceptance while general
consumer liked the product slightly (6.8) with 97% acceptance. Cake packed in OP; bag in air
condition and in K-nylon//LLDPE in MAP condition can be kept at room temperature can be

kept for 3 days and 10days, respectively without changing its physical and microbiology quality.
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