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This research aimed to develop muffin using Jasmine brown rice flour, which provide right
amount of energy and important nutrients for breakfast that acceptance to consumcr. Therefore, this
research will produce new health product and reduction of imported wheat flour. According to
marketing and consumer surveys indicatea that there were many types of muffin in existing market,
their prices ranged from 7 to 48 baht and weight of 50 — 140 g. Attributes which consumer used to
select muffins in market were flavor, freshness and soft texture. Yamazaki was the most favoritc
muffin. Consumer required that Jasmine brown rice flour muffin should contain nutritive values of 15
% of daily intake. They nced 100 g serving size for breakfast, price of 20 baht or less. The optimum
formulation obtained from linear programming in calculating nutritive valuc and improvement of
hardness and sweetness of Jasmine brown rice flour muffin consisted of Jasminc brown rice flour
27.78 %, baking powder 0.90%, salt 0.25 %, butter 5.26 %, sugar 3.70 %, Lactitol 4.55 %, yolk 2,75
%, egg white 14.36 %, yogurt 14.99 %, milk powder 4.86 %, fat - reduced black scsame 6.61 %, and
Inulin 2.73 %, Acesulfam_e K 0.052 %, Sodium Ferrous Citrate 0.02 % and water 11.19 %. The
process consist of mixing liquid ingredients and dry ingredients in a separate bowl, pouring liquid
mixture in to dry mixture, mixing until the batter is roughly blend, pouring into mold and baking at
200 °C for 20 minutes. One serving (90 g) of the muffin contained 248 kcal energy, 7.90 g protein,
170 g Afat, 36.80 g cérbohydrate, 4.60 g fiber, 168.30 mg calcium, 2.61 mg iron and 30.40 mg
cholesterol and cost of raw materials was 5.89 baht. The muffin had dark grey color result from adding
black sesame. The specific volume of the muffin was 2.19 cm’/g, hardness was 3.28 N and water
activity was 0.95. Consumer acceptability test showed that overall quality liking score of the product
was slightly to medium liked. The product packed in transparcnt plastic box can keep for 1 day at

temperature room and 7 days in refrigerator.
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