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ABSTRACT 187723

Chemical compositions of Hom Ma Li brown rice flour (variety Hom Ma Li
Daeng Surin) were 9.28% moisture, 5.75% protein, 3.52% fat and 10.60% dietary fiber. Brown
rice flour can be used to substitute to wheat flour up to 80% with non significantly preference
scores from the panelists to control muffin. Dietary fiber content of brown rice muffin was
54.17% higher. Muffin were packed in 45 micron OPP/CPP plastic bags under 4 conditions, i.e.,
normal air, normal air with oxygen absorber, mixture of 40% nitrogen and 60% carbon dioxide
and mixture of 40% nitrogen and 60% carbon dioxide with oxygen absorber and kept at room
temperature. Results showed that shelf-life of brown rice muffin packed under normal air and
mixture of 40% nitrogen and 60% carbon dioxide were 3 and 4 days respectively, while ones
packed under normal air with oxygen absorber and under mixture of 40% nitrogen and 60%
carbon dioxide with oxygen absorber were the same for 6 days. The study on effect of packing
conditions to quality of brown rice muffin showed that packing under normal air with oxygen
absorber and packing under mixture of 40% nitrogen and 60% carbon dioxide with oxygen
absorber could similarly extend the shelf-life and keep quality. Then packing under normal air

with oxygen absorber should be used due to lower cost.





