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(The Development and Process of Sangyod Rice Powder into Twist Stick)
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ABSTRACT

“The development and process of Sangyod rice powder into twist stick” aims at
studying the quantity of Sangyod rice flour substitute for wheat flour into twist stick product
50%, 75% and 100% by weight of wheat flour. Design the experimental by RCBD (Randomized
Complete Block Design) for the nutritional value of twist stick product. The quality of senses;
color, smell, criteria taste, texture (crumbliness) and overall appreciation were evaluated and
given up to 9 points (9-point hedonic scale) by 30 experimenters and duplicate an examination.
The average was computed and the variance was analyzed by ANOVA. Difference of averages
were compared by LSD (Least Significant Difference)

The results reveal that the quantity of Sangyod rice flour substitute for wheat flour into
twist stick product 50% by weight of wheat flour was the most successful with scores of 8.20,
7.92, 8.28, 8.33 and 8.32 for color, smell, criteria taste, texture (crumbliness) and overall
appreciation respectively. Analysis of variance and compared differences are statistically at 0.05.

The study found that the nutritional value in terms of energy is 1.80 kcal, while proteins
represent 36.08 grams, carbohydrates 226.80 grams, dietary fiber 0.95grams, vitaminB1 equal to
2.00 milligrams and vitamin2 to 1.38 milligrams. Less fat represent.
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