iii
Thesis Title Formulation of Reduced-fat Bakery Prodécts Using
Modified Starch
Name Saranya Huangiam
Degree Master of Science
(Food and Nutrition for development)
Thesis Supervisory Committee
Ansdi Nitithamyong, Ph.D.
Visith Chavasit, Ph.D.
Somkiat Kosulwat, Ph.D.

Date of Graduation 16 May B.E. 2538 (1995)

ABSTRACT

Currently , consumers are often interested in healthy eating.
It is generally acknowledged that consumption of high fat diet is
associated with several chronic diseases such as coronary heart disease,
hypertension, cancer etc. In the search to offer consumers foods which
are lower in fat content, food technologists have developed several
compounds to use as fat replacers. Modified starch is one of fat

replacers used in bakery products.

Two types of modified starch, N-Flate ™ and N-Lite B TH,
were studied as a potential fat replacer in the formalation of reduced-

fat bakery products. When each of modified starch was used to partially
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substitute fat in the standard recipes, it was found that the maximum
fat reduction which could still maintain desirable score from sensory
test was 75 X reduction of butter in cake, waffle and shell of eclair
after other fat containing ingredients (i.e. shortening and margarine)
had been omitted. For fancy cookies, the maximum reduction of butter
‘;as 2 % of the smount used in the control formmla. Preliminary
sensory evaluation, showed that as the samount of fat in products
decreased, the sensory score of overall acceptability decreased.
Furthermore, it was found that iﬁ bakery products with high moisture
content such as cake, waffle or eclair, modified starch could be used

as fat replacer more successfully than in bakery products with low

moisture content such as cookies.

The consumer sensory evaluation of reduced-fat bakery
products both using N-Flate TM and N-Lite B TM ag fat replacers showed
that the panel accepted all of these products. The most preferred
reduced-fat formula were waffle, butter cake and chocolate cake.
Morever, all reduced-fat bakery products contained less fat sand
calories when compared with each control formula. When comparing the
overall acceptability scores of reduced-fat products made with
N-Flate TM to those made with N-Lite B ™, it was found that they

were not significantly different (p>8.85).



