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Abstract

Hom-Mali rice flour is produced by using broken Hom-Mali rice as raw
material and processing by dry mill. Chemical composition and amylose content of
Hom-Mali rice flour and soft wheat flour are similar. Wheat flour contains protein—
gluten whereas no gluten in Hom-Mali rice flour. Previous researches indicated that
Hom-Mali rice flour was sucessfully used to replace wheat flour for production of
several bakery products and highly accepted to consumer especially those who
allergy to gluten in wheat flour. Therefore, objectives of this project were to transfer
technology for Hom-Mali rice flour processing using dry milling to Community
Enterprise Hom-Mali rice flour production plant at Ban Loa, Muang District, Roi-Et
Province in order to receive GMP for production plant and FDA certifigate for
comercial Hom-Mali rice flour and to promote utilization of Hom-Mali rice flour for
production of bakery products at bakery entrepreneurs in Roi-Et Province via training
the trainers for networking and technology transfer process.

Research procedure consisted of 1) Improvement of Community Enterprise
Hom-Mali rice flour production plant at Ban Loa, Muang District, Roi-Et Provence
according to Thai FDA in order to receive GMP approval for production plant and
FDA certificate for Hom-Mali rice flour and; 2) product and processing development
of 4 bakery products (butter cake, donut cake, brownie cake and sweet bread) using
the Hom-Mali rice flour accepted by Roi-Et consumers; 3) technology transfer of
utilization of Hom-Mali rice flour for 4 bakery products to lecturers from Roi-Et
Vocational College and Roi-Et Rajabhat University and agricultural offcers from Roi-Et
Agricultural Extension Office to be the future trainers 4) technology transfer of
utilization of Hom-Mali rice flour for 4 bakery products to bakery entrepreneurs by

the trainers of Roi-Et Provence and 5) to investigate the production cost of the Hom-



Mali rice flour and 4 bakery products using the Hom-Mali rice flour at the technology
transfer level and to create and test the 2 types of questionnaires which one for the
demand side and another for the supply side.

Result from improvement of the Community Enterprise Hom-Mali rice flour
production plant at Ban Loa, Muang District, Roi-Et Province showed that the
production plant received GMP approval by FDA as well as FDA certificate for Hom-
Mali rice flour (W5 1WUN®Y FDA # 45-2-02054-2-0001). Product and processing
development of 4 bakery products (butter cake, doughnut cake, brownie cake and
sweet bread) using the Hom-Mali rice flour revealed that all 4 products have met
their specification for quality. Acceptability test of those 4 products by 290 Roi-Et
consumers indicated that they like products moderately. Doughnut cake was the
most liked followed by butter cake, brownie cake and sweet bread. Ninety two-
ninety six percent of the tested consumers accepted those products. Technology
transfer of utilization of Hom-Mali rice flour for bakery products were conducted with
31 people included lecturers and agricultural officers. Result showed that participants
satisfied and understood about the technology enough to be able to transfer to the
bakery entrepreneurs.

Evaluation result of cost and return in production of the Hom-Mali rice flour
at the Community Enterprise Hom-Mali rice flour production plant at Ban Loa
indicated that If the target flour mill was supported, it would had profit 6.28 B/kg and
be feasible for investment. However, if the target flour mill wasn’t being supported,
it wouldn’t be feasible for investment and couldn’t operate commercially because
the grinding machine in this flour mill is for producing drug. At bakery entrepreneurs,
production cost of butter cake, doughnut cake, brownie cake and sweet bread from
the Hom-Mali rice flour were 2.76-5.13, 0.43-0.80, 12-20 and 0.93-1.86 B/piece. All
bakery entrepreneurs satisfied with those 4 bakery products and they believed that
those products could be sold in Roi-Et and got good profit.

The important issues from this research could be concluded that (1) there
would be a problem at upstream supply chain because the raw materials are
expensive, (2) midstream supply chain problem because the target flour mill
couldn’t response for the commercial needs of rice flour, and (3) downstream
supply chain problem that entrepreneurs were not interested to use rice flour

instead of using the wheat flour.



The recommendations for the flour mill are to increase production capacity
to full scale and to explore more distribution channels. Trainer institutes at
Provencial level should emphasize on important of Hom-Mali rice flour and its
utilization for new products as well as to continue conduct technology transfer. For
bakery entrepreneurs, development of bakery products using Hom-Mali rice flour
should be done in order to have their specific identity. Stakeholder at Provencial
level should encourage entrepreneurs to produce Hom-mali flour at commercial
scale in order to expand Hom-Mali rice flour market.

The recommendations for the next phase of research are (1) the scope of
study should be extended out of Roi-Et province and should focus on the product
supply which is using Hom-Mali Rice flour including bakery and Thai’s dessert

producers in order to increase the use of Hom-Mali Rice flour of Thailand.

mdfey: wdstnvenued, vuuds, wniue, Inden, us1aten, AuvuNIsHEn
Keyword: Hom-Mali rice flour, sweet bread, butter cake, brownie cake,
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