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Hot-plate baked products were produced by using mixed flour betweén wheat and
glutinous rice flours (75:25). Mixed ‘ﬂour (40.91%), salt (0.41%), yeast powder (0.41%), baking
powder (2.04."%), skim milk powder (2.43%), ground sugar (0.80%) and water (53.00%) were
well mixed using medium speed for 10 minutes. Flour slurry was incubated at 40°C for 30
minutes and then was poured with approximate of 25 millimeter in hot round molds which had a
diameter 7 centimeters and height 2 centimeters. 20 flour slurry-molds were hot-plate baked at
190°C for 20 minutes. Hot-plate baked products were approximate dimensions of 6.84 x 1.62
centimeters. A number of air spaces in a product were approximately 10.6 numbers/1 mm’, 4.49
mm. of diameter, 0.36 kg/mm. of hardness and 50.48 % moisture content. The products were
accepted from 200 consumer panels with 7.00 of total acceptable score (medium acceptance).
Textural change in the hot-plate baked product was followed by the parameter air space.
Variation of a number of air spaces is able to estimate the textural quality of the hot-plate baked
product. The linear equation of textural prediction from the air spaces is proposed as

Texture (hardness) = (0.0062)*(a number of air spaces) + 0.0093





