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EFFECT OF PARTIAL SUBSTITUTION OF WHEAT FLOUR WITH RICEBERRY FLOUR ON
QUALITY OF MANTOU
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Abstract

Riceberry, a rice cultivar, developed for outstanding nutritional features, contains an antioxidant,
sources of iron, calcium and vitamin E. Using riceberry flour to partially substitute wheat flour in ManTou,
low nutritional value, was conducted. Wheat flour was replaced with riceberry flour in the following ratio
0% (control), 5%, 10%, 15% and 20% (by total weight of flour). The result showed that ManTou,
produced with 15% of riceberry flour, provided the highest sensory evaluation score. In term of quality
product, it found that Mantou made with 15% riceberry flour had greater ash and crude fiber contents
than control, but lower protein, fat and carbohydrate contents than control. The DPPH radical scavenging
activity of 15% riceberry flour Mantou (0.25 mg trolox equivalent/g) was higher than control (0.026 mg trolox

equivalent/g).
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AhiuTBU  646£040° 6800905 T7.02+083°  7.67x122° 6.0 + 1.32°
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(p<0.05)

ns uanstlifimnuuananiuetwivuddny (p>0.05)
* VunuaslulawmsaainnisAuan

3. mamylesdaruaselunsieyyaddse
namsAAseiAEInIaluMIRueyadaTyAe7s DPPH vomihmimaunuiowtidnlsdves
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(Sirichokworrakit et al., 2015) whlnfndslasnsmaunusouddnlsduedddiduloemisunduilaa
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ayyaBasyaae3s DPPH wuth wihiloninaunmdsutednlsdiued feras 15 fdmmuaunsolumsiuoys
dasvaaninynAIuAL iosnndlsdivediifindadunauaniisningueulnlesfu(Anthocyanin) Tusiy
anududu 15.7 me/100 g (Leardkamolkamn et al., 2011) Faqvslunisshueyyadasy wasdilviinafiuedn

Faun (Total Phenolic Content : TPC) 53.345 mg GAE /g (3¥51asal Anfl way aniuv ei3figu, 2558)
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