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Effect of using waxy rice flour in fried batter product

Chutima Lerdluksamee
Faculty of Food Sclence and Agricultural Technolegy,
Pibuisongkram Rajabhat University, Phitsanulok, Thailand

e-mail: chu_achaichaw@hotmail.com

Abstract

The objective of this research was aimad to study effects of using RDé waxy
rice flour in batter formulas instead of wheat flour. Batter formulas in this work were

comprised of normal RD6 and heat muoisture treatment {HMT) RD6 waxy rice at various
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ratios such as 100:0, 80:20, 60:40, 4:60 and 20:80. Batter rade of wheat flour was
selected as the control, Batter viscosities were tested and color, oil absorption and
sensory atiributes of fried batter were performed. Results showed that using 100% RD6
waxy tice flour decreased batter viscosity which was lower than using wheat flour and
it also reduced oil absorption in fried batter. Fried batter made of 160% RD6 waxy rice
flour had more lightness (L*) than using wheat but its redness (&%) and vellowness (b¥)
were lowered. Addine HMT RD& waxy rice flour in batter formulas significantly increased
batter viscosity compared te us'ing 100% RD6 waxy tice ‘ﬂour. Lightness of its fried
hatter was lower than those made of wheat and RDE waxy rice flours. Interestingly, oil
content in fried batter using RD6 and HMT RD6 waxy rice flours was more than using
100% RD6 waxy rice flour but lower than using wheat flour. Sensory test indicated that
the batter compasted of 60% RD6 and 40% HMT RD6 waxy rice flours chtained the

highest accepted score from panelists.

keywords : waxy rice fleur, fried batter, heat-moisture treatment
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