The Journal of Applied Science Vol. 20 No. 2: 201-219 [2021]
NsRFInenAdaslsvene doi: 10.14416/j.appsci.2021.02.015
ISSN 1513-7805 (Printed in Thailand) ISSN 2586-9663 (Online)

Research Article

v a o d v d Y Q'J
ﬂ1iWW1ﬂNﬂﬂﬂﬂ!“ﬂﬂ!ﬂiﬂ%’l'Jﬁ\‘isllﬁﬂﬂﬁﬂuﬂuu

Product development of massaman flavored sangyod rice

(Oryza sativa L.) spread

a d [y v d [y d *
auInng AN, 833an Qﬂﬂumuu‘n

Suthatip Kongkan , Orawan Oupathumpanont ’

4 o a o [ 3 o o
anmalulagavrnssuenans anzma luTadarnssumand unimenauma TuTadsamsaat )i sunenassran sandallyusiil 12110

Department of Home Economics Technology, Faculty of Home Economics Technology, Rajamangala University of Technology Thanyaburi 12110

*E-mail: orawan_o@mutt.ac.th

Received: 15/03/2022; Revised: 19/07/2022; Accepted: 17/08/2021

UNAAEID
co X Ao

A = = a Y o a a ¢ y A o Y
JTUIYU U G]Qﬂigﬁﬂﬂl‘W@ﬁﬂH'Iﬁﬂ"l')%“l/llﬁﬂﬂgiﬁiﬂuﬂ'ﬁWﬁmlﬂﬂﬂ]'nﬁﬂ‘uﬁﬂﬂ‘lﬁﬁﬁ]ﬁ'l@l]lu“]f Iﬂﬂi%ﬂi@\i‘ﬂnlﬁﬂ
2 o A a 2 I @ = @
LlﬂJ'UQﬂﬂ'cNfJ ﬂi]i]f]‘ﬂﬁﬂ‘]el'l ﬁ’f) qmwgmmgﬂﬂamﬂﬁgﬂu 339U ﬁ’f] 120, 130 LAY 140 DAHBALHE Llﬁ:ﬁﬂﬁi']ﬂ'liﬁll‘u
£ & o ' 4 {
VIGNNAN LL‘].]iﬁJ‘L! 23991 ﬁf) 1uag 2 samamﬁ ANUAUNITINAADULDY Factorial in CRD Lﬁ@ﬁﬂ‘hﬂgﬁiﬁlﬂlﬂ%ﬁﬂ
a o o 9 v o v @ A 9 o o = a J Y
mmwammmmﬂsmnmwﬂmﬁmuu Tﬂﬁluﬂ‘iﬂill”lmﬁﬁagﬂ1EJLLﬂ\15U”I?lﬁ\1‘UﬁEJﬂW'5Lﬁ]aW]Ulu"lf I9¥YQT 30 LA 40
v 9
ﬂ‘%mmmmmmﬁuu%}aﬂax 20, 25 ke 30 uazﬂ‘%mmmam%’aaaz 10 Qg 20 "l]'lﬂuulj'lll"mﬂﬁﬂﬂﬂmﬂWWﬂ'NﬂWElﬂTW

=} [ Y a ' A a 9 o d = a Jd A a 2L
1Ay Lmzﬂ'lﬁﬂf)llﬁ‘ﬂ"u@\iﬁﬂﬁiﬂﬂ NUN ﬁ'ﬂ'l’.]z?‘l!‘l’iﬂ1$ﬁllsluﬂ1iwaﬂlLﬂ\iﬂﬂ'Jﬁ\‘ﬁJWfJﬂWﬁ!i]ﬁW]llu%’ AD PUNHUYNNAN

a <3 1 AR o a a sAY ¥ 1 a Y Q’I Y
140 DIAUGALFYE ANLLTITOU 1 TOUADBUIN maﬂymmamﬂwmmﬁ”lumﬂ”lm:ﬂqmauaaﬂmﬂmwmgﬂﬂm”lﬂﬂ

' '
A1 o

~ A Y o A o ' Y a o a A ' a a o
Lla3Mﬂ?ﬂ??uﬁuﬂq@°I/I"IEJﬂ‘]Jﬂ"Iﬂ15ﬂu9']'J°ﬂil‘ﬂ"lﬁﬂ ‘H?ﬂiﬁﬂﬁﬁﬂﬂ!“ﬂﬁlﬂﬁﬂﬂﬂWiﬂWﬂﬂWﬂQWﬂﬂ?WllﬂﬂWﬂﬂﬂW]hlu"lf‘luﬁfﬂjz

A A a o o Y o o oA Y o a a <Y P
U ’g@li‘l/llﬁlﬂ%ﬁllﬁll@ﬂNaﬁﬂmmﬁlﬂiﬂ"lﬂﬂﬁﬂﬁlﬂ’iﬂﬂiﬁnﬁﬂu G ?fﬁﬁ%ﬁ?ﬂllﬂ\?‘lﬂ’(lﬁ\?‘llﬁElﬂ‘WiL"l]aW]llu“]ﬁﬂﬂﬁ% 30 NIN

o U Y 9 x ' {1 ' aa v a o < v
UONNFUUIDYAS 20 LLASIUITAIDYAE 10 c%\Tﬁﬁéﬂﬂ'lii’ff']ﬂ‘ﬂTﬁvluﬁﬁ“]’JHJ!,mﬂ@'n\ﬂ/ﬂ\‘Iﬁ‘fﬁ@’] (p>0.05) NUNAANUNIUYD D (Qﬂﬁ

'
@

a o J o o A o = @ £ a
augY) maasusalsatdsiveasadaiuinimu18ilee s 3.01 n§u uazgniAueYYadasy 2,2-diphenyl-1-

A

picrylhydrazyl (DPPH) 45.18 mg/eq (Trolox) ttaziiiorimnnaaoumsseusuuedus Ina wud lannuveuIaeiiveg

luszauihunais

o o W Y o ~ A s A o W 2
ALY : ?fL‘]Jiﬂ, VNFAIVN YA, wmamllucn, ATNMUNALVUYNNAR

- 201 -


mailto:orawan_o@rmutt.ac.th

The Journal of Applied Science Vol. 20 No. 2: 201-219 [2021]

NsRFInenAdaslsvene doi: 10.14416/j.appsci.2021.02.015
ISSN 1513-7805 (Printed in Thailand) ISSN 2586-9663 (Online)
Abstract

The objective of this research was to investigate the optimum conditions for producing Sangyod pregelatinized rice
flour by using a twin drum dryer. This study explored factors, namely: temperature levels of a twin drum dryer adjusted into
three levels: 120, 130 and 140 degrees Celsius and the rotational speed adjusted into 2 levels: 1 and 2 rpm. Factorial CRD
was used as research design to study the optimal recipe of Massaman Flavored Sangyod Rice Spread. The content of Sangyod
pregelatinized rice flour solution was adjusted to be 30% and 40% with 20, 25% and 30% of Massaman curry paste and 10 and
20% of fresh butter. Later, the physical, chemical and consumer acceptance were tested. The testing results indicated that the
optimum conditions for producing Sangyod pregelatinized rice flour were a twin drum dryer’s temperature of 140 degrees
Celsius with 1 rpm. Under these conditions, obtained Sangyod pregelatinized rice flour were slipped off the surface of the dryer
very well with low final viscosity and recovery values. The obtained spread products were more easily applied than
pregelatinized flours under other conditions. Furthermore, the optimal recipe of Massaman Flavored Sangyod Rice Spread was
the ingredients of 30% Sangyod pregelatinized rice flour solution, 20% Massaman curry paste and 10% fresh butter content.
There were no statistically significant differences in the spreadability (p>0.05) between the obtained product and the peanut
butter product (control) with 3.91 gram of dietary fiber and antioxidant activity by DPPH of 45.18 mg / eq (Trolox). When

consumer acceptance was tested, it was found that the overall preference was at a moderate level.
Key word : Spread, Sangyod Rice, Pregelatinized, Twin drum dryer
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