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Abstract

The objective is study and develop the appropriate formula muffins riceberry. The
acceptance of the products, formulations, compare chemistry, consumer acceptance of
the muffins wheat flour and muffins riceberry.

The results showed that the chemical composition of riceberry flour include
moisture content, protein and fat is lower than wheat flour. But ash, fiber, reducing sugar
and total Phenolic content is higher value than wheat flour. Muffin riceberry, adapted
from basic formula is chemistry and total Phenolic content of muffin product that
moisture content, ash, protein, fat, fiber and total Phenolic contentis 11.53% 8.32%
1.45% 1.95% and 1.49% respectively. Preference test of the product formula muffins
riceberry is a liking color, odor, flavor and overall in the low. The hardness, sticky and
bitterness is quietly. Sweet and crispness in the least favorite. Consumer acceptance of
the muffin formular Riceberry appropriate is color, odor and crispness in just liking. The

flavor and overall is in low.
Keyword: Muffin, Rice Berry flour, Free Gluten
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3. Wanlunsidy
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1a1 (Official Method No.930.22) way water content (Official Method No.926.5) laglaa5
A1UUIRNTFIU AOAC (2000) wag (2) Determination of total phenolic content lagld 33
spectrophotometrically by using FolineCiocalteu’s reagent (Singleton, et al,, 1999).
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nadoUMLE A NAY kazFUANTEUlAYTIN MBLUUTIAFEUAINYEY hedonic Scale 9
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