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Development of Coating Batter from Colored Rice Flour
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Abstract

The objectives of this research were to evaluate the effect of adding colored rice flour (Sangyod and Homnil
rices) and percentage of colored rice flours (25, 50, 75 and 100) to replace wheat flour on the qualitied of batter as well as
the qualities of fried batter. The results showed that Homnil rice flour-blended batter exhibited higher viscosity and
percentage of batter adhesion than Sangyod rice flour-blended batter (p < 0.05). Homnil rice flour-blended fried batter
resulted in the higher percentage of batter adhesion, oil absorption and bulk density than Sangyod rice flour-blended fried
batter. However, Homnil rice flour-blended fried batter exhibited the lower redness (a*) than Sangyod rice flour-blended
fried batter. Significant difference was found in DPPH radical scavenging activity and Ferric reducing antioxidant power

(FRAP) between Homnil rice flour blending and Sangyod rice flour blending (p < 0.05). Lower viscosity and percentage
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of batter pick up was noted for batter with the increasing of rice flour substitution. Percentage of batter adhesion and oil
absorption of colored rice-fried batter decreased with an increase in the percentage of both rice, whereas the redness, bulk

density and antioxidant activity increased.

Keywords: Sangyod Rice, Homnil Rice, Fried Batter, Quality
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gas uﬂw‘umﬂ % DPPH radical scavenging activity Ferric reducing antioxidant power (mM)
control 3.90+1.95" 0.10+0.01"
SY25 4.98 +0.46° 0.21 +0.02°
SY50 14.07 +0.99° 0.43 +0.04°
SY75 22.73 + 1.14° 0.52 +0.00°
SY100 60.39 + 1.95" 0.58 +0.03"
HN25 3.68+0.75" 0.18 +0.04°
HN50 10.17 £ 0.75" 0.42 +0.04°
HN75 16.88 + 3.44° 0.51+0.01°
HN100 53.68 + 6.76" 0.54 = 0.00°
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