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Table 1. The formula of low-fat soft rice cookie

Ingredients Amounts % (flour basis) Amounts (gm)
Rice flour (14% mb) 100.00 85.00
Sugar, fine-granulated sucrose 50.00 42.50
Skim milk powder 5.00 4.25
Salt ‘ 1.00 0.85
Double acting baking powder 2.00 1.70
Emulsifier 0.50 043
Vanilla flavoring - 1.00 0.85

" Egg white 100.00 85.00
Water 100.00 85.00
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Table 2. The partial composition analysis of TNS 19 rice flour and low gluten flour®

Sample Protein® (%) Lipid (%) Ash (%)
TNS 19 8.4310.15° 0. 600. 01 0. 5120, 01
LGF 9.7540. 10 1. 0310. 03 0. 47+0. 00
1. Dry-basis.

2. TNS 19 protein (%)=nitrogen x 5.95 . ;. LGF protein (%)=nitrogen x 5.70.
3. The standard deviation from the mean (n=3).
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Table 3. Effect of the differential emulsifiers on the compressibility of the low-fat

~Soft rice cookie during five days postbake.

. Sample . Compressibility (g)
: One day Three days Five days
Control 1150%* : 1333* 1733*
0.5%SE-370 533¢ 7501 916°
0.5%SE-770 650° 900° 1040¢
0.5%SE-1570 625° 1120° 1206°
LGF - 600° 1245° 1467°

* Mean with the same letter were not significant difference (p<0.05) by Duncan’s
multiple range test (DMRT).
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Table 4-a. Effect of the differential emulsifiers on the color data of the low-fat soft rice

Cookie for one day postbake.
Sample’ ' Color*
L a b Wi
Control 73.33° -0.53 12.22° 70.66°
0.5%SE-370 79.24° 2.39° 12.07° 75.87°
0.5%SE-770 76.02° -1.48° 12.26° 73.03°
0.5%SE-1570 78.07° -1.61° 1337 7427
LGF 86.35° 400 - - 18.83 . . 7640°
1.Average of 6 determinations.
2.Mean with the same letter were not significant difference (p<0.05) by Duncan’s
multiple range test (DMRT).
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Table 4-b. Effect of the differential emulsifiers on the color data of the low-fat soft rice

Cookie for three days postbake.
Sample! Color”
L a b Wi
Control . 17061¢ 2.50° 11.44° 68.36°
0.5%SE-370 75.11° -0.19° 10.74* 72.89°
0.5%SE-770 75.08" 0.38° 8.00° 73.82°
0.5%SE-1570 74.22° -0.06° 12.45° 71.37%
LGF 82.15° 117 17.18° 75.20°
1.Average of 6 determinations.
2.Mean with the same letter were not mgmﬁcant difference (p<0.05) by Duncan’s
multiple range test (DMRT)..
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Table 4-c. Effect of the differential emulsifiers on the color data of the low-fat soft rice

cookie for five days postbake.
Sample’ Color?
L a b Wi
Control 92T 05%° 13.65° 6637
0.5%SE-370 73.46° 1.39° - 13.31° 70.28°
0.5%SE-770 74.96" - -0.19* 14.86° 70.82°
0.5%SE-1570 7048 204 . 1595° 6638
LGF 76.89° 2. 19* 20.83* 68.81°
1.Average of 6 determinations.
2 Mean with the same letter were not significant difference (p<0 05) by Duncan’s
multiple range test (DMRT)..
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Table 5. Effect of the differential emulsifiers on the scnsory evaluation analysns of the low-

Fat soft rice cookie -

Sample Flavor Texture Appearance Over-All Score
Control 3.48" 3.22% 4.07* 3.69°
0.5%SE-370 4,01* 4228 4.63* - 420°
0.5%SE-770 448 3.96% 407™ 4.07*
0.5%SE-1570 3.94% 3.54% 4.04® 4,00°

LGF 448* 3.94%® 3.52% 3.50

Flavor: 1-very weak, 4-moderate and 7-very strong

Texture: 1-very firm, 4-moderate and 7-very soft

Appearance: 1-very poor, 4-moderate and 7-very good

Over-All Score: 1-very dislike, 4-moderate and 7-very like

*Mean with the same letter were not significant difference (p<0.05) by Duncan’s multiple range tes
(DMRT).
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