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Ready to Eat Breakfast Cereal Flake from Lotus Seed Flour
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Abstract

The production of ready to eat breakfast cereal
flake from lotus seed flour partial substituted with wheat
flour by various lotus seed flour at levels 5, 10, 15 and
20% (w/w) was investigated. The result showed that all
of treatments had the 0.54 mm in thickness. The ready
to eat breakfast cereal flake 20% lotus seed flour,
substituted for wheat flour, had the highest cracking
force, while it had the lowest puffing capacity.
Regarding the sensory evaluation of ready to eat
breakfast cereal flake from lotus seed flour at 5 and
10% had the highest score of acceptance. The
chemical composition of 5 and 10% lotus seed flour
was analyzed. The result showed that the protein
contents were 5.25 and 7.86, lipid contents were 4.41
and 5.39, the moisture contents were 3.80 and 3.50,
fiber contents were 0.19 and 0.16, ash contents were
3.68 and 4.00 and carbohydrate contents were 81.67
and 79.09%, respectively. In term of microbiological
analysis, total plate count, yeast, mold, coliform,
Staphyloccus aureus and Salmonella sp. were not
found. The shelf life of ready to eat breakfast cereal
flake from lotus seed flour was studied, by storing in a
mattalite” bag at room temperature for 4 weeks. The
result showed that the ready to eat breakfast cereal
flake from lotus seed flour could be stored more than 4
weeks, and the chemical, physical, microbiology
properties as well as sensory evaluation were not

changed.
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A08LUILEe (Marshall  Wae  Jahncke,  2002;

www.gpo.or.th/ rdi’html/ preserve_food.html)
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