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Production of Cookies Using Wheat Flour Partial Substituted with Hom Nin Rice Flour
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ABSTRACT

This research was studied and developed
production of cookies using wheat flour partially
substituted with Hom Nin Rice flour. The reduction
size of Hom Nin Rice flour smaller than 180
micrometer was prepared. Chemical properties of
Hom Nin Rice flour result showed that moisture,
ash, protein, lipid, fiber and carbohydrate contents
were 8.18%, 3.76%, 10.27%, 7.25%, 1.18% and
69.17% for, respectively. The substitution of Hom
Nin Rice flour, which varied content of 0%, 10%,
20%, 30%, 40%, 50% and 60% (w/w). Resulted the
optimum partially substituted of 50% Hom Nin Rice
flour shown the highest score of overall liking. In
these content was prepared cookies and
determined on chemical properties result showed
moisture, ash, protein, lipid, fiber and carbohydrate
contents as 3.83%, 1.45%, 10.40%, 26.03%, 0.33%
and 57.96%, respectively. Increasing of Hom Nin
Rice flour in the component was increased content
of protein and lipid around at 2.03% and 1.68%,

respectively.
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