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The method to process flour and starch as a food-type product
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Postharvest and Processing Research and Development Division

ABSTRACT

Study how to produce maize flour and starch as a food product. To produce for
consumer with allergies to gluten and wheat flour. by experimenting with bread and
pancakes from wheat flour and pasta dishes from starch dough such as: Also try to make
Gluten-free biscuits by mixing two kinds of dough together. In the trial of the product, the
combination of flour and starch dough can be made into gluten-free biscuits. From tasting
Tests Found that both examples have no significant difference in statistics at the 0.05 level,
both by the flavour, flavors, texture and overall liking. The color part of the biscuit has a
slight difference, but by the overall, the two examples are different. In addition, Starrice
starch is applied when made into Pregel dough and is produced as a liquid food product,

found to have a good trend.
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Table 1 The chemical composition, amylose and the viscosity of flour and starch.

Dough | MC (%) | Carbohydrate | Protein | Fat Fiber | Ash | Amylose | Max vis. | Set back

type (%) (%) (%) %) | (%) (%) (BU) (BU)
Flour 11.97 68.18 7.03 8.79 1.60 | 245 | 21.75 253 10.5
Starch 573 80.19 5.99 5.03 253 | 053 | 2576 442 202.5
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Table 2 Factors affecting the production of maize biscuit samples.

Components (%) A B C D
Potato starch 10 11 12 13
Rice flour 36 18 18 18
Maize starch 6 11 9 10
Maize flour 6 11 9 10
Fresh milk 25 17 15 18
White butter 8 10 12 10

Table 3 The sensory Feedback of maize biscuit.

Examples color Flavour Flavors Texture Overall liking
B 6.04 + 0.65* | 496+ 1.13 470 + 1.30 4.41 + 1.47 452 + 1.19
D 6.19 + 0.56 470 + 1.27 433 +1.36 435+ 1.34 4.35+ 1.16

* The examples are compared by t-test, meaning there is a significant statistical difference at level 0.05

Table 4 The physical quality of biscuits.

Compression
Examples L* a* b*
(Kg)
B 71.5+0.71 9.5+0.71 325 +0.71 20.57 + 2.47
D 70 £ 0.00 9 + 0.00 32+ 1.41 19.79 + 2.83
Table 5 The chemical quality of biscuits.
Examples Protein (%) Fat (%) Fiber (%) Ash (%)
B 7.47 24.78 0.14 1.97
D 7.18 23.66 0.20 1.95
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Figure 1 Bread from maize flour mix wheat flour compared with bread from wheat
flour at 1.0 : 10 maize flour : wheat flour 2.5 : 5 maize flour : wheat flour

3.3 : 7 maize flour : wheat flour and 4.:10 : 0 maize flour : wheat flour

7
. 3% YR/
R- 2w ol WY

Figure 2 Bread from maize flour mix wheat flour compared with bread from wheat
flour at a.10 : 0 maize flour : wheat flour b.5 : 5 maize flour : wheat flour

c.2 : 8 maize flour : wheat flour and d.0 : 10 maize flour : wheat flour

Figure 3 Pancake from maize flour compared with pancake from wheat flour at
a. 10 : 0 maize flour : wheat flour b. 0 : 10 maize flour : wheat flour and

c. 9 : 1 maize flour : wheat flour
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Sarim from maize starch mix mung bean starch compared with sarim from

-’

Figure
mung bean starch at a.0 : 10 maize starch : mung bean starch
b.9 : 1 maize starch : mung bean starch c.10 : 0 maize starch : mung bean
starch d.3 : 7 maize starch : mung bean starch e.2 : 8 maize starch : mung
bean starch f.5:5 maize starch : mung bean starch and ¢.4 : 6 maize

starch : mung bean starch

Figure 5 Pasta from maize starch mix wheat flour compared with pasta from
wheat flour at a.5 : 5 maize starch : wheat flour b.10 : 0 maize starch :

wheat flour ¢.0 : 10 maize starch : wheat flour

Figure 6 Biscuit gluten-free from maize starch
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