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Using of Hom Mali Rice Bran Protein as Foaming Agent in Chiffon Cake
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Abstract

Study on application of Hom Mali rice bran protein (RBP) as foaming agent in chiffon cake which varied
RBP at 0-50% (by white egg powder weight) found that the increasing of RBP, specific volume, height, volume
of cake were decreased but the percent loss were not different significantly. The texture profile in term of
springiness and hardness were analyzed, the springiness was slightly decreased in contrast the hardness was
increased when increasing of RBP. The lightness, moisture content and water activity were increased at high
level of rice bran protein using. The sensory evaluation with 9-point hedonic scale, found that the 30% rice
bran protein chiffon cake formula had the highest preference score, that no different from control formula. The
chemical composition found that 30% RBPH of chiffon cake formula was not different significantly from control

formula.
Keywords: jasmine rice bran protein, egg white protein, foaming, chiffon cake
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30 6.00+1.35"  6.63+1.33°  6.50+1.38  6.40+1.40°  6.80+1.21"  6.77+1.25%
40 6.20+1.56°  6.83+1.05°  6.40+1.22  573+1.93°  6.43+1.57°  6.27+1.46°
50 6.00+1.74°  6.17+1.32°  6.40+1.28  583+1.66°  6.43+1.48°  6.33+1.69"

Y o

neve;: oS a, b, ¢ Tuwwine fianuuanasiuegredideddgnieada (p < 0.05)

v o

fonwes ns lifimnuuanasiuegsilivudAmeada (o > 0.05)

NHaNsUsBEuANUSEENEURATw nuraadamTiieudnildlusiustmentivauwnulyu?
anunsoldlaasanis Sevay 30 Ineidnmunnmadszamdudaluiiuniieg liwndi@ingasauau Jahdnieudngns

fanan lWiinegiiesrussneumaniiieuiundndausianieudngnsniuay

2. asAUsENaUNMAlivR AU I TH AN

ansildTususdrmaunlyam Sevar 30 fanamut Tusiu st i dule uesansTulawmslsiumnsnatudy
ansmuANegsiied ey (sl 5) Geamsnaass uandsnaAsefitimslilusiududunnsdrludnsusivusey
iy SemAselilusiusin Sesay 1-5 Tuauntly nuddvimalsuasduloduiu sennmemesoumsUssamduda
wud madulusiuduiunnhinlugasuidannninfesas 1 fnavilinsuuurmmumeusud ndu seni uagen ey
Tnesudifivevuntlsanad® uas Yadav wazane (2011)" THlusiusrdnafndutulundniasidain wuindafnildlusi
v Sepay 10 way 15 SBnalusiufiatuesdideddn weiilemnmadeiifedesimaninsdusiusdndu
asifisAnAvslaTuIMS (food supplement) FauAnA1sININAY bl AdUsAu e diduansid o finaunuly
1 Bntsandiutnesiuszneumuadvamdnsusianiowdniindels ldunnssmngasauauifldlden Wesnlusiuly

auazlUsiusWrvenusananiald dusinalusiu i) Tndldesriv

P13 5 BafUszneuvnaeiivemaniaeidnieuAngnsnuatuaransnitlusAus W venusaaumiluTreTauay 30

Wsiusvennzd Ay 1Ushu g 1N wduly Aslulansn
(%) (%)™ (%)™ (%)™ (%)™ (%)™ (%)™

Control (0) 43.82+2.46 6.54+0.56 13.36+0.28  0.03+0.01 0.02+0.01 36.22+2.57

30 44.45+3.13 6.42+0.16 12.11+£0.73 0.03+0.01 0.01+0.01 37.64+3.48

wewe: §8nws ns lifianuunneaiuegnsdiduddynisedis (p > 0.05)
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Uil 1 REadunInieuAngasaIua (A) uag gasildlusiusidrmeunuliving Sevag 30 (B)

#3UNaN1539Y

dowusiulusfusdrmenuganaumilianiiseduseg (Gevay 0-50) nuindlefinUsualusiusiinvenusa
HARSTTHaUANTAUTINATTINIE ANUEIWBUAN UarUTUINTIANARAS a'au%’aaaxmsqmﬁaﬁmﬂfﬂwé’aaﬂzjﬁ
Asuanssunngas wasdlewdnitlilusiusitmenszasesas 10-30 fAnuaing (L% snniigasaiuny ua
gnslilusiusiivennzatesas 10-40 Trrmnudamguanandniosuazunnsiisaingnsniuny Tuvaeiidinnuuds
Wisgunuusinansldlusiuidn ndadasiivsinannutuasUsinanhdassfintunuusiamsdiusiuhin
wanAnsidneuAnlilUsAus i ez Anaunlivn aunsoldligean Jovar 30 Inefifnunimmsssamanda
Tudnusineg lduansinsanngnsaiuau waelidnesduszneumanildunndaiuivansauauegneidedify Faduldi
farudulullunsldussleniivsiusinmennzaiduasdmiilusunsdeinglundnsusiewnssy wu wandos

131 (lorinSy, FUTeASY)
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