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Abstract

The research aimed to study the effect of sucrose on rice flour properties whereas rice flour is the
main ingredient using for the Thai desserts. The sucrose concentration was varied as 0, 10, 20, 30 and
60%. The rice flour properties were monitored the rheology property, thermal property, texture values
and syneresis after freeze thawing for 5 cycles. The results were found that the increasing of sucrose
induced the rheology properties especially pasting temperature and set back values rise up. The thermal
properties in onset temperature, melting temperature entralpy value and syneresis after thawing were

also increased meanwhile hardness and springiness values were decreased.
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temperature ¥83a15a¥A18L TN (Zobel and Stephen,1995) Uszneudunisiiusyivvesglasadnayinli
159N15LAASINTLNTIATY ( retrogradation) FevinliiAn set back [NAU doAAABsyU Arunyanart and Charoenrein
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ﬂ’J’]ﬁJWjﬁQQEjﬁ 8271.7+129.97  8180.3£114.71 8416.7+61.62 8793.7+420.64
(Peak viscosity)

AuminsansenineiilfduTrough) 6688.7°+141.43  6576.7°+60.41 6977324351  7702.4°+554.56

AAnuansnssEiseaviingeanfiuauminian  160.304267.98  160.37+5387 15393122431  1591.9.482.01
"(Breakdown)

Aumingavnefigamai 50c™ 3084.1+1632  30638+1629  3069.8+1624  3043.4+0.23

(Final Viscosity)
AanuansssEiseaviingaviefuananiln  2094.3°414221  24654°+170.99 22132410222 2664.3°+54.24
ﬁ?’]?jm (Setback)

nafnesmilagean 6.33°+0.11 6.40°+0.70 6.44°+1.66 6.69°+0.03
(peak Time)
gamgiinisiinadnumiln 82.90°+0.52 83.20°+0.86 84.25°+1.35 85.30°£0.43

(Pasting Temp)
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syfuvasglasa T, (°0) T, 0) T.. (%) AH (J/g starch)
(%)
0 62.50° +0.06 73.05° +0.03 81.70° +0.07 2.59° +0.07
10 63.40° +0.07 73.85° +0.08 82.50° +0.05 2.20" £0.06
30 65.60° £0.05 78.25” £0.06 84.80" +0.04 2.61° +0.08
60 69.50° £0.05 79.65” £0.09 87.30° +0.06 2.86" +0.06
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3361}USUEN ﬂ?i‘ajUﬁqaaﬂf\nﬂLf\]a (%)

glasd (%) 50U 1 50UT 2 50U 3 s0U7 4 50U71 5
0 3.14+1.81 11.90"+2.17 15154112 17.357°+1.09 1907 +1.16
10 0.81"+0.00 11.08"%+2.73 13.9 “+2.11 221644321 25.187+2.22
30 15152087 13.39"42.98 16.94°+0.09  20.757+1.14 252974216
60 4.687+2.70 14.38"°+4.86 16.597+0.08 1870"+2.12  27.09°+2.19

o
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@Imaa%ﬂﬁuﬁﬂdmLﬁ]uﬁuﬁw waglassasnanediwesvouwds (Torres,2013; Arunyanart and Charoenrein, 2008)
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A13197 4 Aanuudaazanudangy vestiidmanglasa wsusinasglasadu 0 10 30 way 60%

sEAUTelATa (%) AL (g) ANUEANEY
0 2461°+139 4.48°+0.35
10 2460°+219 4.33°+0.41
30 2254°°+239 4.27°+0.49
60 2244"4178 4.05+0.52
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