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Abstract

Development of waffle cone containing Riceberry flour and

black sesames

Kiitiya Nopparatrungroj, Ninthicha Thavoncharoensub
Project advisor : Orasa Suriyaphan, Walla Tungrugsasut, Pattamapan Lomarat
Departmentof Food Chemistry, Faculty of Pharmacy, Mahidol University
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This research was aimed to formulate waffle ice-cream cone (WIC) containing
Riceberry flour (RF) and roasted black sesames powder (RBS). The original recipe of
WCI was comprised of 100 g all-purpose wheat flour, 86 g sugar, 1.7g salt, 159 g egg,
25 g unsalted butter and 8.4 g vanilla extract. The experiments were designed to firstly
determine the optimum substitution level of wheat flour by RF (50%, 75% and 100%) and
then the proper amount of added RBS (5%, 10% and 15%) was quantified. The
presence of RF changed the color of WIC from pale yellow to purple-gray. Additionally,
the lightness (L*) of WIC greatly decreased by the amount of RF. The WIC with 75%
substitution level of RF (75RF-WIC) had the highest overall liking score from the panel
(n=15). Therefore, it was used as the basic recipe for study the effect of direct addition
of RBS in 75RF-WIC. The presence of RBS caused dark color, bitter taste and coarse
texture. Based on sensory evaluation (9 point Hedonic scale, n=80), the suitable amount
of added RBS in 75RF-WIC was 10% when it was consumed with vanilla ice cream.
Additionally, the average overall liking score of this final recipe was 7.07 + 1.93
(moderately like) which was higher than that of 75RF-WIC without RBS. The proximate
analysis revealed its nutrition composition as following; 16.85 + 0.70% protein,

21.10 £ 1.13% fat, 2.42 + 0.02% ash and 2.23 + 0.20% moisture (a,, = 0.044)



