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Abstract

The pH, moisture, solid, total sugar, amylose, viscosity, line spread and color of Tarakjuk containing puffed rice
powder were investigated. The pH of rice Tarakjuk was higher than that of puffed rice powder. Also, samples with
whole milk powder were higher than fresh milk (p<0.05). The highest moisture contents, 84.56% was observed in
rice Tarakjuk prepared with whole milk powder, while lowest 81.04% in puffed rice powder sample with fresh milk
(»<0.05). Samples with lower moisture contents resulted in greater solid contents (p<0.05). Higher total sugar con-
tents were noticed in cooked samples than uncooked ones, however no differences were found among cooked ones
(»<0.05). Amylose contents of puffed rice powder Tarakjuk were higher than rice sample (p<0.05). The rice Tar-
akjuk showed higher viscosity and lower spreadability (p<0.05). Higher “L” value was observed in rice. Highest
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tended to be similar to value.

values were shown in puffed rice powder and lowest value in rice with fresh milk (»p<0.05). The “b” value
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Table 1. Formula of Tarakjuk
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Tarakjuk Rice Puffed rice powder hﬁight(g)Whole milk powder Water
(rice wﬁh milk) 100 360 360
(rice with whol milk powder) 100 40 680
(puffed rice pO\CVder with milk) 100 360 360
b 100 40 680

(puffed rice powder with whole milk powder)
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Table 2. pH, moisture content, solid, total sugar, amylose, viscosity, spreadability and color of Tarakjuk influenced by rice or puffed

rice powder with milk or whole milk powder

Tarakjuk
A B C D

pH 6.88"2 6.91° 6.81¢ 6.84°
Moisture (%) 84.09° 84.56° 81.04° 83.70°
Solid content (%) 15.91% 15.44° 18.96* 16.30°
Total sugar (%) 16.78° 15.70° 17.67° 13.61°
Amylose (%) 2.34 2.80° 4.59* 4.26°
Viscosity (cP)” 4900.8" 8015.8% 1016.8* 2039.1°
Spreadability (mm) 2.27° 1.86° 8.86° 7.98°

YEach number is a mean of 25 observations.

IMeans within a row not followed by the same letter are significantly different (p<0.05).

cP: centi poise
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Table 3. Hunter color value of Tarakjuk influenced by rice or
puffed rice powder with milk or whole milk powder

Tarakjuk
Color X B C )
L value 88.40°"? 88.15" 87.11¢ 86.90°
a value -5.11¢ -3.97 -2.68" -2.86"
b value 5.41° 5.27¢ 7.35¢ 5.96°

YEach number is a mean of 25 observations.
IMeans within a row not followed by the same letter are significantly
different (p<0.05)
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