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Abstract

The objectives of this research were to select an appropriate amylose content in rice flour,
study the optimum condition of pregelatinized rice flour production, and study the appropriate ratio
of donut cake production using rice flour and pregelatinized rice flour to substitute wheat flour. It was
found that rice flour with higher amylose content (24%) gave low retrogradation together with lower
oil absorption compared to the flour with lower amylose content (15%). Donut cakes made with wheat
flour, rice flour and pregelatinized rice flour in ratio 55 : 30 : 15 yielded the most preferred donuts.
In addition,it gave 22.6% oil reduction in the product compared to the control sample
(100% wheat flour) ;whereas results of a pair preference test showed that both products were not
significantly different. The results of this study can be used for donut lovers who prefer reduced

fat donuts.

Keywords: Amylose, rice flour, modified starch, pregelatinized rice flour, donut cakes, retrogradation.
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