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The Study of the Starch Production Process and the Ratios of Sinlek Rice
Flour in the Development of Fortified Cereal Sinlek Rice Crispy Crepe

Sarawut Jindapet

Songkhla Vocational College, Institute of Vocational Education: Southern Region 3
E-mail : SarawutJindapet@gmail.com

Abstract
The objectives of the study are: 1) to study the process of starch production from Sinlek rice in

the development of rolled crispy crepe products, 2) to study the ratios of Sinlek rice flour to rice flour in
the development of rolled crispy crepe products, and 3) to study the appropriate types of cereal in the
development of fortified cereal crispy crepe products. The processes for the experiments are:
1) Experiment 1: Study the process of starch production from Sinlek Rice in the development of crispy
crepe by comparing the right physical characteristics in the development of the product. 2) Experiment 2:
Study on the ratios of Sinlek rice starch to rice flour in the ratios of 50:50, 75:25 and 100:0. The final product
is tested by the panelists for its texture, fragrance, flavor, sensation and overall favors by using 9-point
Hedonic scale. 3) Experiment 3: Study on the appropriate types of cereal in the development of the
products from Sinlek rice flour supplemented cereals; Flax, Chia and Quinoa seeds. The final product is
tested by the panelists for its texture, fragrance, flavor, sensation and overall favors by using 9-point
Hedonic scale.

The results of the study revealed that: 1)The most appropriate process of starch production from
Sinlek Rice was immersing Sinlek rice in water for 30 minutes, baking it at 150 degrees Celsius for 40
minutes, then measuring moisture, spinning dry and sifting is the most desired physical characteristic.
Further experiment 2, the study of the ratios of Sinlek rice flour to

the?,/ﬂ'tx seed was the most appropriate tortified material in making Sinlek rice crispy crepe at the scores
O/{O. All the tests were carried out by utilizing 9-point Hedonic test.

r_ef"fl(ey,rwcn'ds : Sinlek Rice Flour, Crispy Crepe, Fortified Cereal
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