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Effect of Riceberry Flour and Sago Flour Content
on Characteristics of Sago Crispy Product (sago flake)
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Abstract

This resgarch aims to study the amount of rice bamry Aour and 5290 flowr on
tha properties and coreumans acoeptance of sago oracker product. The @e0 Cracker
vars fried product prepared from slidng of sago radker dough then brought the
giced dowgh to ba dried and fried. This research had totally 7 treatments (TRL Tha
compared with sago flour and nce bamy flour also companed with TRIBO:20L
TRATHM], TRXG0A0), TRASDS0), TREA0E0], TRE30:T0) and TRTI20:E0), which wong
wed differently mising amount of a0 flowr and rce bamy fow, regpectivaly. The
expansion ratio of fied cracker was found to be sienificarily different. TRE was
%68+ 1.00 and TAT was 17&:100 The Faciumbily was found to be denificanty
differant. The highest statistic for TRZ was B09.00+1.15) and TRL veas 86300+ 559
Triplication consumars testing (N=30} with 9-points hedonic scale was advised 1o
investisate Consumers acceptance on this sbudy. The meswld found that sago four
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(7O (204 doe berry flosar (TRZ) had the highest maan average acceptance sfore aboun
testung (B .03=085) ol (T 501 11} and cearall (79340 78) from tha consummsss. In
addiion, the treaiment’s epansion m@tc and fracuabilty was 1512050 and
S06.00+1 150 respectihaly. A5 3 result, TRZ would be fisured out its calones and
chemical composition. The analysis found thene were 5308 Cal'y of calones, 263

mokiung, 549 probein, 199 ach 22 37 fat and &7.8¢ carbohydrate of 1009 of the sago
cracker product. Furthemnone, ths saso cacker product was the sourme of a good

anticodative agemt (53.1 ma'mil) and phenolic compound (3395 me gallic acidsel
Edditionally, the product wak also tha sounce of the Impotant minerals shich woane

caloium {122 Tmeykg), phosphorus (151 el inon (53.4 medgl and potasdium [3TAE
mgEl
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