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HIROKO HASHIBA, SEIKO NEMOTO and FUMIE TAKAGI

The effects of trehalose was studied on the properties of rice flour muffins where 5 to 15% of

trehalose (flour basis) was added and sugar was adjusted to give the same sweetness. The volume_

of muffins tended to increase as trehalose level increased. Trehalose lowerd water activity and

- improved storage property. Hardness of muffins increased during storage but T-10 muffin was softer

than other rice flour muffins after 96hr of storage. Evaluating muffins by pair test, the taste of T-10

was significantly prefered to that of T-0.
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Table 1 Composition of rice flour muffins (g)

T-0 T5 T-10 T-15
Rice flour 100 100 100 100
Trehalose 0 5.00 10.00 15.00
Sugar 30.00 27.75 25.50 23.25
Baking powder 4.00 4.00 4.00 4.00
Salt 0.80 0.80 0.80 0.80
Milk 50.0 50.0 50.0 50.0
Egg 50.0 50.0 50.0 50.0
Butter 30.0 30.0 30.0 30.0
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Fig. 1 Vertical section of muffins
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Fig. 2 Trehalose addition and puffing ratio
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Fig. 3 Muffin storage and moisture
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Fig. 4 Muffin storage and activity
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Fig. 5 Muffin storage and firmness
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Table 2 The color of muffins

Crust color
T0 _ T5 , T10 T-15
‘L * 56.04 52.63 = 4.58 52.64 = 3.00 56.91 = 4.16
as 19.08 20.23 =+ 2.06 20.79 = 0.91 18.41 & 2.00
b * 36.54 35.50 = 3.63 34.89 +2.15 36.36 = 1.84
AE+« - 3.75 4.15 1.11
Crumb color
TO T-5 T-10 T-15
L« 72.14 73.28 = 0.80 72.81 £1.10 72.81 £2.35
ax —0.69 —0.75 %+ 0.09 —091%0.25 - —0.88+£0.36
b * 27.55 28.68 1 0.24 24.03 = 1.80 22.13 = 4.59
AEs+ - 1.61 3.59 - 5.46
Mean=S. D.
Table 3 Sensory evaluation of muffins
_ T-0 T-10 Significance
Crumb color prefrence 8 10 n.s.
Crust color preference 11 7 n.s.
Porosity 9 n.s.
Aroma preference - 8 10 n.s.
Softness preference 8 10 n.s.
Springness preference 10 8 n.s.
Taste preference 4 14 *
7 11 n.s.

Overall acceptance

Pair test (n=18)

* Significant at p<0.05, n.s.not significant
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