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The objective of this study was to use Hom-mali rice flour as a substitute to
wheat flour in order to alternative for gluten-free products. Effects of Suan Dusit
butter types (formula AA and AAA) and xanthan gum levels (0, 0.5, 1.0 and 2.0%) on
physical and chemical properties of Hom-mali rice butter cake found that butter
cake sample prepared from AA butter and 0.5% xanthan gum had the highest
specific volume and the same hardness as butter cake prepared from wheat flour
(control). Results of sensory evaluation found butter cake sample prepared from AA
butter and 0.5% xanthan gsum had the highest liking scores in appearance, color,
aroma, bitter, sweet, oiliness and overall liking. For the acceptability test, developed
gluten-free butter cake from Hom-mali rice sample was evaluated by 100 consumers.
The results showed liking score of butter cake sample was like moderately to like

very much and 97% consumer accepted it.



