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Ready-to-Eat Breakfast Product from
Defatted Groundnut and White Sesame Flour

L = oy oA 74
UM 'Jﬁsmuga* nag Naas 'ﬂﬁ‘ﬂﬂ*

Rungnapa Wannikool and Molsiri Veerothai

ABSTRACT

Defatted groundnut flour was mixed with defatted white sesame flour at the proportion
of 9 : 1 to make a composite flour. The composite flour was then mixed with wheat flour at the pro-
portion of 90 : 10 and then sugar, salt, and cocoa powder were added to it at 30, 1, and 5% by weight
of the flour, respectively. The Village texturizer was used to cook and puff this mixture. The tem-
perature of the mould was 160-170 °C. The pressure of the mould lid was 400 psi, and the cooking
time was 10 minutes. After being dried in a hot air oven the finished product was crispy. The sen-
sory evaluation data of the product was overall accepted at moderately favourable. This product
was more nutritious than some of the commercial products especially on protein, fat and caloric

values.
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AMANIB IS Kellogg's*
(gs100 g) gm‘ﬁ Corn Frosties Rice Coco All-
Nnaasd flakes krispies pops bran
AT 3.5 3.0 3.1 3.8 3.7 3.1
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wasau (kcal/100g) 408 370 376 373 372 292

*Jayannenmisiuouniveauiyn Kellogg Company of Great Britain Ltd.
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