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Abstract

The research was aimed to formulate gluten-free blondie thai tea from jasmine rice
flour subsitituted with sweet potato flour. The subsititution of jasmine rice flour by sweet
potato flour were 25 50 75 and 100 percentages. Higher levels of sweet potato flour resulted
in hardness, springiness and color value (L *a * and b *) increased significantly (p<0.05). The
sensory evaluation found that blondie subsitituted with sweet potato flour at 50 percentages
were acceptable with the highest score for color, taste, texture, appearance, and overall. Ash,
crude fat and crude fiber contents of blondie subsitituted with sweet potato flour at 100
percentages had higher than the control sample. Antioxidant activities of DPPH and FRAP
method was found that blondie subsititution with sweet potato flour at 100 percentages (88.98
and 22.66 pmol Trolox/g, respectively) had the highest. Total carotenoids of blondie
subsitituted with sweet potato flour at 0 25 50 75 and 100 percentages were 0.66, 32.85, 35.09,
45.40 and 58.11 mg/L, respectively.
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