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Abstract

This research was aimed to studies the effect of replace almond flour with lotus seed
flour (LSF) and job’s tear flour (JTF) formulate waffle gluten-free. The standard recipe of waffle
gluten-free was comprised of 50 g almond flour, 90 g rice flour, 30 ¢ glutinous rice flour, 55 ¢
flaxseed, 13 ¢ gluten free egg replacer, 14 g baking powder, 100 ¢ almond milk, 100 ¢ maple
flavoured syrup, 6 ¢ vanilla extract and 28 ¢ rice bran oil. The subsititution of almond flour by
LSF and JTF were 25, 50 and 100 percentages. The subsititution of waffle gluten-free with
higher levels of LSF and JTF resulted in the L* a* and b* increased. The hardness and
springiness of waffle gluten-free subsititution with LSF and JTF were not statistically difference
(p<0.05). The sensory evaluation found that waffle subsititution with JTF at 25 percentages
were the most acceptable with the highest score for taste and appearance. Antioxidant
activities of DPPH method was found that waffle subsititution with LSF at 100 percentages
(28.27 [mol Trolox/g) had the highest. The control sample had the best phenolic compound

content. Higher levels of LSF and JTF substitution resulted in phenolic compound increased.
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