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Abstract

The aim of this study was to reduce glycemic index of Daifuku containing rice berry
flour. The steamed flour formulation was optimized by mixture design which included ten
combinations of rice berry flour, sticky rice starch and xanthan gum. Optimum mixture (60%
of rice berry flour, 39% of sticky rice starch and 1% of xanthan gum) obtained by maximizing
springiness  (0.296) and simultaneously minimizing hardness (3.665 N) also showed
satisfactory values of liking score using 9-point hedonic scale in terms of softness and overall
liking. The development of mung bean filling showed 100% substitution of sucrose with
Paratene provided the highest scores of sensory evaluation (p<0.05). The filling
formulation comprised of 38.5% of mung bean, 23.0% of ParateneTM and 38.5% of water and
all ingredients were heated and stirred for 20 minutes. The optimal ratio of steamed rice
flour and filling was 4:8. The predicted glycemic index (pGl) of developed Daiguku was 55.78
that of product exists in the markets was 62.46. The shelf life of Daifuku packed in nylon bag
and kept at room temperature was 2 days when compared to the standard specification of

yeast and mold enumeration method.



