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ABSTRACTS

The new way of soybean utilization may enhance value-added of soybean. This study
aimed to investigate the optimum ratio of wheat flour for producing soybean french fries. The
experiment was conducted at CMFCRC in 2016. It was CRD with 4 replications and five ratios of
wheat flour (100 200 300 400 and 500 gram) were measured. Soybean variety CM 60 was
prepared by planting in the dry season during December, 2015 to March, 2016. Results revealed
that 300 gram of wheat flour was the optimum ratio for producing soybean french fries. Raw
type contained 31.3 and 13.2 % of protein and crude fat contents. It had light yellow color,
smooth texture, odorless. Also, fried type had dark yellow color, good taste, smooth texture,

odorless, and moderate crispy. The crispiness of all treatments were gradual dropped according



to the increasing shelf life and was gone when stored for 6 hours. Freezing point (-18 °C) and

storage duration (2 months) did not affect on both raw and fried types quality.

Key words: soybean, soybean french fries, acrylamide compound
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Fig.1 Protein and fat content of soybean French Fries produced by different ratios of wheat flour at CMFCRC,
2016.



Table 1 Sensory quality of both raw and fried types of soybean French Fries produced by different ratios of wheat flour at CMFCRC, 2016.

Treatment* Sensory characteristics** Overall
Raw type Fried type Acceptability
color texture odor color taste texture crispiness Odor
T1 1.5 30c 20b 13b 20b 28b 30a 22cC 25c¢
T2 1.3 30c 20b 20a 20b 15a 1.5 bc 2.0 bc 2.0 bc
T3 1.0 1.2 ab 13a 20a 13a 1.0a 1.0c 1.5ab 1.0a
T4 1.0 1.0 a 1.0a 20a 20b 1.0 a 20b 1.0a 1.8b
T5 1.0 1.0 a 1.0 a 20a 23Db 1.0 a 20b 1.0 a 2.0 bc
F-test NS * * * * * * * *
CV(%) 19.7 13.6 154 121 15.4 13.6 13.5 12.0 18.4

Mean in the same column followed by a common letter are not significantly different at P< 0.05 by DMRT.

*T1 = wheat flour 100 g. + soybean cake 500 g. + soybean milk 250 g. (1: 5: 2.5)
T2 = wheat flour 200 g. + soybean cake 500 g. + soybean milk 250 ¢. (1: 2.5: 1.25)
T3 = wheat flour 300 g. + soybean cake 500 g. + soybean milk 250 g. (1: 1.7: 0.8)
T4 = wheat flour 400 g. + soybean cake 500 g. + soybean milk 250 ¢. (1: 1.25: 0.6)
T5 = wheat flour 500 g. + soybean cake 500 g. + soybean milk 250 g. (1: 1: 0.5)

Color; 1 = light yellow white; 2 = dark yellow; 3 = light brown
Taste; ; 1 = excellent; 2 = good; 3 = fairly good
Overall acceptability; 1 = excellent; 2 = good; 3 = fairly good

soybean characteristics variety CM 60  seed coat color = yellow
hilum color = brown

moisture content = 7.2 %

** Tested by 20 testers

Odor; 1 = odorless; 2 = slight odor; 3 = moderate odor

Texture; 1 = smooth; 2 = moderate rough; 3 = very rough

protein content = 37.4 %

crude fat content = 22.5 %

SDW = 13.5 ¢./100 seeds



