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Abstract

The purpose of this study was to investigate the effects of fats and oils on the quality characteristics of rice scones.
Butter, fresh cream, olive oil, and coconut oil were used to prepare rice scones, and their color values, spread
factors, and hardnesses were measured. Sensory evaluation was also performed. The highest L value was obtained
for the rice scones made with butter and the a and b values were significantly high in the rice scones prepared
with olive oil. The rice scones using butter and fresh cream exhibited significantly higher spread factors than other
cases. High hardness values were obtained for rice scones made with olive and coconut oils. The flavors of the
rice scones prepared using butter and coconut oil were strong based on the results of attribute difference tests,
and the stiffness was significantly high in rice scones using fresh cream. In the acceptance test, the overall acceptability
values were higher in the rice scones prepared with butter, olive oil, and coconut oil compared to those made
with fresh cream. The results suggested that olive and coconut oils could be good butter substitutes for rice scones.
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Table 1. Formula of rice scone with different fats and oils

©®
Ingredients Butter ~ Fresh cream  Olive oil ~ Coconut oil
Rice flour 200 200 200 200
Almond powder 50 50 50 50
Sugar 4 4 44 44
Baking powder 8 8 8 8
Salt 1 1 1 1
Butter 140 90 90 90
Fresh cream - 50
Olive oil - - 50
Coconut oil - - - 50
Milk 100 100 100 100
ME &5
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Table 2. Hunter color value of rice scone with different fats and
oils

Sample L a b
Butter 77.320.80"2 -1.3340.13¢ 19.60£0.96°
Fresh cream 76.71+1.06® -0.88+0.02° 17424137
Coconut oil 76.34£0.49° 0.8410.14° 19212096
Olive oil 76.05+0.86" 0.62+0.18" 21.36+0.61°
F-value 4386™ 50493 25544

')Valuas are Mean=SD.
Mean+SD with different superscript in a column are significantly different (p<0.05).
"p<0.001.
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Table 3. Spread factor of rice scone with different fats and oils

Sample Width (mm) Height (mm) Spread factor
Butter 24.3240.29"2 18.0620.65" 1.35£0.05°
Fresh cream 23.9240.78' 17.4020.65" 1.38+0.06"
Coconut oil 23.09:0.44° 19.19£0.94° 12120.06°
Olive oil 2414048 19.81+094' 1.14£0.07°
F-value 12,597 18.303™ 24.986™

"Values are MeanSD.
’MeanSD with different superscript in a column are significantly different (p<0.05).
p<0.001.
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Table 4. Hardness of rice scone with different fats and oils

Sample Hardness (kg)

Butter 1.12£007"
Fresh cream 0.59+0.04°
Coconut oil 1.5540.04'
Olive oil 1.61£0.06"
F-value 492315

"Values are Mean+SD.
fiMeaniSD with different superscript are significantly different (p<0.05).
“p<0.001.
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Table 5. Sensory attribute score of rice scone with different fats
and oils

Sample Color Flavor Hardness Stiffness
Butter 510:099™  570:082"  430:048°  4.10£099
Fresh cream  4.00:105° 400115 3.60£097°  5.80:1.14°
Coconut oil ~ 520#1.32° 6104074  520079"  5.10£L1.10°
Olive oil 6201079"  350£097°  570:0.82*  4.90+1.10®

F-value 7.264" 18.390™ 14.162™ 4.163"

"Values are MeanSD.
f’MeaniSQ with different superscript in a column are significantly different (p<0.05).
p<0.05, "p<0.01, "p<0.00L
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Table 6. Sensory acceptance score of rice scone with different fats and oils

Sample Appearance Color Flavor Taste Texture Overall acceptability
Butter 5.14+1.12%9 474115 5.09+1.31° 5.11+0.99" 526+1.17° 4.83+1.40°
Fresh cream 557107 3.46£1.20° 371127 423159 417148 391+1.15°
Coconut oil 5.66=1.14 5.77+0.84° 5.03£1.22° 5.20+1.21° 4.94£1.00" 5.20£1.13°
Olive oil 437+111° 4.83092° 420£099" 5.06+1.30° 5.00:151° 4.69+1.28'
F-value 9847 29.359" 10630 42710” 4465" 6597
"Values are Mean+SD.
» Mean+SD with different superscript in a column are significantly different (p<0.05).
“p<0.01, p<0 001.
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