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ABSTRACT

The purposes of this research were to determine the qualities of extracted protein
from black sesame meal and to obtain the optimal extracted protein used in rice flour cookies
production. The results revealed that extracted protein from black sesame meal had 69.01+0.33%
of protein contents which could be classified as protein concentrate. The functional properties of
extracted protein from black sesame meal were evaluated. The maximum protein solubility was
85.79 £ 0.77% at pH 10. The maximum emulsifying activity and foaming capacity were observed
at pH 10. Minimum emulsifying activity and foaming capacity were observed at pH 4, which
was close to the isoelectric point of sesame protein. The water holding capacity was 1.60 + 0.01
ml H,O/g protein. Functional properties of extracted protein from black sesame meal showed the
good potential for incorporation into food products. The four levels of extracted protein (0, 3, 6
and 9 %) were used to substitute rice flour in rice flour cookies. The wheat flour cookie was used
as a control. Results indicated that weight, width and spread ratio were significantly different
(P<0.05) from control. The thickness of rice flour cookies with 3 % of extracted protein was not
significantly different (P>0.05) from that of wheat flour cookies. The hardness of cookies among

cookies containing different concentrations of extracted protein (3, 6, and 9 %) from black sesame



meal and wheat flour cookies were not significantly different (P>0.05) but were significantly
different (P<0.05) from the hardness of rice flour cookies. Due to the qualities similar to the
qualities of wheat flour cookies, the rice flour cookie with 3% of extracted protein was used for
the further acceptability test. The developed rice flour cookies with 3% of extracted protein had
weight 4.74 + 0.01 g. The width and thickness were 38.67 + 0.31 and 7.17 + 0.06 mm
respectively. The spread ratio was 5.39 + 0.07. The hardness was 2830.49 + 4.69 g force. The
moisture content and crude protein were 3.25 £ 0.03 % and 11.21 £ 0.01%. All qualities of the
rice flour cookies with 3% of extracted protein was significantly different (P<0.05) from rice
flour cookies. The microbiological measurements of the product revealed that the product was
safe from food poisoning microorganisms. The rice flour cookies with 3% of extracted protein
received higher acceptability ratings (n = 100) than those of rice flour cookies on overall liking,
flavor crispiness and fracturability (P<0.05) except the color. The liking scores ranged from 5.6 —
7.0 (like slightly to like moderately). Fortification of rice flour cookies with extracted protein

from black sesame meal improved the characteristics of cookies.



