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Abstract

Country of Thailand is a country of agriculture. Most popular citizens consume
rice as a staple food but also by the life of the individual. There is a difference from
the past, a number of factors that cause change. Thus affect the unusual dietary habits;
People worldwide consume foods that can be purchased easily and consumed. This
study aims to study the consumption of flour, rice, sangyod a partial flour substitute
in baking waffle Because the rice sangyod droplet has a higher nutritional value of
wheat has been adopted as a waffle rice to sangyod In order to meet the needs of
consumers who turn to health care. Sensory testing conducted in the field of color,
smell, taste, texture (soft) by using the test tasting 70 people. By doing a randomized
complete blocks (randomized complete block desing, RCBD) And, overall preference
scores how to form a rating preference level 9 (9-point hedonic scale) Find out the
difference of the average way. Duncan’ new multiple rang test (DMRT) With static
analysis The study found that the quantity of flour, rice, sang some flour replacement
drip baking waffle. 50% of the testers rate it tasting like most by an average score of
sensory, in color, scent, taste, texture and overall liking 7.37 7.53 7.56 7.36 and 7.60

respectively.
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