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This study aims at making an experiment in using sorghum flour in substitution of wheat
flour for 4 kinds of bakeries, namely : Curry Puff (chicken stuff), Doughnut, Crispy Krong Krang and
' Kleep Lam Duan. These four bakeris are normally produced by using imposted flour as the main
ingredient. Sorghum flour which can be produced in Thailand is a very good substitute for wheat
flour and can greatly reduce the production cost because it is much cheaper than wheat flour and is

produced locally.

From the study, the proportion of the substitution between the sorghum and wheat flour
may be 25% : 75%, 50% : 50%, 75% : 25% and 100% : 0%. Curry Puff (Chicken stuff) tastes the
best-when used in the proportion of 50%, whereas Doughnut, Crispy Krong Krang and Kleep Lam
Puan are well liked by customers when the proportion is 25%. The product acceptance testing
;xpeﬁment ranks Doughnuts first with the score of 117.33. Chispy Krong Krangs second at 113.00,
Kleep Lam Duans third at 111.33 and Curry Puffs fourth 94.66 from the total of 140,

Doughnut production cost is at 10.13 baht / 100 grams.

Kleep Lam Duan cost is at 10.45 baht / 100 grams. !

Curry Puff cost is at 11.66 baht / 100 grams.

Chispy Krong Krang cost is at 13.48 baht / 100 grams. These four bakeries cost are less

than that of whole wheat flour products.

The result obtained can be very useful in reducing cost of production as well as in home

cooking.






