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Abstract

This study aimed to investigate the effects of reducing icing sugar on
the physical and chemical properties and shelf life of riceberry tuile cookies.
Icing sugar was reduced to four levels: 0% (control), 30%, 35%, and 40%.
The results revealed that the increased reducing icing sugar effected to
decreased hardness, L* and a* (p<0.05). The diameter, thickness and spread
ratio increased when reduced icing sugar above 30%. The reduction icing sugar
effected to decreased moisture and carbohydrate, fat and ash content increased
(p<0.05). Reducing icing sugar significantly decreased moisture and carbohydrate
content, while increasing fat and ash content (p<0.05). The color value and
textural properties of the riceberry tuile cookie samples with a 30% reduction in
icing sugar were found to be close to those of the controls. When the riceberry
tuile cookies with reduced icing sugar 30% was stored at 28+2°C for 28 days, it
had water activity 0.30 that was within the standards for dry food and hardness
decreased. On day 14, decreased crispness, increased softness when touch. So,
the shelf life of the riceberry tuile cookies with reduced icing sugar 30% was 14
days.

Keywords: Tuile Cookies, Riceberry flour, Icing sugar
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