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ABSTITACT

Kurakkan (Finger nrillct) is a cercal used in indigerrous medicine end ils diabctic lbod

valueiswellknown'TllisleseiLlchslurl}'u.ascondrLctcdl()dcVclopl]ll(csoULoi.

Kurakkan. beneficial lor diebetic patienls These 1'lalies *'ere prodLLced lionr kuruklian

flour at lour dillerent bal(ing lcmperarurc ancl duration The variolrs lemperature and

time combiratiolls werc used to bake the dough arc al 165"C lbr 22 lrin les l75"C

lor 20 Ininules, 185"C tbr l8 minults and 1'i'' lbr 16 minLLtes Full cream nrilk

powder, table salt and bal(ing powder

ingrcdient ol Kumkken tlorLr'

The nakes \\'ere sLrbjecied to nulrilionrl and orgllnoleptic 'Lnallsis Lo evaluale lht

suitability oi these flakes tor coirslrnrftion anLl fbr long shcll lil-c lhc nLLtritional

' ' ]d tolal suga0 alld organoleptic (colour'
(rnoistLLre. lal. prolcln. lllrrc. lnlnercl lrl

flavolll.lexlule.tasteandovelallacceplability)qLlalities\{erelrrall,zedfbrfieshll

made l(urakkan flakes The protein. fibre nloislore efd thl contc|t of dlc llakes

decriasecl lrom 525 to ji5% lll to i06% 206 to 096% and\290 to ?'77%

respectively" whilc mineral and sugar content incrersed iiom 2 85 to 2 90% and 2lr

to 3.1:lolo respecti!ely. $ilh increasc in the baking tcnlperllltLrc lbr the lieshl) nra'lc

kul..rl(kan llal(es. se\,en-poiu1 hcdonic scale rankiIg nethod rvis used lc, cvalualc Lhc

I
orgarolcplrc chantcrs l\oLrgh b'Ll'tcl .lt l75l'Cl 1or 2d nrinlrlcs had thc highesl rnean

score fbllo$'ed by clough bal(ed al l85oC lbr 18 rninuies Organoleptic results \\ere

anallzed using Turkey's lest and minirah winclo\"s !ersioll \!ith Fricdlrren non

parametric rrclhod Based on Ihe quirlit)'chiractc15 Ll)e lnost prelcrrcLl besL l\\o llalies

wclese]ectedallclsubjectcdloslolagcstud)'Thlcedifl'elcn!packagingmaterills

\rcrlj usccl as ingredicnts *ith thc rll'rir)



were used fbr the storrge sludies which !\rere parchment paper. orienied

polypropylene and laminates. Storage sLudl'was carricd oLLl in t\\'o weel(s intcrval

throughout the experimenlal periorl o1_ thrcc rronlhs. Ihe findjngs ol thc stud)

revealed lhat, the declining trend lvas observeLi ir protejn. Ilbre, l'rt. tot:rl sugar and

mineral during the storage pe|iocls and increasing ncnd \!as observed in moisture

content in all Lhree packaging marerials. Low nu!r'ien! losses were obseNed in

Iaminate packaging material compare to oriented polypropylene and parchment paper.

From the o!crall acceplance raling, clough baked at 175"C lor 20 rninutes wilh

laminate paclGged llakes had rhe highest mean value compare 10 olher samples.

Treatnrent'fz which $'as packaged in liLnin0te corlsiste(L ol'5.767o ol'protein. 2.82%

of fat,2.3l% oftotal sugar and 3.1:l% offlbre and 2.67% of mireral al the cnd ol thc

storage. Therefore, the results revealed thar thc tenperaturc of l75oC tbr 20 lninules

was suitable ibr bal(ing the dough to develop kurakkan nakes and lanintes is the best

pacl(ing lnalerial ro srore these flakes \\'ithouL loss ol qualiL).
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