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ABSTRACT

This study was conducted to develop cookie product substituted wheat flour with 0 %, 10 %, 20
%, 40 % of young rice milk flour (YRMF) and 7 % young rice milk flour formula of P. Green Herb
company, Ingredient are consists wheat flour, young rice milk flour, magarine and icing sugar.
Antioxidant activity potency of 5 cookie products were determined using 1, 0-diphenyl-2-picrylhydrazyl
(DPPH) assay by spectrophotometer at 517 nm. Proximate analysis, vitamins minerals contents and
product acceptability were determined. It was found that 10 % substituted wheat flour with YRMF was
accepted in the highest score from 28 test panels, eventhough the antioxidant activity potency of 10 %
formula is lower than 40 % formula. Protein and fat quantitics were decreased when substituted with

high levels of YRMF due to YRMF was lower in protein and fat content compared to wheat flour,
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