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Abstract | 215775

Production and product development of breakfast cereal product from young puffed rice were
studied by using dried young puffed rice from the farmer group of Ban Nam-Oom, Tambol Nam-Oom,
Amphoe Kasetwisai, Roi-Et to be raw material for the processing of breakfast cereal. This study showed
the dried young puffed rice was dried at 70°C which was mixed with the mixture flavored sauce of sugar
and coconut milk of six formulars. It was found that the mixture of 10% sugar and 5% dried coconut milk
was suitable for the breakfast cereal product which was dried and deep fried at 200 °C for 3 second with
the highest puffing (3.06 by volume), moisture content of 2.48+0.09 % and hardness of 3717.02+196.31 g.
force. Organoleptic evaluation of the product using 30 taste panelists by using 9-point hedonic scale
showed that the likeness of appearance(8.00+1.37) colour(8.06+1.30) odor(7.66+1.09) cripness
(8.23+1.02) taste(8.40+1.25) and overall liking(8.16+1.11) with the overall ranking of much likeness.

The product was further developed by mixing with dried mixed fruits (seedless raisins) dried
cereal products(dried puffed rice,toast oat and conflake) and the mixture of both. It was found that the
suitable formulars using the ratio of young puffed rice :dried mixed fruits (65%:35%), young puffed rice
:dried mixed cereal products (70%:30%) and young puffed rice :dried mixed fruits and dried cereal
products (60%:40%). The organoleptic evaluation by taste panelists of overall liking of these products
were 8.0120.11 7.990.15 and 7.960.13 respectively. All products were ranked with much likeness.

The organoleltic evaluation by 100 consumer in KhonKaen province and 103 consumers in Roi-Et
showed that the same most overall liking of the product from the formular which was mixed with dried
fruits and driedlcereal products

All type of products were kept in KOP plastic bag and aluminium bag with oxygen absorber and

without oxygen absorber for 60 days at ambient temperature. This storage studied showed non significant

> 0‘05)of vquality change, especially very low TBA value (0.536-0.603 mg malonaldehyde ( MAD) /kg
sample) and showed the maximum of shelf life for 193 days and 266 days in KOP plastic bag with oxygen
absorber and in aluminum bag with oxygen absorber respectively. Both types of these packages were
most acceptable for the consumers in genefal. The buying attitude of consumer was the highest with both
package which were packed in paper box with hand holder. However the aluminium bag was more
acceptable than KOP plastic bag. Most consumers were decided to buy the products which mixed with
mixed dried cereal products and mixed dried fruits. The aluminium bag in paper ox with hand holder type

of package was the most acceptable for breakfast cereal from young puffed rice product from this studied. -





