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Abstract 1 8 8 8 6 2

Two types of broken rice different in amylose contents, Jasmine rice cv. 105 (15%
amylose content) and Suphan Buri 60 (23% amylose content) were used as raw materials for the
production of high dietary fiber rice snack by extrusion process. The appropriate moisture
content of feeding materials were 11%, extruded temperature at 60°C, and cutting speed at 22
rpm could produce extruded rice snack with the production yield of 65% and 70% from Jasmine
rice and Suphun Buri 60, respectively. The amylose content in broken rice was a major factor of
bulk density of the extruded products by which Jasmine and Suphun Buri 60 showed bulk
density of 8.10 and 7.45 gram per 100 mL, respectively. In addition, it can be concluded that
types and contents of high dietary fiber cereals had effects on rheological properties during
extrusion process as well as changes of physico-chmcicals properties of the products. It was
found that added cereal composed of high contents of protein, fiber, fat, and ash could produce
high content of such food components in the extruded products. This was not depended on types
of broken rice and amylose contents while their carbohydrate content, rather than carbohydrates
content of added cereals, has contradictory direct effect on carbohydrate content of the extruded
products. Moreover, the result also revealed that high dietary fiber rice snack products from
Jasmine rice added with 10% sesame seed, 40% Red kidney bean, Suphun Buri 60 added with
40% Mung bean and 40% Red kidney bean showed the highest fiber content. However, in order
to increase the fiber content in the rice snack products the appropriate amount of added cereals
must be considered due to their effects on rheological properties during extrusion process and
products sensory characteristics. This was agreed with the result of high dietary fiber rice snack
added with 5% sesame seed, 10-20% Mung bean, and 20% Red kidney bean were the most

accepted products in this study.





