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Abstract T 168054

The appropriate extruding process for production of ready to eat breakfast from broken
rice fortified with Thai herbs was studied. The result revealed that feeding materials composed
of broken Jasmine rice cv. 105 (15% amylase content), 5% table sugar, 2% table salt, and 1%
vegetable oil at moisture content of 14% into single screw extruder which has extrusion
temperature at 170°C and cutting speed at 22 rpm could produce the acceptable extruded
product with bulk density of 7.54g/ml and 74.62 production yield. A suitable method for
fortification with Thai herbs, Cymbopogon citratus (DC.) Stapf (lemongrass), Piper betel Linn.
(betel leaf), Centella asiatica (pennywort) and Vigna umbellata Ohwi (red bean), was also
studied. It was found that fortification of herbs into feeding material before subjection to
extruder provided better appearance characteristic of the product than fortification by mean of
mixing dried herbs with extruded product. In addition, extrusion of broken rice fortified with
herbs also showed no effect on protein loss but increased fiber content. However, their fiber
contents of the products depended on type of herbs and fortification quantity. Fortification of
Thai herbs which has potential to express antioxidant activity increased the antioxidant activity
of extruded broken rice by which broken rice fortified with 5% pennywort showed the highest
activity and followed by 5% betel leaf, 2.5% pennywort, respectively. While, instant breakfast
fortified with red bean showed the lowest antioxidant activity. The results of sensory evaluation
tested by untrained panelists showed that acceptability in colour, flavour, taste, crispiness, and
appearance characteristics were not significant different among types and fortified amount of

herbs. However, extruded products without fortification of herbs showed the highest score of
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total acceptance and followed by 2.5% red bean, 2.5% lemon grass, respectively. Whereas,
fortification with 2.5 and 5% betel leaf showed the lowest score of total acceptance. Therefore,
to improve the sensory quality of herb fortified instant breakfast, the flavors and seasoning

agents should be added.



