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This research was conducted to develop and optimize formulation and
processing of broken rice based snack fortified with protein and fiber using a single-
screw extruder. Consumer survey with 400 respondents was investigated. The snack
having 3 cm long, using broken rice as the major ingredient and using Hoam Mali rice
bran as fiber source was the consumer needed product. The optimal formulation of 12
formulations based on mixture design experiment had the following components:
ground broken rice 52.1% soy protein isolate 21.7% guar gum 8.7% Hoam Mali rice
bran 1Q.9% sugar 3.3% salt 2.2% and CaCO; 1.1 %. The optimal process of 15
treatments based on central composite design was initial moisture 10.0% of total
ingredients, barrel temperature 120, 150 and 170 °C for zone 1, 2 and 3 respectively,
feed rate 90 rpm and screw speed 230 rpm. The optimal drying temperature and
dryirig time of seasoned product were 150 °C 5 min. Snack product seasoned with
barbecue flavor received the highest acceptability scores among 3 flavors. The
chemical, physical and micrological properties of the developed product were
determined. Consumer acceptance test using 9-point hedonic scale of 200 consumers
was performed. Results indicated that liking scores of this product on overall liking,
color, crispiness and taste were 7.0, 6.4, 7.0 and 6.7, respectively. One serving size of
final product (30 g) provided 6.84 g protein and 3.08 g dietary fiber which met the

definition of a good source of protein and dietary fiber.





