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The objective of this research was to investigate and to develop a mathematical
relationship between chemical and physical properties of broken rice and the
characteristics of the extruded product. Different varieties of Thai rice, including Kor
Khor 6, Khao Dok Mali 105, Chai Nat, and Kor Khor 35, were mixed at several ratios for
vérious physidal and chemical composition and process in a twin screw extruder at
screw speed (350 rpm), barrel temperature (105 °C), feeding rate (10 kg/hr), feeding
moisture (18 %). The relationships between physical, chemical and pasting properties of
broken rice blends were analyzed. Extrudate characteristics such as moisture content,
density, water absorption index, water solubility index, sensory characteristics (hardness
and crispness ) , expansion ratio and pasting properties were investigated. Stepwise
regression with the second order models polynomial were used to describe the relation
between physio-chemical properties rice blends and extrudate characteristics. The
results showed that amylose content, fat content, protein content and particle size of
brokens significantly affected the extrudate characteristics. Increasing size protein
content or fat content results in extrudate with a higher density and expansion ratio.

Increasing protein content and fat content results in extrudate with a lower setback.





