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The objéctives of this study were to develop the formula and process of brown rice snack
bars with herbs to obtain the qualities acceptable by the consumers. Completely randomized design
(CRD) was used to study drying time (1, 2 and 3 hours) at 70°C to prepare puffed rice. This was then
fried at 240°C for 5 seconds, which showed that 2 hour drying provided the highest expansion of
puffed rice with the overall liking of like moderately (6.9). The effect of herb types and quantities was
studied using 3x2 factorial in CRD. Two factors were considered three amounts of cinnamon (0.5%,
1.5%, 2.5%) and two amounts of spirulina (0.5%, 1%). The results showed that the optimum amounts
of herbs was 0.5% cinnamon and 1% spirulina. The optimum ratio of sweeteners to produce snack
bars from brown rice and herbs was determined by using mixture design. Three factors were
considered 0-100% fructose syrup, 0-100% glucose syrup and 0-100% sucrose, and the data were
analyzed by using response surface methodology (RSM). The results showed that increasing of
glucose syrup content increased the hardness, resulting in decreased hedonic score of hardness.

The increase in sucrose content tended to decrease cohesiveness resulting in brittle products.

The increase in fructose syrup content increased the hedonic score of hardness, sweetness and overall
liking. The optimum ratio of fructese syrup, glucose syrup and sucrose to produce snack bars from
brown rice and herbs was 4:2:1, respectively. The study of four levels of drying time (0, 10, 15 and 20
min) at 180°C after product forming using CRD showed that 10 minute drying provided optimal
product hardness. Water activity and hardness of the finished product were 0.36 and 64.0 N,
respectively. The overall liking of the product was like moderate (7.1). From consumer testing, the
overall liking of the developed snack bar from brown rice and herb was like moderately (7.1). 89.2%
of consumers accepted the product. Shelf-life of the snack bar packed in aluminum foil, kept at 30°C,

was 9 weeks.





