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ABSTRACT

The objective of this study was to investicate the effects of grinding kaomou
and frying time on the qualities of formulated rice patties seasoned with Jok-like flavor.
The effect of rice patties moisture contents (MC) of 6% and 8% on oil absorption and
sensory acceptance was also determined. In addition, quality changes during 16 weeks
of the storage in PP and KOP pouches were recorded. Three grinding kaomou sizes:
whole grain, semi-grinded grain, and fine-grain were added in the formulated rice
patties. The ratio between kaomou grains to formulated rice patty was 30: 80.

The results showed that, the high lightness (L*) value showing at samples with
whole grain fried at 13,15 seconds and with semi- grain fried at 11 seconds, were in the
range of 50.33 to 54.26. While, the redness-greenness (a*) and yellowness-blueness (b*)
of all products were not significantly different. The highest acceptance score was
shown at the product added whole grain, frying for 15 seconds. The 6% MC rice patties
had lower oil uptake and higher over all acceptance score than the 8% MC ones. The
KOP pouch showed higher performance on product protection over the PP pouch. The
change in certain qualities such unrequired odor, texture and sensorial acceptance was
retarded by keeping in KOP pouch.

In conclusion, the development of formulated rice patties processed by using
frying was recommended as adding of whole grain, preparing of rice patties containing
6% moisture content, frying for 15 second, and keeping in KOP pouch. The product was

higsher accepted in the qualities over than keeping in PP pouch through 8 week storage.

Keyword: kaomou; rice patties; property; sensory; frying



