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Abstract

Development of snack food was studied from glutinous rice flour, tapioca
flour and fish powder. The ratio of raw materials had significant (p<0.05) effect on
the physical, chemical and sensory properties of snack food. The increase fish
powder increased protein content and the hardness of pellet and fried snack but
decreased volume expansion ratio of snack. The optimum formula consisted of 70%
glutinous rice flour, 20% tapioca flour and 10% fish powder. The ingredients were
mixed to become a dough and pressed into a thin sheet of 1.5 mm. thickness before
it was steamed for 30 minutes. Then it was cut into 2.0x2.0 cm’ and dried at 60°C
for 3 hours to obtain half products with 11.27% moisture content. The fried snack
mixed with 6% BBQ seasoning powder was brown color. The L*, a* and b* values
were 64.38, 16.73 and 44.62, respectively. The water activity, volume expansion ratio,
bulk density and hardness were 0.351, 3.03, 0.13 g/cm3 and 8.08 N, respectNely. The
amount of total plate count and yeast and mold were less than 10 and 10 colony/g,
respectively. The number of consumers who accepted this product was 94.3%. Most
consumers evaluated the overall liking of product as like moderately. Shelf life of

product, it could be kept in polypropylene and aluminum laminated plastic bag at

35°C for 56 days.
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