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53403202 : MAJOR : FOOD TECHNOLOGY
KEY WORD : RICE CRACKER/SPRAY FRY/OIL UPTAKE/CENTRIFUGE

JANJIRA  TANGSANTASKUL : THE STUDY OF PROCESSING FACTORS AND
CONDITIONS FOR THE DEVELOPMENT OF SPRAY FRYING SYSTEM. THESIS ADVISOR :
ASST.PROF. BHUNDIT INNAWONG, Ph.D. 136 pp.

Spray frying is one of the cooking methods that sprays hot oil on the food.
Hot oil is controlled proper temperature and speed continuously. This work reports
the study of effect of spray frying conditions on the moisture retention and oil uptake
of fried rice crackers.

The spraying oil rate and speed of frying pot was varied to find the
optimized condition for spray frying. Both deep frying and spray frying used 190 °C
oil temperature for 17 s. Rice crackers were fried at different spraying oil rate (0.3,
0.5 and 0.7 I/s) for 3 levels of speed of frying pot (60, 80 and 100 rpm). Furthermore,
the rice crackers were used to evaluate the influence of 3 different centrifuge speeds
(600, 800 and 1000 rpm) for 3 levels of times (2, 4 and 6 min) after both frying
processes on the fried rice crackers qualities. The quality parameters (color, density,
expansion ratio), texture, moisture retention and oil uptake of the fried products were
determined.

The result shown that spraying oil rate and frying pot speed were effective
to moisture content and oil absorption (p<0.05). The optimized condition for this
experiment was used 0.3 I/s spraying oil rate and 60 rpm of frying pot speed. In this
condition, rice crackers have less oil absorption (p<0.05) than another one that used
deep frying up to 40%. In addition, the fried rice crackers that used the specific
centrifuge at the speed of 800 rpm for 4 minutes can reduce oil absorption up to 60%
in both frying process and have the best quality.
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