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Abstract

Product development of “black glutinous rice cracker with panang flavor” aimed to develop an
nutritious snack that is suitable for health and acceptable for adolescents and adults. This product
composed of 26% black glutinous rice flour, 13% glutinous rice flour, 50% coconut milk, 4.5%
shallots, 2% garlic, 1.5% shrimp paste, 0.75% salt, 0.25% pepper and 0.5% of each galangal,
bergamot skin, coriander roots and lemon grass. Process of production was that ground all spices
together then mixed with flours and coconut milk. Poured into tray and steamed for 20 minute after
that flattened to thin sheet and reduce temperature to 4-6 °C. Cut the sheet with mold and put into
oven with temperature of 150-155 °C for 16 minute. The score of sensory evaluation and consumer
acceptability of finished product were 7.2+1.2 and 84.5% respectively. Physical quality of product
was found that lightness was 34.1+2.6, redness was 7.3+1.0 and yellowness was 5.3+1.0. Hardness
was 301.2407+40.77 g.force and water activity was 0.413+0.013. Chemical composition composed of
moisture, carbohydrates, fat, ash, and protein were 3.8+0.04 %, 61.62+0.94 %, 14.98+0.37 %,
16.51+0.44 % and 3.07+0.10 % respectively. Anthocyanin content and energy were 28.24+0.08
mg/kg and 4.69+0.45 kcal/g respectively. Microbiological quality of the products was found that total
plate count was <10 cfu/g, yeast and mold was <10 cfu / g, coliform was <3 MPN/g and E.coli was <3

MPN/g. Shelf life of black glutinous rice cracker with panang flavor was at least 3 months.



