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The efficiency of production process and the quality of Thai-style fried rice crackers
depend on production processes including molding and drying processes, moisture content
remaining after drying, frying oil type, frying temperature, and frying time. The efficiency
especially of molding process affects the cost of product. This study concentrated on the
efficiency of the molds that produce several pieces instead of one piece at a time. The thicknesses
of the molds affected both quality and time of molding. A small size mold of 2.5 centimeters in
diameter gave the best result at 0.5 centimeter thickness compare with 0.4 and 0.6 centimeter
while the bigger mold of 4.0 centimeters in diameter was best at 0.8 centimetér thickness compare
with 0.6 and 1.0 centimeter.

The study on drying temperatures and the remaining moistures revealed that drying at
65 °C to get a moisture content to 10% yielded the best product with crispiness, least oil uptake,
and the least chemical change of frying oil. While the study on frying oil types, frying
temperatures, and frying times showed that frying rice crackers with palm olein at the temperature
of 210°C for 30 seconds resulted in the highest value for brightness, the least oil uptake of the
product, and the least chemical change of frying oil with respect to conjugated dienes content,
peroxide value, and TBARS value,

The study on using antioxidants to decrease deterioration of product and frying oil were
also carried out. The uses of TBHQ, BHA with BHT, and natural Pandan leaves were compared.
It was found that TBHQ tended to yield the best result, followed by Pandan leaves. Both
antioxidants extended the shelf lifc of rice crackers to 60 days while the shelf lives of crackers

without antioxidant were only at 30 days in PP packaging.





