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Arare is the traditional rice cracker in Japan which made from glutinous rice. The
lost of its crunchiness is due to moisture adsorption from the environment. This experiment
had intended to study the effect of Trehalose and Pullulan in the coating solution to retard
moisture absorption of Arare. Trehalose was applied at a concentration of 5, 10 and 15 % of
sucrose replacement, and pullulan was incorporated at a concentration of 3, 5 and 7% w/w of
modified starch. The properties of coating solution and coated rice cracker were evaluated.
Coated rice crackers were stored at 70% 80% and 90 % relative humidity in the Temp/RH
controlled cabinet for 6 hours to investigate the moisture absorption. Results were shown that
the addition of trehalose or pullulan in the coating solution for arare had an influence on pH,
total soluble solid and viscosity of the coating solutions and Aw of the coated products
significantly. Contrary to the percentage of coating pick up, color and moisture content of the
coated products, there was no significant difference in all samples. The rice cracker coated
with pullulan or trehalose can retard the moisture absorption compared to the control sample.
The samples coated with 5% pullulan or 10% trehalose were selected for sensory evaluation.
The crunchiness of the product coated with 10% trehalose containing solution was less than
the control sample as well as the product coated with 5% pullulan containing solution. After
conditioning in the 70% RH cabinet for 2 hours, it was found that the product coated with the
solution containing 5% pullulan was still crunchy while the others lost the crunchiness. The
results of moisture sorption isotherm were identified that the sample coated with 5% of
pullulan reached equilibrium later than sample coated with 10% trehalose and the control
sample.
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