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The objective of this research was to develop a rice bran fortified breakfast cereal by a
single screw extruder. For the first year, the research was divided into 2 sections. The first
section was emphasized on the inhibition of enzymes caused rancidity in rice bran in order to use
it as a raw material of the breakfast cereal. The second part was to develop the optimal formula of
rice bran mixed breakfast cereal.

For rancid enzyme inhibition, the rice bran was heated by a single screw extruder. Zone
3-barrel temperature (120, 130 and 140°C) and screw speed (150, 200 and 250 rpm) were studied
while the feeding screw speed, zone 1- and 2-barrel temperatures were fixed at 50 rpm, 100°C
and 130°C, respectively. The results showed that the L* value of extruded rice bran decreased
when the barrel temperature and screw speed increased. In addition, the rice bran moisture
contents also decreased with the increasing of zone 3-temperature. The free fatty acid content in
extruded rice bran stored at room temperature for 7 days was not changed while that of raw bran
increased during storage. The optimum operating conditions to inactivate rancid enzymes was
120°C zone 3-barrel temperature and 150 rpm screw speed.

For rice bran mixed breakfast cereal development, the mixture of com flour and ground
broken rice at the weight ratio of 1:1 was used as a based mixture. The optimum amount of
ground rice bran added into the mixture was studied. It was found that the optimum amount of
rice bran was 10% Thai RDI or equivalent to 34% by weight based on the amount of dietary fiber
in rice bran. The products had light brown color, low density, crispy texture, low water solubility
index and high water absorption index with the consumers’ acceptance of neither like nor dislike
to like slightly. To improve the breakfast cereal quality, guar gum had been used. The optimum
amount of guar gum was 7%by weight. The products had good appearance, crispy texture, low
moisture and density with the panelists’ acceptance of neither like nor dislike to like slightly.

The prdduct have to be improved in the next phase.





