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Abstract TE141517

Praduction of puffed rice for health was carried out by preliminary studies the
effect of rice varieties of milled rice on pufling. Five varieties of mitied rice from Phattalung
Rice Research Station were used for this study. The amylose_content of the sample was
classified into three groups which are low amylose content {Khaodakmali 105}, medium to
high amy'sse content  {Dokpayom), and high amylose content (Cheingphattalung,
Lebnokphattani, and KGTLR 79132/3/1/2). The samplies stored at ambient temperature for
five months were analyzed for chemical, physical properties a~d degree of pufling. The
resuits showed thal the moisture content and hardness were sigmficantly increased (P<(0.05)}
while protein content decreasing. The amylose and fat content were consiant while the
degree of puffing trended to increase.

The optimum conditions for deep fat frying were studied. The highest .
degrez of puffing was obtained by using 3 low amviose content varieiry of rice with 12%
moisiure content at 200°C. The puffed volume increased when the protein and the ratio of
lengih o width of mifled rice decreased.

Ceveloping puffed rice witn high gdietary fiber was aiso studied by using
Khoadokmal 105, A puffed nce machine was designed and construcied for this expenment,
The cotimum condition of puffing the rice was 13% moisture content, mold temperature at
170° C and 6 seconds. The puffed rice cake has puffed volume 4.4 mi/g, the crispness in
term of compression force and the colour in term of L-value were 3370 g and 84.96
respectively. The effect of broken milled rice percentage on the pnysical properties of
puffed rice (0, 5, 10, 15 and 20) were studied at optimum conditicns. The results showed
that broken milled rice between 5-20 percent gave the puffed volume, color and crispness
were not significantly different (P>0.05)

The puffed rice cake was fortified by dietary fiber from rice bran at the level
of 0, 0.5, 1.0, 1.5and 2.0% of milled rice (w/w). The effect on puffing volume, color, rice
fiavor and after taste were determined with the QDA method by trained panelists. H was
found that the increased dietary fiber content caused the average score of color and after
tasty increased as well as decreasing puffed volume and flavor. The acceptability of the
product decreased significantly (P<0.05). The puffed rce with 1.5% dietary fiber
composed of 4.57, 0.49 and 0.97 of total dietary fiber, insoluble cietary fiber and soluble
dietary fiber, respectively. The puffed rice with 1.5% dietary fiber packed in a laminated fiim
bag (PA/PE) was stored at room temperature for nine weeks. The study found that the
moisture content, Aw and TBA increased and crspness in termn of compression force

decreased. However, the proguct was accepted by trained panelisis.





