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This research aimed to develop the recipe of Khao Tan Rice Cracker with
Perilla Seed for enhancing its quality and the consumers’ liking. The researchers
studied the typeand amount of perilla seed added in rice cracker. The results were
found that the most liking recipe among recipes product 2 for Rice Cracker had

coconut milk and palm sugar that differ from other recipes.

The researchers also studied the type use of perilla seed mixed with Rice
Cracker in different textures: perilla oil, perilla seed, and grinded perilla. The study
showed that the use of perilla seed was the most typing from the tasters. This recipe
was scored from sensory evaluation, including the overall satisfaction with the
highest level significant difference. Then, the researchers studied the amount of
perilla seed added in rice cracker. The ratio of 20,40,60 and 80 grams per 400 grams
of raw sticky rice to get the good amount of perilla seed in rice cracker and the most
tasters ’satisfaction. In doing this, the researchers found that the use of perilla seeds
added in rice cracker had no effect on the score of sensory evaluation in color,
smelling, taste, texture (crunchy) and overall satisfaction, since the average score is

not statistically significant difference.



