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The effect of different cultivars and quantity of black glutinous rice on the quality of rice cracker.
Quality Characteristics of two black glutinous rice cultivars (Doisaket and Omkoi) difference quantity of
black glutinous rice ( 20, 30 and 40%) of total glutinous rice. Omkoi cultivar had protein and amylose
content 5.40 and 9.00 % respectively significantly less than Doisaket cultivar (p < 0.05) . Omkoi cultivar
had gel consisteney 51.55 mm. greater than Doisaket cultivar. Difference cultivars and quantity of black
glutinous rice had effected on hardness, color value L* and b* of rice cracker. Rice cracker from Omkoi
cultivar Black glutinous rice quantity 20 % had bulk density 0.320 g/cm}, volume expansion 174.58 %,
Hardness 1677.42 g, color value L* 29,48, a* 3.40 and b* 3.65. Morcover, the rice cracker had the highest

sensory score for erispiness and over all atiributes (p < 0.05)
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