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Rossapom Jiamjariyatam 2008: Development of a Cookie-type Snack trom Germinated Brown
Rice Flour and Selected Herb Fillings. Master of Science (Agro-Industrial Product Development),
Major Field: Agro-Industrial Product Development, Department of Product Development. Thesis

Advisor: Associate Professor Kamolwan Jangchud, Ph.D. 174 pages

The research involved the development of a cookie-type snack made from germinated brown rice
(GBR) tlour and herb filling that was acceptable to consumers. The study was carried out by determining the
effect of the soaking time of Khao Dawk Mali 105 brown rice at 3 levels (24, 48 and 72 hr) on the qualities of
GBR flour. Results showed that increasing soaking time resulted in both increased levels of Gamma
aminobutyric acid (GABA) and reducing sugar in the GBR flour but decreased the maximum level of viscosity.
A soaking time of 72 hours resulted in the highest GABA content (38.90mg/100g). The eftects of a ditferent
soaking time for the brown rice (24 hours versus 72 hours) and the ratio of GBR flour to wheal flour (50: 50,
60: 40 and 70: 30) on the qualities of crust were determined by using a 2x3 factorial plan in a Completely
Randomised experimental Design (CRD). Results showed that increasing the GBR flour content decreased the
hardness of the product significantly (p< 0.03) resulting in a decreased hedonic score of the product s hardness
because of'its brittleness. Soaking the brown rice for 72 hours to produce GBR flour and using a GBR flour to
wheat flour at the ratio of 60: 40 provided the optimum condition for making the crust of the cookie. The
development of the herb paste formulation was conducted by using CRD. The tomato to bael ratios were
varied (5:3,4:3,3:3,5: 1,4: 1 and 3: 1) with a cinnamon content of 5%. The results showed that increasing
the amount of bael increased the stickiness of the product resulting in increased the hardness. However,
increasing the amount of tomato tended to decreased the hardness of the product resulting in an increased
hedonic score for chewiness and an overlall liking for the product. The optimum formulation of the herb paste
for the cookie filling was made up of a tomato to bael at the ratio of 5: | with a, equal to 0.66. The herb filling
developed using 10% glycerol to obtain filling had the a_ of 0.58 resulling in an increased hedonic score for
chewiness and an overall liking for the product. The a, for the crust and the herb filling developed was 0.41
and 0.58, respectively. The GABA of the crust was 29.89 mg/100g of GBR flour. The hardness of the
developed product was 17.34 N. The moisture content, protein and fat contents were 7.95, 1.07 and 26.48%
(dry basis), respectively. Consumer testing indicated that the overall liking for the developed was rated as *‘like
moderately’’(7.4) with an acceptance level of 98.0%. The shelf-life of the snack when packed in aluminium

foil and kept at 30+2°C was at least 12 weeks.
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