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ABSTRACT

The independent study aimed to study the effects of raw materials and
processing steps on quality of baked snacks. The basic processing steps consisted of
the mixing of glutinous rice flour (the main raw material) with water, steam cooking,
overnight freezing , slicing, 50 °C drying and puffing in microwave oven. It was
found that baked snacks by substituted with 5 % rice flour and drying for 3 hours had
the best quality; which 3.33+0.14 expansion ratio, 0.19+0.06 (g/cm®) bulk density,
55.81+18.99 Newton penetration force and moderate like accepted from the test
panelists. In addition, it was found that 2.5+0.5 mm. sliced thickness and 3 hours
drying hours which provided 21.39+0.96 % moisture content of dry product produced
the best physical and sensory evaluation quality of baked snacks. From kneading of
cooked dough with kneading machine for 10 minute combined with packing in wax-
paper bag before microwave puffing resulted in the good quality of baked snacks;
3.97+0.08 expansion ratio, 0.08+0.01 (g/cm®) bulk density, 27.17+0.86 Newton
penetration force. The utilization of coarse broken glutinous rice as raw material
produced better product quality than the utilization of glutinous rice flour or whole
broken glutinous rice. When the baked snacks were coated with 4 seasoning powders;
barbeque, sweet pepper, paprika and maxican-barbeque, it was found that the suitable
amount was 12 % (w/w) of puff product. The comparison of coated puff product with
3 commercial products showed similar quality physical and chemical quality but the
sensory rating of coated products was lower than commercial ones. In conclusion the
optimal processing steps consisted of the mixing of coarse broken glutinous rice and

coarse broken rice 5 % (w/w) with water, steam cooking, kneading for 10 minutes,



overnight freezing, thickness 2.5+0.5 mm slicing, 50 °C drying for 3 hours, packing
in wax-paper bag before 1 minute microwave oven puffing, and coated with 12 %

(w/w) seasoning powder.



