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ABSTRACT

Rice flake produced by microwave was developed to determine the optimum
formulation, investigate the effect of amylose on crispness, study the optimum
processing, and know the chemical, physical, microbiclogical properties and sensory

acceptance.

The importance factors to quality of rice flake were studied and found (1)
glutinous rice flour increase from 14% to 20.5% with decrease in sweliness from 0.85 to
0.65 (2) mait extract increase form 1.5% to 2.6% with increase in a value (redness) from
0.32 to 2.71, increase in b value (yellowness) from 13.94 to 18.17 and increase in
yellowness from 0.75 to 1.01 and (3) lecithin increase from 0% to 0.1% with increase in L
value (lightness) from 69.74 fo 76.53, increase in swellness from 0.65 to 0.85 and
increase in sweetness from 0.87 to 0.94. The best formulation optimized by regression
contained 14% glutinous rice flour, 3.5% malt extract and 0.3% lecithin. Amylose
effected the crispness of rice flake and 20.98% amylose content significantly (P<0.05)

provided the rice flake with the highest crispness.




The overall acceptance of rice flake scaled by the panelists was effected by the
preparation of dough and the conditions of microwave heating. The highest overal
acceptance of rice flake was the one produced from dough with the thickness of 0.5
mm, followed by steaming at 75°C for 45 min, to retain 20.39% moisture content and,
then, heated by microwave at high level of power for 75 sec. Coating rice flake with 70%

caramel coated extend the stability of the rice flake in fresh milk significantly (P<0.05).

The developed rice flake has the Hunter color values (L, a, b) of 56.35, 4.66 and .
14.37, respectively, crispness of 3.75 newton, water activity (A,) of 0.47, 69.30%
carbohydrate, 8.91% protein, 6.84% fiber, 6.02% moisture, 4.91% total sugar, 0.55% fat, '
total bacteria count 120 CFU/g, yéast and mold < 10 CFU/g, and coliform < 3 MPN/qg.
There were no significant differences (P>0.05) in yellowness, crispness and sweetness

between the developed and the ideal rice flake.



