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ABSTRACT

The objective of this thesis was to optimal study of puffed brown sticky rice processing
using microwave oven. The suitable blended fine flour conceded of brown sticky rice mixed with
10% brown rice. The processing steps were mixing blended flour with water, steaming, kneading
by dough kneader, packing into 3 cm. diameter cylinder moulds, primary chilling at 4°C for 3
hours, final chilling for 12 hours after taking from mould, cross slicing into 3.5 mm. thickness,
drying in hot air oven at 50°C until obtaining 17+1% moisture content and puffing in microwave
oven at the power of 800 watts for 30-40 seconds. The finished products had good expansion ratio.
When it was compared to 3 commercial products (type 1, type 2 and type3), the finished product
from this study had the highest protein content (8.93+0.02%), but the lowest fat content
(1.56+0.08%) and bulk density (0.25-0.26 g/crnS). After coating with 2 types of flavor powder:
barbeque and seaweed, the tastes panelists preferred the seaweed flavor. Sensory evaluation using

9 points hedonic scale found that the seaweed flavor coated product was accepted at the slightly



to modulate like level (6.11-7.08 average scores), which was lower than that of the type 1 product,
but similar to those of type 2 and type 3 products. After packing in 2 types of packaging,
aluminum foil and laminate plastics, and keeping at room temperate, for 12 weeks; the products

stored in both packaging types still had good physical, chemical and sensory qualities.



