v a U d 1 c;
mawmmwammmmuummﬁma1n6i’h:|m§am]§mwhﬂama

Development of snack product from rice coated with flavor.

a Ly [ d
HH1INYAYNTHNBIVIU ?J 2554



4 av [ = [ 4 4 [ A
¥olnsINIdY MINAUINAANUNVULV IR INI AR DOV FIAInAUS
d' Y o a v a ag =
¥or111M3Id8 waan atdyan

(v} a a 4 = =\
HangAIaNNIN Innenansuazna lu laguazma 11 1agn13e11is
a 4 =

Az Innmnansuazmna lulag
a [y a [ [ 4
NN UNINGIGHI BN NYI Y3
Umsanm 2554
UNAAEID

a o g}./ dyd s A o = o a o 4 dy 9
f‘ﬂﬁ’J‘l]flﬂﬁ\TLlll‘ﬂqﬂﬂi%ﬁﬂﬂlW@ﬂ?ﬂTiﬂﬂETW@JLHNﬁ@ﬂﬂ!mmuuﬂlﬂlﬂﬂ’)ﬁnﬂmTﬁ

waeUdjuaenausa  TagfnpIgasaznIsuITMINGA  KAINNITNAAINDNIFATLAL

]

a a . a o J 1 J A
N3INIBMIKAATIHIE ANVBINART MV ULYLIReIINTINdoUY JauAInause A i
1 v o v 301 1 % { a 301
uilstramiienaondlaiudnlends (9.5 1.5) wawh 1.5 o dehiguugidufeaudign

a = a

° A < o ¥ A
illeunguvgil 60 essuwadea el 6 $aTus Mnumilineangungil 220

U u

= I a = Y o = ' Y
e At \Wunan 30 UM LLﬁ'W]']ﬂTﬁLﬂa@ﬂﬂﬂﬂ';ﬂiﬁﬁ’]ﬁﬁ’]ﬂ Iy S5 Nadaou

AUMUNNMIUNMENN  1ATazaFIIMeT WuNTME L* a* wag b* 10y 72.09 1.64
9
o w o 4
waz 8.30 muaay anway i TUsau Ty leensuazans lu'lawsa (Fesay) 4.13,
=) o’g}./

436, 9.52, 28.95, 337 wag 50.33 ey USuaureyauvisonivua 1x10° TaTatimnsu

= 4 = @
gaauazs1 <10 Ialatl/nsu

9
Mangy : YUNVDIREY , Watlgasd



Research Tile Development of snack product from rice coated with flavor.
Name Mrs. Wilasinee Deepanya
Program Food Science and Technology
Faculty Science and Technology
University Rajabhat Phetchabun
Year 2011
Abstract

This research aims to study the development of rice-coated snack flavor. The formula
and process. Mix the rice flour, tapioca starch (9.5, 1.5) with water at 1.5 times on the steam of
boiling water until cooked and dried at 60 ° C for 6 hours, then fry at 220 © C for 30 seconds and
then coated with seasoned seaweed powder is 5 percent. Physical, Chemistry and Microbiology
properties of the rice-coated snack flavor found that the color L * a * and b * were 72.09 1.64
and 8.30, respectively, moisture, ash, protein, fat, fiber and carbohydrates (percent) 4.13, 4.36,
9.52,28.95, 3.37 and 50.33, respectively, were infected. Total plate count were 1 x 102 cfu/g

Yeast and mold were less than 10 cfu/g.

Key Words: snack , flavor
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