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Development of a snack proclct wes done by extrusion process: Using broken rice &s the
main raw material and mechanically ceboned chicken meat (VDCM) as the source of proteins. Use of
MDCOMwithout weshing modification resultedin a proclct with unecoeptable sensory traits especially in
color and odlor. MDCMwes therefore, washed with 05%bsodium bicabonate and airied urtil its oisture
contert wes 10% This mocified rawnreterial wes mixedwith broken rice at the levels of 5510,15 and
20 % and sugar at 2 and 4% respectively . It was found that the level of sugar did not affect the
properties of the product However, the increasing amount of MDCM significautly Yielded the
procuct with increased protein and lipidl content, bulk density am cutting force but with decreased
expansion ratio (p<0.05). Taking these properties together with sensory characteristics into
consiceration, MDCM at 15%and sugar at 2%/6was appropriately selected as the basic formulation
for identification of suitable processing conditions by varying the moisture content of raw materials
at 14,15 and 16%; the screw speed at250,300 and 350 rom and the temperature of the barrel at
120,130 and 140 °C, respectively. Bulk density Lexpansion ratio and cutting force were used as
parameters for generating methenmatical equations by multiple regressions which, in tum, were used
for the contour plots  order to verify the appropriate processing conditions. Itwas apparentthat the
moisture content of rawmaterials at 15%, the screwspeed at 300 pmand the barrel temperature at
130°C were the most suitable parameters. Subsequently, various flavors were compared and
chicken flavor was identified as appropriate and, therefore , the selected formulation, processing
parameters and flavor were used inproduction of the prototype procuct which was tested among the
panelists. Sensory scores of the developed product were in the range of like mockrately and like
very much. Finally, a storage study of the developed product was performed and it was found thet
the sample kept either in OPP/Dry/MCPP or OPPIMPEPICPP bags at ambient temperature for 3
months was still accepted by the consumers,
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