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The optimum conditions for production of rice snack using Thai cultivars of milled rice
glutinous rice (RD 6) were studied. For the production of rice snack in laboratory scale, the snack
obtained had light brown colour, rod shape and good puffing property. The soaking time of milled
glutinous rice affecting physical characteristics of rice snack were investigated. The results showed
that the optimum condition for soaking was 9 hours. Under this condition, the product had low bulk
density and high volume expansion. Rice starch gels after chilling possessed enthalpy (Ah) of 6.75
cal/lg when detected by DSC (Differential Scanning Calorimetry). The steaming temperature and time
were varied. Itwas found that core temperature of rice starch gels at 90 °C for 10 min was the optimum
condition. According to sensory evaluation, it was found that the product had high volume expansion
with high score of total acceptability. Rice starch gels had smooth surface, no starch granule retained
when detected by SEM (Scanning Electron Microscope), and no endothermal peak was detected by
DSC. Then, the kneading time were varied. It was found that kneading time at 6 min was the optimum
condition. The product was acceptable for crispiness and total acceptability with high volume
expansion. Rice starch gels after kneading (mochi) had a plenty of small air bubble dispersed
consistently when detected by SEM. To increase the hardening property of starch gels after chilling,
temperature and time of aging were studied. The optimum condition for hardening of starch gel was
5 °C for 2days, the snack had low bulk density, high volume expansion and enthalpy of 6.65 cal/g. The
Effect of particle size of glutinous rice flour on physical properties of the snack were studied, the
suitable particle size was 50-60 mesh, the product obtain had low bulk density, high volume expansion
with the highest score of crispiness. The Mochi had smooth surface, small air bubble dispersed

consistently, no starch granule when detected by SEM
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