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Snack Bar of Puffed Rice with Defatted Rice Bran
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Abstract
Defatted rice bran consists of high nutrition, 15.83% protein, 33.57% dietary fiber, 10.97% ash an¢

low fat only 1.04% useful for health food product. Hence, snack bar of puffed rice with defatted rice bran vias
studied at Pathum Thani Rice Research Center during October 2007 - September 2008. It was foui\d that a
puffed rice product using extruder could be prepared from non-glutinous rice varieties. In preparingpufed rice,
the ingredient ratio was 100 g brown rice, 1 g CaCO3 , 5 g sugar, 24 g corn girt and 5 g defaited.rice bran. All
the ingredients should be ground into 80-100 mesh. Defatted rice bran flake was usedia® ttle ingredients in
puffed rice snack bar product. For preparing defatted rice bran flake using a drusiipdryer, the mixture was
Pathumthani 1 brown rice flour, defatted rice bran and water in the ratio of 6:6£30 byy weight. Then coated with
20 g icing sugar, 22 g milk powder, 1.75 g salt, 7.5 g glucose syrup and 1:thml o1'hot water in 100 g of puffed
rice. The other cereals mixture was 10 g freeze dried corn, 40 g fired maagbean, 10 g roasted puffed rice, 20
g roasted white / black sesame, 10 g defatted rice bran flake and 100 toated puffed rice were added to the
mixture. The flavoring and stabilizing agent consisted of 20 g«de=irin, 60 g milk powder and 50 ml of hot water.

Then, the mixture of all ingredients were processed into puffed vice snack bar product.

Keywords : defatted rice bran, rice product, Pathumt!icni™t, mixture, puffed rice, snack bar
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Fig. 1 Extruder
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Fig. 3 Puffed rice with defatted rice bran 5%

A FUUM (2551) uaLaeudatanes andn
nassuuindasnaNsITEnAUNTH 5% uaz
daudtnasuaninldaurs Tasfnsdieu
WAINAAINRINGI ) 31U 10 NN datINad 100
N34 (Fig. 3 Uaz 5)

P1INBINENIITI? 100 NTW
fdgman 40 n3u
114700 20 N3
T IwaaUuAg 10 03w
711980 10 N3 6
UK BOQ@
mﬂéfm%u 2 53
¥an é n3u
TINIBLUA o n3u

5. ﬂmaaun SuUNeUsEEMEANAE

sl,w TN '1 NANWIIUIN 12 A% Uwazlw
Az LLqu@ 7 hadonic score 1 Qmm'vé'ummau%'u

’Luanw 9 'léun anwoining & nAw A

i@ﬂ W TRTIA LazaNTaU

v a > I's [ 1
6. ANHINITYDNSUNAAN N V1INDID AN
o v > g‘ s Y a q'a
naas1gENakAwasguslnanaly
ﬁhnammﬁ@Lﬁumaor;juﬂmﬁ";vlﬂ danmnn
°uaawamﬁmsﬁﬁnwaaé'mwiwam“ﬁnﬂgamw%au
USTNA 91%73% 139 A% LUITWNATIY 42 A% LNE
Wil 108 Au LWaNITMIEILaITW Usznaueay

1IN U0 3 atui 2 nIngew - funan 2552

Fig. 4 Snack bar of puffed rice \b’@atted rice bran
*ﬁﬁﬂ‘]&ﬂ 77 % (55.4%)

3% A28 7 At (5.1%)

38‘%"] 7 e (5.1%) LLEIJIJ’N@']EJ

L’i]’]'ﬁu’]‘ﬂiﬁ 17 e (
WINILONT

qumq A 011 16-25 1l 81¢) 26-45
| WRZa1EFINIT 50 g lﬁqﬂﬂammﬁ

wﬁn@aauwﬁmﬁmﬁﬁnwaaé’mLmeaufTﬁﬂﬂm
@ u uazlinzuunmasansuluanwaedrs g loun

@Ké'ﬂwm:ﬂﬁﬂg & NAw ANUNIOU LLOFNNE YETN@

wazenuwey lasldazuun 1-6 S9fiaunany aoil
Azbu 1 = ldrauann azuun 2 = livoutunand
AzLUY 3 = liTAULANYEY ATUUY 4 = TaULENRY
AZLUK 5 = TAOULNUNAY LA ATULWY 6 = TaLAIN

7. JnzdaamnzaINAaaMiTNINasan
unsnaNIERAR W InEWINS

AanzRgudinislazuims ldun ANNTU
T lusin loawns las3Bues AOAC (1990) ua
PSunmenslulaese uwazwasnulasiznsaiuion

Nﬂﬂﬂ‘iﬂﬂﬂﬂ\‘illﬂ&%%'ﬁﬂi
1. ?.I‘WlﬂEl‘lf!‘an’lﬂLlazadﬁﬂizﬂaﬂﬂﬂﬁlﬂﬁﬂad§1
SR ARNT
VSN asngfdsunasunIsudasamwe uazi
SOUHIHAZINTY 200 LT INLATDIEUE a1 WU
mgmﬂﬂuaafﬁnﬁﬁmmwmundn 40 L J15un0m
35.86% UW19 40-60 LT A 19.90% WU19 60-80 LUK

51



Defatted rice bran
Brown rice flour
Water

6 parts
6 parts
30 parts

Drumdry

Rice bran flake

Brown rice flour, defatted rice bran

v

Flour : CaCO,: Sugar : Corn grit : Rice bran

100:1:5:24:5

Particle size = 80 — 100 mesh
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— Dp/at 82 2 20 min

coateu with solution of
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Puffed brown rice snack bar with
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Fig. 5 Processing diagram of puffed brown rice snack bar with rice bran flake
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Table 1 Sensory evaluation on puffed rice products produced by different amount of defatted

rice bran
Defatted Hedonic score”
rice bran
(%) Appearance  Color Odor Crispy Texture Taste Preference
0 6.83 a 6.83 a 6.25a 6.67 a 642 ab 6.25a 6.42 a
5 6.50 a 6.33 ab 642a 6.75a 6.67 a 6.42 a 6.50 a
10 6.25 a 5.92 bc 6.08ab 6.42 a 6.25ab 5.75b 583 b
15 533 b 5.42 cd 583b 6.58a 6.25ab  5.42bc 5.50 bc
20 483 b 525d 575b 6.25a 583 b 5.08 ¢ 5.25-5
CV (%) 15.20 10.30 7.80 9.00 10.70 9.80 9.0

Means in the same column followed by a common

by DMRT

1) Hedonic score : 1 = dislike most, 3 = dislike, 5
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letter are not significantly differepiat” 5% level

= indifference, 7 = prefe!./9= prefer most
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Table 2 Sensory evaluation on puffed rice snack bar with rice bran flake produced from

slurry containing different ratio of defatted rice bran, brown rice flour and water

Hedonic score?

Ratio"
Appearance Color Odor Crispy Texture Taste Preference
6:0:15 6.77™ 6.62™ 6.38™ 6.62™ 6.31™ 6.31™ 6.31™
6:2:20 6.85 6.62 6.46 6.54 6.23 6.31 6.15
6:4:25 6.92 6.69 6.38 6.62 6.38 6.38 6.38
6:6:30 6.92 6.69 6.54 6.69 6.46 6.54 6.46
6:8:35 6.85 6.62 6.46 6.69 6.46 6.54 6.46
CV(%) 2.80 2.30 4.60 8.20 8.80 6.10 9.30

1) Indicated ratio by weight of defatted rice bran : brown rice flour : water used fog fake

preparation

2) Hedonic score : 1 = dislike most, 3 = dislike, 5 = indifference, 7 = prefer8y= prefer most

ns = not significant

Table 3 Consumer preference score on puffed rice snack bar

Consumer No. of Average scoie
age (year) person Appearance Color Odor Crispy. Texture Taste Preference

Total 139 4.72 486 4.79 4.94 4.95 5.05 5.08
16-25 20 4.60 4.71 A59 4.79 4.43 4.95 4.96
26-35 26 4.56 4.84( 7470 5.48 5.02 4.96 5.29
36-45 24 4.60 41757 4.82 4.83 4.80 4.66 4.83
46-50 27 4.94 5.06  4.90 4.93 5.37 5.35 5.16
50 up 42 4.89 5.02 4.81 4.67 5.11 5.11 5.13
Male 31 4460 484 468 5.09 5.01 5.15 5.05
16-25 11 4.64 464 464 4.91 4.64 5.00 4.91
26-35 2 4.45 5.00 4.50 6.00 5.00 5.50 5.50
36-45 7 414 457 457 4.71 4.71 4.43 4.71
46-50 2 5.00 5.00 5.00 5.50 5.50 5.50 5.00
50 un 9 4.78 5.00 4.67 4.33 5.22 5.33 5.11
r2radle 108 4.83 488 4.89 4.79 4.88 4.95 5.10
16-25 9 4.56 478 474 4.67 4.22 4.89 5.00
26-35 24 4.67 467 489 4.96 5.04 4.92 5.08
36-45 17 5.06 482 5.06 4.94 4.88 4.88 4.94
46-50 25 4.88 512  4.80 4.36 5.24 5.20 5.32
50 up 33 5.00 5.03 4.94 5.00 5.00 4.88 5.15

Score : 1 = dislike most, 2 = dislike, 3 = dislike slightly, 4 = prefer, 5 = prefer moderately,

6 = prefer most
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