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#78 One-Way ANOVA MAdoUAIILANANGIEAT ttest U8B UiBuAIILANAIIve A LaRese
Duncan's new multiple range test HANTSANEELATRBWINTEUINTHER Tnansdemsdiunay
iielifimhsinasgrunasdsdiunaulufiuiaunuaavuiaduiiugudnats 4.5 lwuflung g9 05
wuRluas suwissuutlsiegdevaufounuunn wazeunseuseneuliii lidinseungnsi
Wannfiisnvasideduifaeunseumne muaihaewazaureulniuuanssogsiifoiuna
afid (P<0.05)fudin3sungasiiaun drwsunuamdndsunananednaundnluvium
0%, 25%, 50%, 75% uay 100% wuil d1anseunansmaunulatedndumin 75% lisuaziuu
nswausuLniian Tuanidnunsduiloduials 90+1.53) wazarumaulnean(6.06+1.39) fid1 Water
Activity wihifu 0.247 fend L *a*uaz b* winfu 30.80, 9.85 uay 12.79 uaziiAiedudia Hardness
uaz Crispness WU 4.4 uaz 4.0 wonani leAnwesdusznounaaivesdiineungnsnauny
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PROCESS AND QUALITY DEVELOPMENT
OF BLACK SESAME CRISPY CRACKER FROM BROKEN SINLEK RICE

Saowanee Ladnoi' Obcheuy Wongtong ”

Abstract

This research aims to develop the production process and quality of black sesame
crispy cracker made from broken Sinlek rice by using the analysis of chemical composition,
physical property and sensory evaluation (9-point hedonic scale). The statistical methods used
in this study were Mean, One-Way ANOVA, t-test and Duncan's new multiple range test.

The process development of black sesame crispy cracker was conducted by
measuring and steaming ingredients in 4.5 cm. diameter x 0.5 cm. height stainless steel mold.
Then, the crackers had been dried and crispy baked by tray dryer and oven. As a result, the
black sesame crispy cracker was crispy with rounded-shape and smooth texture.

In terms of quality development, the experiment was performed by comparison
between 25, 50, 75, and 100 percent proportion of broken Sinlek rice used as a substitute for
black sesame cracker. The 9-point hedonic scales test showed that the 75 percent broken Sinlek
rice was most accepted in texture and overall preference with A, value at 0.247. The color
value for L*, a* and b* was 30.80, 9.85 and 12.79 respectively. The texture property in terms of
hardness and crispness was 4.4 and 4.0. Moreover, the chemical composition analysis of the
black sesame crispy cracker with 75 percent of broken Sinlek rice by using AOAC method (2012)
and INMUCAL-Nutrients (2013) revealed that one kilogram of cracker contained 5.70 mg. of
Protein, 8.53 mg. of Fat, 82.73 mg. of Carbohydrate, 3.47 mg. of Fiber and 38.43 mg. of Zinc.

The percentage of moisture content and ash was 0.83 and 2.12 respectively.

Keywords : Bblack sesame crispy cracker, Sinlek rice
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Wenriu dildfuiamuaavuiaduniuaugnans 4.5 wuiwng an 0.5 wuiluns Wiy 5 uii daly
puwiIedeuauiow(Tray drying) ﬁqmmﬁ 65°C w1 3-4 Falus aunsausemeuliii(Oven) 7
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a* b¥) é”ﬂ‘muwLﬁaé’uﬁaﬁuaﬁnLﬂ%ammmiﬁuumu §18n1570A1 Hardness §1e1A383 Texture
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AMANWY

: 0% 25% 50% 75% 100%
AnwarUing 5.38+1.48% 6.06+1.46° 5.30+1.72° 5.90+1.45° 4.64+1.80°
g 5.04+1.61° 6.30+1.49° 5.40+1.66° 5.8241.35% 4.44+1.95°
nau 6.18+1.21° 5.54+1.27° 5.36+1.16° 5.48+1.39° 5.26+1.32°
AV 5.38+1.77¢ 5.78+1.43° 5.74+1.69° 5.82+1.67° 5.34+1.85°
ladurta 4.10+2.062 5.32+1.94°2 5.42+1.81°2 5.90+1.532 5.42+1.84°2
ANYOULAYT I 5.58+1.58%° 6.08+1.41° 5.62+1.60°° 6.06+1.39° 5.44+1.53°
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MIIATIERDIRUTENOUMBATvaId1IASBUMALNUUANB I EWMEN 75% wuanUSun
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AOAAGOINUNANITANYIBIAMAMINLABUINTVEY (BAVIFR 15504393, 2557 Wavwww.healthysupplies.
co.uk/sinlek-thai-rice, 2559) Tutniaiwazdauwaniuysuia 100 NSy wuin 9 auwaniiusuna
1Usfu lvsiunaglonms (Dietary Fiber) unning1idn TuuSunu 6.4, 8 ndu 0.9,3 nSuwaz2.4, 4 n3u
gy Tissdmalidinisungnamaumulatedndunin 75% TUsmaaetnaumingsni
donssuifisuduiunieugasiugiu 0% Tusinaldusiu Tudunarloems (Dietary Fiber) Sediu
WnTulavaenndastumiandnual, 2555) fidnuin1ssnsndiurendumanifinaseesdusznay
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(Dietary Fiber) Snufinsnnauguiu (ms19di 2)

AN9199 2 D9AUIZNAUNMLATIVRIT NS sUIIMAWNUUaN8T N AUWEN

. - Frneun
29AUIZNBUNINLAY " = > =
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(%avazlagvminden)
0% 75%

AU 5.25+0.00 2.12+0.00
TUsfu* 5.11+0.00 5.79+0.00
Tghy 5.26+0.00 8.53+0.00
Lan* 0.77+0.00 0.83+0.00
aslulansa™ 83.61+0.00 82.73+0.00
Tvens(Dietary Fiber)* 2.06+0.00 3.47+0.00

wuewe - " vnedsradedanuliuandeiunisadis (P<0.05)
= a4 = ' v aa
- * mnefsrniadeiinnuliduandnaiumsedia (P<0.05)
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Lﬂuammu,a sfudadeildlunsuseiliuauaonfovemansusiudie way mLuaauwa(Texture)
wm’lmmaauwa Hardness LLau Crispness dA1uuaNANAUeg19ddsd1Ag19ata (p< 0.05) mu
8.8, 4.4 uaz 4.6, 4.0 MuAIRU 1ewwn Fradndvsinaeslulaggininddumin Ysua 25 % @5
Shutuwdt, 2553) wasiilewSeudisudmauman SUsunmeslulad 16.5 % (Aeduns 1esaan, 2557)
Jedwalddndundndudnifidadiaas-uuna deuidymiuvimnld shldanniviess
insulin anasiaznsuLesTUBauRtY (rudeyaiusiniusemesineg drinitounsiamudng
n5UN15912, 2555) (AN51991 3)
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F1UN3BUN
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0% 75%
Ad
A L 39.95+1.35 30.80+1.60

Ad a* 7.77+1.09 9.85+0.91

Ad b* 16.39+1.37 12.79+1.88
A1 An "™ 0.290+0.04 0.247+0.04
Ailoduila

Hardness (N)* 8.8+1.1 4.4+0.9

Crispness * 4.6+0.9 4.0+1.0
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a < A . ° = ' v v §a I3 oA Y]
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aslulansn wazlufuanaaduiu Misllenamedrunisungasmaunuualednduman 75% innsan
USunautnuinassaziiuusunadatsdnaundndsdmalndaindsnu aslulawse wazlvsfuanas 34
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gl 12.68 . 10.24 ¢
lvoms(Dietary Fiber)* 791 g 8.21 g
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faduuustiandodudatardness (N), Crispnss) anas grananlaindefiuusunadasd naumsn
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