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Production of Snack from Brown Rice Flour

by Using the Village Texturizer
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Somchai Prabhavat

ABSTRACT

Seven formulae (formula 1 — 7) of snack food were produced from brown rice flour; brown rice flour
containing full fat soy flour and defatted sesame flour by using the village texturizer. The average score from
sensory evaluation of seven different products in terms of color, flavor, texture and overall acceptability showed
that brown rice snack formula 6 (prepared from brown rice flour adding 40.5% full fat soy flour and 4.5% defatted
sesame flour by weight) and 7 (prepared from 45.0% full fat soy flour and 5.0% defatted sesame flour by weight)
were accepted in the level of like moderately when comparing to the other samples (p < 0.05). The accepted brown
rice snack formula 7 was coated with 8 and 10% barbecue flavor by weight. The result from sensory evaluation
showed that brown rice snack formula 7 coated with 8% and 10% barbecue flavor by weight are not different
in terms of color, odor, taste, texture and acceptability (p > 0.05) and the scores trend to the level of like very
much. The protein and fat contents of the accepted brown rice snack formula 7 coated with 8% barbecue flavor
were 13.42 and 24.00% on dried weight basis, respectively, while the protein and fat contents of brown rice snack
formula 1 coated with 8% barbecue flavor were 4.90 and 21.20% on dried weight basis, respectively. The protein
quality of the accepted brown rice snack formula 7 coated with 8% barbecue flavor showed higher chemical score
of lysine 95% compare to 58% brown rice snack formular 1 coated with 8% barbecue flavor. The increasing of
protein and essential amino acid lysine content in the accepted brown rice snack formula 7 coated with 8% barbecue
flavor were due to the added full fat soy flour and defatted sesame flour, which were rich in protein especially
full fat soy flour whose protein was rich in essential amino acid lysine content.

Key words : brown rice snack, brown rice flour, full fat soy flour, defatted sesame flour, village texturizer
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Table 1 Chemical composition of various kinds of flours.
Chemical Brown rice Full fat Defatted sesame
composition flour soy flour flour
(% Dry weight) (BRF) (FFSF) (DFSF)

Moisture 1.94 7.11 4.09
Fat 3.20 23.69 38.15
Protein 9.66 45.19 36.96
Ash 1.98 7.26 5.08
Crude fiber 1.12 2.01 4.95
Carbohydrate 84.04 21.85 14.86
Energy, cal/100 gram 404 481 551

Table 2  Essential amino acid composition of various kinds of flours and FAO/WHO standard.

Amino acid, mg/gm of protein of

Essential Brown rice Full fat Defatted FAO/WHO3
amino acid flour soy flour sesame flour
(BRF) (FFSF) (DFSF)
Isoleucine 36 35 30 40
Leucine 68 70 62 70
Lysine 33 (60)2 57 (104)! 25 (46)2 55
Methionine + Cystine 41 (117)! 24 (69)?2 50 (143)! 35
Phenylalanine + Tyrosine 60 82 77 60
Threonine 40 37 34 40
Tryptophan 13 16 16 10
Valine 47 37 38 50

1 (-) Chemical score (in parenthesis)

= amino acid content in protein of flour x 100

amino acid content in FAO/WHO standard

2 (-) Limiting amino acid with chemical score

3 Source : Food Composition Table for Use in East Asia (FAO, 1972).



2. nwasem a3 (Gne.) U9 33 atiun 4 635

P P, !
Mousan 7 a5 lan ael3lu Table 3 Taoll _asf 1
1) 9 v ' ' H
1duilsdnndosaiiosediudon uaz _asnmaedn 6
I~ ) v { P v
05 ifhundlsdndewn wlashutle udananlds
v v o < A a o d
uflsdandesn uiuuthaandesstialviuaunas
uthamsesluduiodSulgadsma T sauluuils
Y v
Y [l a
nould _s3u Tesmwizediwoellsauveandls
o A a o 3 A (a
dnvaessialydwauidSuinveinia
a = =2 g A a
pzdTuladu ¢ Juiumsmiuliuinvensa
v 4
a Y Y Jq 9
pziiTulaguluniledindow wi'ldld a3u
o Y = d’l A o
midguninlds@uvesennsvufernmonuils
) b Ay Y 1 =
d1andesn Wi laandguaimldsduvesoinis
£ Ao y v ' A T
yuifgrnmanuilsdiandesudiiocod1adon
& ) 91 Yy 1o o A
wonnmiums Igutldindesswiuniadunies

wiialuiwdy  uazuilaamseslufudiedsuilgs

dy v @ d’l Yy ]
o “wi vesomisvuAsa IdlaNunTeUYN  Wea
d? o Hldddgl " v
Wy aseasum 1y Avurazisulszmuinn
A =
REY
wamsna ovulasilsy m "W Aeanvay
AN Gummﬁﬁsumﬂmwmmnuﬂwnﬂamm 7
A3 Tudeq = naus  ihe “ui uazmssewsyly
msvuilaaldn adl3lu Table 4 Ysingems
d’l ~ I Py @ a
YUAe) @3N 6 uaz Lﬂumamﬂumiuﬂﬂﬂ
apdnyazllingan mﬂanmﬂwww A o
Wisufivuiue s vuiae) m‘nmaa (P < 0.05)
Tastuur Tduszauseviunals
wamsna ovulasilsy m "W Aeanvay
v v
A9 9 UeIeIMITVLIALY Aash 7 mnudle

9 v &£ o A @ a aa
V1INABDIN U %Qlﬂuﬂﬂﬂuiﬂiuﬂ15UiIﬂﬂﬂﬂ A

Table 3 Composition of composite flour formula 1 —7.

Formula Composition, %
BRF FFSF DFSF

1 100.0 - -

2 90.0 9.0 1.0

3 80.0 18.0 2.0

4 70.0 27.0 3.0

5 60.0 36.0 4.0

6 55.0 40.5 4.5

7 50.0 45.0 5.0

Table 4 Organoleptic evaluation of brown rice snacks formula 1 — 7.
Characteristics Brown rice snack formula
1 2 4 5 6 7

Color 3.27¢ 4.404 5.80¢ 6.13bc 6.33ab 6.872 6.802
Flavor 4.20° 4.40°d  493bc 5532 5.26% 5.20%¢ 5733
Texture 2.07¢ 3.33d 3.93¢d 4.87b¢ 5.00P 5.873b 6.47%
Acceptability 2.60f 3.53¢ 4.80cd 5.33bc 5.33bc 5.93ab 6.202

The figures on the same row with the same letter are not different (p > 0.05).
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Table 5 Organoleptic evaluation of brown rice snacks formula 7 coated with 8% and 10% of barbecue
flavor.
Characteristics Brown rice snack formula 7 coated with
8% barbecue flavor 10% barbecue flavor
Color 7.272 7.202
Odor 5.27% 6.402
Taste 7.062 7.064
Texture 6.602 7.072
Acceptability 6.674 7.202

The figures on the same row with the same letter are not different (p > 0.05).

Table 6 Chemical composition of the accepted brown rice snack formula 7 (coated with 8% barbecue

flavor) compared with brown rice snack formula 1 (made from brown rice flour alone) coated with

8% barbecue flavor.

Chemical composition

Coated barbecue brown rice snack formula

(% dry weight) 1 7
Moisture 4.50 4.37
Fat 21.20 24.00
Protein 4.90 13.42
Ash 1.98 4.20
Crude fiber 0.32 0.47
Carbohydrate 71.60 57.89
Energy, cal/100 gram 497 501
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Table 7 Essential amino acid composition of the accepted coated barbecue brown rice snack formula 7
compared with the coated barbecue brown rice snack formula number 1 and FAO/WHO standard.
Essential Amino acid mg/gm of protein of FAO/WHO3
amino acid Coated barbecue Coated barbecue
brown rice snack brown rice snack
formula 1 formula 7
Isoleucine 35 36 40
Leucine 65 71 70
Lysine 32(58)2 52(95)2 55
Methionine + Cystine 41 (117)! 30 (86)! 35
Phenylalanine + Tyrosine 60 80 60
Threonine 40 38 40
Tryptophan 12 16 10
Valine 45 40 50

1 (-) Chemical score (in parenthesis)

= amino acid content in protein of snack x 100

amino acid content in FAO/WHO standard

2 (-) Limiting amino acid with chemical score

3 Source : Food Composition Table for Use in East Asia (FAO, 1972)
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