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The purpose of this research is to study the optimal production process for developing the Brown
Waxy Rice Snack. Raw material used this research was Waxy Rice (RD 6). Three steaming times of 10, 20,
and 30 minutes with the pre-grill moisture content of 23, 26, and 30 % (wet basis) were studied. The results of
sensory evaluation indicated that the hardness of the final products had effect on the total acceptance of
products significantly (p<0.05) in every experiment. The results also suggested that bulk density and
expansion volume positively correlated with pre-grill moisture contents (p<0.05). On the other hand, the
hardness of products tended to behave in the opposite direction. From sensory evaluation, the products with
26 % moisture content (wet basis) when kneaded for 10, 20 minutes, gave the highest score of crispiness and
total acceptance (p<0.05), but the products with 30 % moisture content (wet basis) gained the lowest score
of crispiness and total acceptance (p<0.05). Then products with 26 % moisture content (wet basis) were
used to further study the effect of processing on the total acceptance by varying steaming time (0, 10, and 30
min), kneading time (0,10, and 20 min) and Mochi aging time (48 and 72 hours). The results showed that
there were considerable interactions among steaming, kneading, and Mochi aging times (p<0.05) and there
were effect on both hardness and expansion volume of the products in every experiment (p<0.05). However,
there were no effect on bulk density in all experiments (p=0.432). The products with the conditions of
steaming time 10 minutes, kneading time 10, 20 minutes and aging time of 48 hours obtained the lowest
score of final products hardness.  addition, the sensory evaluation showed that the conditions used had no
effect on roughness of the products (p=0.765). The products, which were steamed for 10 min., kneaded for
0, 10 minutes, and aged for 48 hours, gained the highest score for crispiness and total acceptance (p<0.05).
By maintaining aging time as 48 hours, steaming time and kneading time were varied as 5, 10 minutes and 0,
5,10, 20, 30, 40, 50 and 60 minutes respectively. The results indicated that steaming time of 10 minutes and
kneading time of 10 minutes gave the highest score of total acceptance, while the hardness of the products
got the lowest score. It can be concluded that the optimal process for producing Brown Waxy Rice Snack in
the laboratory scale are: steaming time of 10 minutes, kneading time of 10 minutes, and Mochi aging time of
48 hours with the pre-grill moisture content of 26 %
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