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Abstract

This study showed the optimum conditions for producing rice extrudate added with the sea tangle powder, and
presented the effects of moisture content, barrel temperature and the amount of sea tangle powder. From the results,
the more the amount of sea tangle powder was added, the less the water absorption ratio was showed, while the
more the texture became smooth, the more the expansion ratio increased. From the sensory evaluation, the best
preference was obtained when the moisture content was 18%, and the banrel temperature was at 100 C. Between
control and 10% sea tangle, there was no significant difference in all observed parameters. But if more than 20%
sea tangle was added, low sensory evaluation scores were obtained due to the peculiar smell from sea tangle.
From these results, addition of sea tangle below 10% (w/w) did not affect the quality of products.
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Table 1. Change of water absorption, texture, expension ratio and
color values of the rice extrudate with various moisture contents

Sample Hunter color
Water T E , —
Barrel  Moisture absorptlon exture xpenswn
temp content (g @om mio o,
() (%)
i8 05 13271 160 8641 -126 272
Rice
povider 100 20 691 15412 166 8747 -125 1146

22 686 19694 172 8955 -126 11.78
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Table 2. Change of water absorption, texture and expension ratio
of the rice extrudate with various barrel tempertures

Sample Water
. Texture Expension

Moisture Barrel absorption (g/cmz) Ir):g(s)

content(%)  temp (C) (%)
100 624 13,271 160

Rice

powder 18 120 662 13,690 1.58
140 686 14,028 153
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Table 3. Change of color values of the rice extrudate with various
barrel tempertures

Table 4. Change of water absorption, texture and expension ratio
of the rice extrudate added with sea tangle powder

Sample Sample W
Mosture Barrel L a b Mosture ~ Barrel absoarlftgon Egﬂe Exﬁgf,m
content(%)  temp (C) content(%) temp.(C) (%)
Rice 100 8641 -126 1272 Control 686 13,2711 160
powder 18 120 8642 -125 1258 Sea tangle 10% 656 12,073 1.67
140 8756 -1.14 1207 Sea tangle 20% 18 100 638 11,202 170
Sea tangle 30% 591 11,061 1.74
Sea tangle 40% 571 10423 1.81
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Table 6. Sensory evaluation of the rice extrudate with various moisture contents, barrel tempertures and sea tangle powder

Sample Overl
Moisture Bane;l Appearance Color Taste Texture acceptability
content(%) temp.(C)
18 386" 353 346" 366° 406°
Rice powder 2 100 313 333® 340" 286 313
100%
” 300° 293° 226a 173 233
100 393" 380° 360° 340° 393°
Rice: powder 18 120 3 86° 3 66° 326% 30 293
100%
140 333" 3.06' 293° 2.40° 266°
Control 386° 335 340 333 37F
Sea tangle 10% 353 346 326" 326° 360°
Sea tangle 20% 18 100 273 246" 246' 286° 27
Sea tangle 30% 226® 193 240° 280" 213
Sea tangle 40% 180° 153° 200° 266° 186°

"Means with colmn with different letters are significantly different(P<0 05)
*Sensory score scales l(extremely dishke or weak)~5(extremely like or strong)



Table 5. Change of color values of the rice extrudate added with
sea tangle powder

Sample
Moisture ~ Barrel L a b AE
content(%)  temp (C)
Control 8641 -126 1272
Sea tangle 10% 6941 -131 1627 1755
Sea tangle 20% 18 100 65.77  -175 1642 2118
Sea tangle 30% 6322 -186 1664 2370
Sea tangle 40% 5878 -191 17.33 28.18
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