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Abstract

This study was carried out to optimize coating process of the rice snack added with dried shrimp
powder by using single extruder. A total of 8 independent variables were used for 4 independent
variables of edible oil coating and 4 independent variables of seasoning coating. 4 independent variables
for edible oil coating were set up as 10, 15, 20, 25 and 30% for the content of edible oil; 40, 50, 60,
70 and 80C for the tumbler temperature; 60, 70, 80, 90 and 100 rpm for the tumbler speed; 2, 3, 4, 5
and 6 min for the coating time. 4 independent variables for seasoning coating were set up as 2, 3, 4, 5
and 6% for the content of seasoning; 40, 50, 60, 70 and 80C for the tumbler temperature; 50, 60, 70,
80 and 90 rpm for the tumbler speed; 2, 3, 4, 5 and 6 min for the coating time. The characteristics of
the dependent variables as coating yield and Breaking ratio of collet due to the condition changes of the
independent variable was studied during process of edible oil coating and seasoning coating, respectively.
As a results of this study, 20% of edible oil content, 70C of tumbler temperature, 80 rpm of tumbler
speed, 4 min of coating time for process of edible oil coating, 3% of seasoning content, 60°C of tumbler
temperature, 70 rpm of tumbler speed, 3 min of coating time for process of seasoning coating were
found to be the most preferable over other independent variables for the production of snack. In
conclusion, it is necessary to set the independent variable in order to produce the high quality snack
added with the rice as the main raw material and dried shrimp, edible oil and seasoning as the
sub-materials.
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Edible oil coating
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Seasoning coating
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40, 50, 60, 70, 80°C
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Coating time = 2, 3, 4, 5, 6 min
&

Snack using rice collet added with dried shrimp

[Fig. 1] Flow sheet of processing of snack Using
rice collet added with dried shrimp
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[Fig. 2] Influence of edible oil content on the
dependent variables(Breaking ratio and
coating yield) of edible oil coated collet
during the oil coating processing.
Breaking ratio, coating yield : refer to
the II. material and method.
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[Fig. 3] Influence of tumbler temperature on the
dependent variables(Breaking ratio and
coating yield) of edible oil coated collet
during the oil coating processing. Breaking
ratio, coating yield : refer to the II.
material and method.
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o et AL wgeto] colletd AgHm & A% 79
5o ZAhETE AFE 20% o)4el w7
- f o wse glolglon, Hege Al 71

T g = 7448t Tumbler S5 40-80CH %
2w B A% st colled A8FY @ 49 w9
1% 3 FEe eml woldss ks c0CRE
£r g 719 AR ke molow, shEad 21}
g . e __-:;seasonhgcoiingvie!d[?é) 1 fg’ FolALE x££ o072 FIUISFATE Tumbler %
@ il i i PR EE 60100 pmO® 2L W] colletd
0 0 NegFE B A9, FHERES Sr7l Wy
2 3 \ ’ 6 55 271} 80 pme V1HOR A AR

o

(Fie 9] Inf ; e 0 S YEhIS o, JJrfE 48 80 rpm 7HA = )
ig. nfluence of coating time on the = B A =
dependent variables(Breaking ratio and "Ik 7}0}\:}:} 90 rpm FH= A5] S7Fsk
N . . [e] =] =]
coating yield) of seasoning coated collet A ARAIREE 260 23S WEE]
during the seasoning coating processing.  colletS 21 &8-378 T AL FEFEE X7to]

Breaking ratio, coating yield : refer to A= %7}0}3}7} 5% o]ato] wW tha] 7+
the II. material and method. -

oego FEA 7L Anbe] whah 13, 17, 2.0,  oFHHF 5% ool HW 548 ket
3.0, 5.0%% THEo] & oy FA3] FhEE Tz Ray A, EFFHET AEEFS
), o]Ae AT AFepH 9= Ass 5 2-6%E 2UE Wgete] A EHIY collets &
Zalzu|Rute] geto 2 ollet o] w2y  gxvETIE ¥ Ae, a¥FES Frtst

8o @ welE w, &S ASFel FAE W vulshl kst

Ay =Wl 449378 21 colletd] Bz  AREE 4% oldelM= A LA we Bl
nEur FEAZFS 3R 0w MAsE Ao AF  Tumbler EEE 40-80CE S Wlste] 2§
A3t AR A Zdo|A nfde Aow Algy Y ¥ collets THEXVEEAY & B, A
o1ch Y58 60T S0t 60To]AelA
= o3y Hastelon, HESS 2R Fof

o of Aes ALSHow T/ Tumbler $525

V. 29 50-900 pmow RS Wajelo] 48f7E

HEASTE B7HE % collerd olgsfe] @o]  ColletE TLMEENG WA, agias
AUS A 257 9Fte] ALGTE Eml w 57t S E FoATE 70 mpme V1R
S A I L 2 gasglon, Aeas Sud 2
olulaA) ol 70 pm FEE A F
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tumbler 2% 60T -
tumbler %5 80 rpm - THAIZE 4 - A& A}
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i
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