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of Black Sesame Crisped Crackers with Herb
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ABSTRACT —

The purpose of the quality development of black sesame crisped crackers with herb was
to study the process for making black sesame crisped crackers in commercial and to
study the quality of rice flour mixed with modify starch substituted in fresh flour, in order to
produce a standard recipe. That means it had more quality and toughness, moreover,
adding herbs in this product would improve their nutrition.

The following proceses of making black sesame crisped crackers in Tak are :
First wash and soaked rice in water for 1 hour, then grind them with grinder motor until
there were 63% of moisture content and 37% of rice flour. The ratio of water and rice were
1.5 : 1. Next rice flour water mixed with salt and black sesame. After that pour the mixture on
cloth and steamed 15 second. At last dry 30 minutes or until the pieces of flour were dried.

The rice flour mixed with modified starch substituted in fresh flour for making
black sesame crisped crackers. The accepted ingredients were 26.8% of an elephant
brand of flour, 6.7% of modify starch (Elastigel 3000M EDG 020), 57% of water, 0.45% of
salt, and 9.05% of black sesame. The toughness and the extension value of this ingredient
were 74.98 and 18.26 respectively. This product had more toughness and extension than
the product in the market, which were 45.83 and 13.26 respectively and the color testing
was 75.47 (L*), 0.36(a*) and 5.16(b*).

This study could be concluded that the percentages of green tea, black galin-
gale, and white tumaric were 10%, 20%, 15% respectively. They were the accepted
quantity of herbs adding in the prodﬁct. The sensory test of this product with three kinds of
herbs were related at still to medium and their nutrient had an energy ranging from 579.91
to 584.35 Kilocalories. Protein, carbohydrate, fat, dietary fiber, calcium and vitamin A were
ranging from 13.96 - 14.30 gram, 94.24 - 94.99 gram, 14.92 - 15.05 gram, 8.35 - 8.56 gram,
61.74 - 66.74 milligram, 0.6 - 5.44 RE in 100 gram or 10 pieces of product.

Keyword : Black Sesame Crisped Crackers, Modify starch, Green tea, black galingale,
white tumaric
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Break rice

Black sesames

:

Wash Soaked rice in water

-im
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=

Boil Grind with grinder motor

Dry black sesames > _ Salts

Rice flour and water mixture

-

-

Pour the mixture on cloth and steam 15 second.

=

Dry 30 minutes by sun or wait until the pieces of flour were dried

=

Black sesame crisped crackers

Figure 1. Process of making black sesame crisped crackers in Tak

2. nmsanmaiuldlslunislduilanvianannilenpuilsiunisvintnawnsausisn

arnnsAnsunrievecudls 2 Bdede wilinsdregruAasuazutlansiang uneau
Auuilefmule(Elastigel 3000M EDG020) ludmsfasaz 10 uaz 20 gt minuilau
Tagmsndausauansli Table 1

Table 1. Type of flour, ratio of rice flour to modified starch and amount of ingredients used.

Flour Types Ratio of Rice flour to | ‘m_!lﬂiﬁdfr lier ts used ‘:" <
(brand name) Modified starch Rice flour Modified starch Water
gram % gram % gram %
Elephant brand 90 : 10 (Recipe 1) 333 33.3 37 3.7 630 63
Elephant brand 80 : 20 (Recipe 2) 296 29.6 74 7.4 630 63
Star brand 90 : 10 (Recipe 3) 333 33.3 37 3.7 630 63
Star brand 80 : 20 (Recipe 4) 296 29.6 74 7.4 630 63

2.1 NANITATIAADLANINNIINIEN N lanasInanslu Table 2 N19ATIABLANER
WuU91 aRsresutlanazdnsdauaaantlesanlslifaauunnstelusiaanuadne (L) Ine
ﬁﬁﬁﬂf;’mm’]q@giumq 70.98 - 75.55 ANALA4d (a*) ’ﬂerLLﬂaLLﬁi@:QMiﬁﬂmuLLmnﬁi'mrTu

nafpvszaumudiaiufenar 95 laauilegns 2 HaAunsgegaviniy 0.36 dauudla
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TAAumilen (Toughness) Aaaugunsnlunnstia (Extensibility) 1asusuutldomsauudazgasunnsing
funneadinfisziuaauideiudenas 95 lnnuiuutlaildutladradinmaaiidranuwiaauazanuauisg
Tunnsiauanndtutleinadnasdrsauidesisenafesiuanuiduaeaniyung (2541) fdrutlsinaidmsang
fensdauansfiunu azdilaauinndiutlsdadinsdranuidas 25.3 uaz 24.6 auarsu U3nnuesdisg
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Table 2 . Physical analysis of rice flour / modified starch mixture.

Physical analysis Standard flour Recipe 1 Recipe 2 Recipe 3 Recipe 4
Texture
-Toughness(g) 45.836° 60.996 ° 74978 ° 143.85 © 157.543 °
-Extensibility (mm) 13.21 ¢ 14.845 ° 18.265 ¢ 22.18 ° 22.945 °
Color

- L 75.55° 72.28 ° 75.47 * 7267 ° 70.98 *

- at 0,27 ° -0.93 ° 0.36 ¢ -0.30 * -0.59 °

- b 5.80° 2.23° 516 ° 3.43° 0.20 ¢

%7 Means with the different letters in the same row are significantly different (P < 0.05).

2.2 uan1sasaagauAuN WS utlszamdnialusiiu avnla anumilan uazaugey taasulsng
Feugaslu Table 3 WU AzuLUAILIMTEILATAMNTRL Taesaud A LANAN TN AR AT sEAL AN e
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#s 4 grafianuseueylugtssenidniesissantunans gasuiliianiouilitua e anureuan
figada qms 2 Aefldaunauvesutlnsdreanndssuanuiliaulsianas 20 faranailon 74.98 niuuay
AuaNnalunsiin 18.26 A6dms Gennndtutl Standard Rilen 45.86 NFuuas 13.21 aBIHASANNANSL
uazArdgasd 2 fF1Annadne (L) 75.47 Ardum (%) 0.36 uazAdinaes (b*) 5.16 waRSnafutiwniiTey
flatdsneenniesdey gredaunantaiuileinniauuaadly Table 4



Table 3. Sensory evaluation of rice flour / modified starch mixture for different ratios of flour starch

Flour types
Recipe Ratios Sensory analysis
(Brand name)

Brightness Toughness Overall preference

1 Elephant brand : Modify starch 90:10 6.2° 6.9 * 6.7 *
2 Elephant brand : Modify starch 80:20 6.4 2 7.0° 7.4 ®
3 Star t brand : Modify starch 90:10 6.6 ° 6.0°7 6.2°
4 Star t.brand : Modify starch 80:20 6.7° 6.5 6.7 %

* % Means with the different lelters in the same column are significantly different (P < 0.05).

Table 4. The accepted ingredients of black sesame crisped cracker flour

Ingredients Ratios
Gram %
1. Elephant brand rice flour 296 26.8
2. Modified starch (Elastigel 3000M EDGO020) 74 6.7
3. Water 630 57
4. Salts 8 0.45
5. Black sesame 100 9.05

3. nmsAnmadsuazlSueasayulnsasuludranTauam
uanisAnTiauarFuinaetayulnsainludnniauas wansly Table 5
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anulnsfiainludranieuildfunzuuuaanaugausniiga An 11 dua¥auaz 10,
nezantsfenar 20 wartiiudufeusy 15 aeiiwinutle gaautudanFauesada
anwlnavis 3 sflaRléfunsaanFuuansly Table 6
4. AnslFurmusisermnsiileglunandmsidianiauaanasuayulng
J3urnia178 131999 T e L i u @ anfeuar 10 raauavtinuiled
WEH91U 579.91 Alawaass, Tsdiu 14.30 nFu,andlulawnsn 94.24 n§w, losTu 14.92 n§,
881117 8.56 NN, wARLELN 65.41 UAANTH LAZAMNIRULE 5.44 RE d191nTeL41ALETN
nszmnasnfanas 20 vaninuinuils dndeanu 582.39 Alauaae?, Tsdiu 13.96 n¥u,
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Table 5. sensory evaluation of black sesame crisped cracker with 3 type of herb

Herb types Herb types Sensory analysis
Color Odor Texture Over all
Preference
10 6.53 ° 5.33° 6.67 ° 7.20°
Green tea 15 6.07 * 5.27° 6.27 ° 6.73 "
20 587° 5.07 7 6:53 ° 7.07 ®
10 6.13 ° 5.87 ° 6.93 ° 6.87 °
Black galingale 15 6.27 * 5.80 ° 7.00° 6.60 *
20 6.33° 6.27 ° 7.27° 6.93 °
10 ‘ 587° 5.07° 6.53 * 7.07°
White tumaric 15 7.20°7 7.07° 6.60 ° 7.47°
20 6.07 © 5.53 ¢ 5.80 ° 6.67 ¢
“%%: Means with the different letters in the same column are significantly different (P<0.05).
Table 6. The accepted recipes of black sesame crisped cracker with 3 type of herb
) Green tea Black galingale White tumaric -
Ingredients gram % gram % gram %
- Elephant brand rice flour 296 26.6 296 25 296 25.5
- Modified starch 74 6.6 74 6.3 74 6.4
- Water 630 56.8 630 53.3 630 54.3
- Salts 5 0.4 5 0.4 5 0.4
- Black sesame 100 9 100 8.5 100 8.6
- Green tea 10 % 7 0.6 - - -
- Black galingale 20 % - - 77 65 e -
- White tumaric 15 % = = - 55 4.8

584.35 Alauaaes, lsaw 13.99 nFu, eFlulawnsm 94.99 5w, a3 15.05 n3u, leawns 8.47 i, uAaide
61.74 TaANTU WazAR"Te 2.59 RE Aednainsenninmein 100 nfnitatsyanns 10 wi dWeufudauise s
i lURTiwd e 573,59 Alaunsed, Tsiu 13.71 ndu, andlulanem 93.11 ndw, Tusfu 14.83 ndu, luaws
8.36 ¥, LARLTEY 6027 NAANTN WAYAMTiuE 0.6 RE sadnaindeuninmin 100 n¥uudetsyanns 10 wiy
Taanwudn %wLﬂ?ﬂumﬁﬁﬁ@?muu%’wﬂ%q 3 gfefllFuransermsunnndndnainTauesial deuand
lu Table 7

Table 7. Nutrition composition of black sesame crisped cracker with 5% green tea, 20% black galingale and 15% white tumaric

et

) black sesame black sesame crisped black sesame crisped black sesame crisped
Types of nutrient .
crisped cracker cracker with green tea cracker with black galingale  cracker with white tumaric

Energy (Kcal) 573.59 579.91 582.39 584.35
Protein (g) 13.71 14.30 13.96 13.99
Carbohydrate (g) 93.11 94.24 94.80 94.99
Fat (g) 14 83 14.92 15 15.05
Fiber (g) 8.36 8.56 8.35 8.47
Calcium (mg) 60.27 65.41 66.74 61.74

Vitamin A (RE) 06 5.44 0.6 2.59
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