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Abstract

The objectives of this study were to investigate the optimal process for germinating
RD6 variety rice and to develop the rice cracker from germinated glutinous brown rice flour.
The pH of solution for soaking rice was varied i.e. 4 5 6 and 7. The results showed that the
optimal pH for soaking rice was 6 at 40°C for 6 hours which provided the maximum GABA
content (p<0.05). Consequently, the soaking time was varied for 3 6 and 9 hours and the
incubation time was varied for 12 and 24 hours. The 3x2 factorial in CRD was employed and
the results showed that the optimal soaking and incubation time were 9 and 24 hours at
40°C, respectively. The germinated sglutinous brown rice was then ground as powder and
was processed for rice cracker. The germinated glutinous brown rice was substituted with
modified starch at 0 4 8 and 12%. The results showed that the qualities of all treatments
were not significantly different (p>0.05). The drying time at 5°C was varied for 36 48 60 and
72 hours. It was found that the drying time at 72 hours provided the highest crispness
(p<0.05). The acceptance test of the developed product was employed using 9-point
hedonic scale. The results showed that the liking scores of appearance and hardness were
6.70 and 6.38, respectively which in the range of like slightly to like moderately. For
crispness and overall attributes, the liking scores were 7.40 to 7.22, respectively which in the

range of like moderately to like very much.



