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ABSTRACT

Hom Nil rice flour, moisture contents of 15%, was extruded by a single screw extruder to

produce an expanded snack. Barrel temperature of transition and die zones were control at 80
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and 120°C, respectively using feed rate of screw was operated at 250 rpm. Two types of the

snack packages, oriented polypropylene (OPP) and metallized oriented polypropylene (oriented

polypropylene/ metalized aluminium/polypropylene (oriented PP/metalized/PP), metalized

OPP (Met OPP)) packages, were used to compare the snack qualities for 12 weeks at control

temperature of 27°C. As a results, water activity (a,), and moisture content of snack were

increased with preservation time, while hardness of snack was decreased (p<0.05). However,

snacks of the both packages were still accepted by consumer for shelf life period of 12 weeks.

Keyword: Hom Nil rice flour, Snack, extrusion, Oriented polypropylene (OPP), Metallized

oriented polypropylene (Met OPP)
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