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ABSTRACT

The major aim of the research was to develop products of rice crackers from
water melon juice in Ban Nong Yang Community and to test sensory value of the rice
crackers. The research focused on need analysis of consumers and the rice crackers
were made from two types of rice: rice berry sticky rice and RD. 6 sticky rice by using
three recipes.The recipes were rice cracker with 1% of salt, rice cracker without1% of
salt and rice cracker with 1% of sugar. The physical quality of the cracker was
identified by the loss of weight and tightness and the three recipes were tested by
sensory values.

The study showed that 60% of the consumers liked to eat rice crackers. 74%
of the consumers sometime sate rice cracker as a snack. 90% of the consumers liked
its crispiness, and 86% of the consumers liked slight salty cracker. Regarding the
physical quality of the cracker, the findings indicated that the least loss of weight of
rice berry cracker with 1% of salt and sugar was 2.46 + 0.01%, which the recipe of
the most crispy rice cracker from water melon juice was 3.58 + 0.20 kg/cmz. The
most favorite rice cracker from water melon juice regarding the sensory test was rice

cracker from Black sticky rice and RD. 6 sticky rice with 1% of salt and 1% of sugar.
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