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Quality Development of Black Sesame Crispy Crackers with Herbs
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Abstract

The purposes of this research were to study the present production process of black sesame crispy
crackers and to develop a new recipe for consistent quality product by substituting the fresh flour with the
mixture of rice flour and modified starch and adding some herbs for higher nutritional value.

From the experiment, the accepted recipe used the following ingredients : elephant brand flour
(26.80%), 6.70% of modified starch (Elastigel 3000M EDG 020), water (57%), salt (0.45%) and black
sesame (9.05%). The toughness and extension value were 74.98 and 18.26 respectively and higher than
those of the commercial products which were 45.83 and 13.26. From the color analysis, the finding was
as follows : 75.47 (L*), 0.36 (a*) and 5.16 (b*). Conceming the additional herbs, it was found that the
accepted quantity of individual herbs were the following : green tea (10.00%), black galingale (20.00%)
and white tamaric (15.00%). Concerning the sensory test, the results ranged from “no idea” to moderate
satisfaction. 100 gram or 10 pieces of these herbal crackers provided energy ranging from 579.91 to 584.35
Kcalories, protein, carbohydrate, fat, dietary fiber, calcium and vitamins 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, 0.60-5.44 RE and 0-4.84
gram/100 gram, respectively.
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