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ABSTRACT

This study was conducted to establish a method for manufacturing chips and
biscuits that are baked using rice, a well-being material. Glucoamylase B, which
produces less maltose and has good taste, was selected as a saccharification enzyme
suitable for rice chip production. When the saccharified rice liquid with
Glucoamylase B was fermented with yeast, the glucose content was lowered and the
preference increased. Therefore, a method of adding Glucoamylase B and yeast to
rice flour was used as a basic method for manufacturing rice chips. As a result of
performing an additive test to improve the texture of the rice chips, the texture and
preference were improved when salt 1-1.5%, soybean fiber 4%, and onion powder
were added. The basic composition of rice biscuit was a mixture of 30% of
pregelatinized rice flour and 70% of general rice flour, which had low cracking and
high preference. The ingredients and contents that can improve the texture and
taste of rice biscuits were added with salt 1.0-1.5%, sugar 25%, lactic acid bacteria
1%, onion powder 2% or sweet pumpkin powder 6%. By developing a manufacturing
method for baked rice chips and rice biscuits, it is expected to be a differentiated

product from existing products that made by extrusion or swelling processes.
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