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Abstract

This research aims to study the process of the microwavable crispy rice snack (Kao-tan) in
order to decrease its frying process and Kao-tan could be swollen by waving in microwave. Sticky
rice RD6 was found to be suitable for this research. To reduce the moisture content in sticky rice, it
was dried at a temperature of 60 °C for 160 minutes. The microwavable crispy rice snack, by far the
best quality, was waved at 900-1,000 watts for 30-35 seconds with 0.35 % of fat content, whereas
other 10 commercial rice snack (Kao-tan) products contain fat between 14-33%. The percentages of
500 favoured consumers were evaluated and were expected to buy were 84.8 and 69.2 respectively.
This microwavable crispy rice snack was attractive to consumers as it has no oily smell. In addition, it
is the new product which easily to eat, and can be used as a souvenir For preservation of the product,

it can be stored at 5 'C for 950 days and at room temperature (28 OC) for 193 days.
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