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Abstract

Expanded snacks are popular for consumers of all ages, but they have low nutritional
values. Riceberry flour and Karonda fruit waste are therefore interesting materials for snack
production with a higher nutritional value. This research aimed to study the optimum ratio
of corn grits and riceberry flour mixture for snack product quality. The ratio of corn grits
to riceberry flour mixture was altered at five levels (100:0, 75:25, 50:50, 25:75 and 0:100).
The result showed that the extruded snack with 50:50 ratio of corn grits and riceberry flour

mixture had the highest expansion ratio and the lowest hardness. A 2x3 Factorial in CRD

was used to study the effect of optimal barrel temperature at two levels (100 and 120°C) and
screw speed at three levels (200, 250 and 300 rpm) on the snack product quality. The results

showed that the significant interactions effect between temperature and screw speed.

When the barrel temperature was 120°C and the screw speed was 250 rpm, extruded snack
hardness decreased, crispness increased with the highest phenolic compounds. The filler
karonda fruit waste was evaluated at amounts of 0, 3, 6 and 9% total flour by weight.
The results revealed that extruded snack with 9% karonda fruit waste received the highest rating

for apparent acceptability, and there was no significant difference in the overall acceptance

of extruded snack compared to the other levels (p=0.05). The developed extruded snack had
the highest of crude fiber content, total phenolic compounds and antioxidant activities (DPPH

and FRAP) (p<0.05).
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