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Abstract

Effect of steaming time (8-80 min) on quality of half-product and puffed tapioca crackers
(Khaowgriab) were studied. The result showed that degree of starch gelatinization of half-product
increased for increasing of steaming time and the gelatinization of the starch completed (100 %)
after 48 min of steaming. However, the steaming time had no effect on density of half-product. For
increasing of steaming time, expansion ratio and oil absorption of puffed Khaowgriab increased but
the bulk density trended to decrease. The maximum expansion ratio (801.51 %) and the minimum
bulk density (0.09 ¢/cm?) of the puffed Khaowgriab was found at 56 min of steaming. The minimum

oil absorption of puffed Khaowgriab (25.53 %) was found at 8 min of steaming time.
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