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Development of caramelized crisps from dough rye berries
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Abstract

The objective of this study was to study the product development of caramelized crisps from doughrye berries by
standard recipe and production method. The first process was ¢leaned doughrye berries. Then, peeled with grinder electric to be
rye berries flour. Later rye berries flour was used instead dough at 3 levels, 5% 10%, 15% of flour weight. The accepted
consumer testing on the color, oder, Havor, surface and preferences found that rye berries flour 5% of flour weight was highest
accepting. The physical characters test found coler of L* a* and b* equal 3.96, 1.53 and 2.13 respectively. The chemical
chemistry found humidity equal 1.80%, ashes equal 10.76 %, fat equal 2.01% , protein equal 37.10%, and varbohydrate equal

50.3%, fiber equal 2.62%. The caramelized crispsfrom rye berries flour keeping was tested by fill the exam in the polyethylene
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bag at 30° C for 21 days. This testing found that caramelized crispstrom rye berries flour had crisp volume equal 2.08, All
microorganism found related to community standartd products mopoechor. 267/2552 and did not find yeast and fungus.

Key words : caramelized crisps, rye berries, keeping period
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