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ABSTACT

Pop Rice Stick products tend to be higher in consumption because it is easy to
carry but most of nutrients are carbohydrates and fats, which are sold in the market.
Therefore, chicken meat has been added to increase the nutritional value in protein. In
this study uses RD6, which is the main agricultural raw material in Thailand to enhance
the product. The objective of this study was to study processing of pop rice stick
products with chicken protein by planning a randomized experiment in complete blocks
(Randomized Complete Book Design, RCBD with 9 Point Hedonic Scale by 30 people.
Compare the mean differences by Duncan’s New Multiple Rang Test (DMRT with
statistical program.

The results showed that the optimum ratio between glutinous rice and crispy
chicken was 2: 1, which the tasters accepted the appearance, color, scent, taste, texture
(crispness and overall liking average of 7.13, 7.00, 6.97, 6.90, 6.93 and 7.03 respectively.
When analyze the variance found that there were statistically significant differences
(p <0.5 for the optimum ratio of 3 kinds of dried fruits, including bananas, raisins and
tomato were 1: 2: 1. The tasters accepted the appearance, color, scent, taste, texture
(crispness and overall liking average of 6.83, 7.00, 7.03, 6.57, 6.90 and 6.73 respectively.
When analyzed the variance, there were not statistically significant difference (p>0.05.
Chemistry study of pop rice stick with protein from chicken meat 100 grams provided
energy 448.93 kilo calories, carbohydrates 59.06 grams, protein 15.80 grams, fat 16.61
grams, humidity 7.44 grams and ash 1.09 grams. In physical texture hardness 58.97



