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ABSTRACT

Lablab (Dolichos lablab) bean is one of legume and has been grown in several areas in
the Northern part of Thailand. It can be used as cheap source of protein. However, anti-nutritional
factor (alpha-galactosides) in legume limits the bioavailability of carbohydrate material, which
can be reduced by germination treatment. Therefore, the objective of this research was to develop
the extruded snack from germinated lablab bean and purple rice flours including germination
process, formulation and process development and consumer acceptance of developed product.
The bean was germinated at 25°C for 12, 24, 36 or 48 h. Non-germination bean (native flour) and
native lablab starch were used as a control. Results showed that bean germinated at 25°C 36 h was
an optimal condition for increasing protein content from 25.66 to 28.48% db and reducing alpha-
galactosides content by about 75.41% when compared to native flour. In the formulation
experiment, completely randomized design was used to determine the ratio of germinated lablab
bean flour and brown rice (100:0, 75:25, 50:50, 25:75 and 0:100 w/w). The ratio of germinated
lablab bean flour and brown rice at 50:50 provided the optimal condition, resulting in high liking
score of crispiness 6.4 than the others. The optimum condition of extrusion process was studied
using Box-behnken design (BBD). Three main factors including feed moisture (13-18%), screw
speed (150-230 rpm) and final temperature (150-170°C) were studied. The optimized conditions
were 13% feed moisture, 172 rpm screw speed and 160°C final temperature. The developed
formula snack was 50:50 of germinated lablab bean flour and purple rice and composed of 2%

salt, 4% sugar and 1% calcium carbonate of flour weight. The level of barbecue seasoning at 0,



2.5, 5, 7.5 and 10% weight by product was investigated. Ten percentages of barbecue seasoning
resulted in acceptable hedonic scores for overall acceptability, odor, overall taste and crispiness

(6.5-7.0) and consumer acceptance of develop product was about 93.5%.



