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Rice flours from three different cultivars (Leuangpratew123, Khaodawkmalil05, and
Sasanishiki) were extruded over a range of feed moistures (27 -35%), barrel temperatures (95 —
1150C), and screw speeds (30 — 50 rpm) in a laboratory scale twin screw extruder. Spaghetti like
extrudates were analyzed for physical and textural properties and cooking qualities. The results
indicate that the spaghetti made from Leuangpratew123 have physical and textural properties similar
to those of a commercial type. The cooking qualities of rice spaghetti were slightly different from the
typical spaghetti due to a long cooking time. From surface response plots, the optimum condition for
rice spaghetti production was at moisture contents of 33 — 35%, screw speed of 30 rpm, and barrel
temperatures between 100 - 104°C. Images from scanning electron microscope, fluorescence
microscopy, and confocal laser scanning microscopy reveal that the structure of rice spaghetti was not
formed by the protein network like the wheat spaghetti. The protein bodies were randomly

distributed throughout the structure.
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