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Factors which influencing the crispness of crispy products are types of product, moisture or water activity (aw) and main ingredients.  Study crispness of three different brand of crackers (Magic, Ritz and Rosy) exhibited different crispness characteristics which were firmed crispness, puffed crispness and crumbly crispness.  These differences were controlled by the internal structure of the products.  The study of effect of amount of sucrose and modified tapioca starch (cross-linked) on the crispness of biscuit was investigated.  It was found that increased in sucrose concentration resulted in increased crumbly crispness characteristics and 15% sucrose gave the highest liking score for crispness of biscuits.  In addition, increasing ratio of modified starch resulted in increased crumbly crispness characteristics for biscuits and the biscuits that had ratio of wheat flour:modified starch at 3:1 showed the highest liking score for crispness.  Besides, the acoustic parameters were related to crispness characteristics as well as deformation force.  The firmed crispness biscuit exhibited high force, high signal energy, high amplitude, loud and high frequency sound and but showed small number of signal events.  The crumbly crispness biscuit gave low force, low signal energy, low amplitude, low noise and low frequency sound but showed much higher number of signal events.
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