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Abstract

The objective of this research was to determine the appropriate content of
water meal in fresh alkaline noodle. The optimal time for drying the noodles and
cooking qualities., sensory evaluation and chemical composition of fresh alkaline
noodle supplement by water meal were studied. The wheat flour was added by
water meal in different quantities 4 level ; 0 (control), 5, 10 and 15 % by weight. The
results showed that the fresh alkaline noodle added with water meal 10 % was the
highest acceptable level in the product. The preference scores of color, odor, flavor,
texture and overall acceptance were like moderately level. The nutrient values
were increased when compared with the control formulation, the chemical
properties of fresh alkaline noodle with 10 % water meal were 25.80% of moisture,
9.87 %(w/w) of protein, 2.98 %(w/w) of fat, 0.53 %(w/w) of ash, 2.02 %(w/w) of fiber
and 58.80 % (w/w) of carbohydrate. The optimum temperature and time for drying
the noodles was 70 ° C, duration 2 hours. Dried alkaline noodles had moisture
content and a,, value according to the Thai Community Product Standard of instant
food (TCPS 210/2543). The moisture content is not more than 13% and a,, is not
more than 0.6. The noodles were dried at a temperature of 70 and 80 ° C for 2 hours
have optimum cooking time was 4.53 and 3.77 minutes, respectively, and the

cooking loss and cooking yield were not different.

Keyword : Dried Alkaline Noodle and Water meal



