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DEVELOPMENT OF DRIED ALKALINE NOODLE PRODUCT SUPPLEMENTED

WITH WATER MEAL

Kunlaporn Puttame'” Waritchon Ninlanon ?

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 the quality of
the noodles after cooked. Sensory evaluation and chemical composition of fresh alkaline
noodle supplement by water meal were studied. The wheat flour was added by water meal in
4 different quantities : 0 (control), 5, 10, 15 % by weight. The results showed that the fresh
alkaline noodle added with 10 % water meal gained the highest acceptable level. The
preference scores of color, odor, flavor, texture and overall acceptance were at the moderately
level. Its nutrition value were increased when compared with the control formulation the
chemical properties of fresh alkaline noodle with 10 % water meal with 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 is 70 ° C,
duration 2 hours.The dried alkaline noodles were composed of 9.88 % of moisture and 0.49 of
aw value according to the Thai Community Product Standard of instant food (TCPS 210/2543).
Its moisture content is not more than 13% and the aw 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.
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fvualidan a, LAy 0.6 uiugniiadudeuuisiigumail 60 ssmwaldoa Wuszoznan 2 dalu
faliUFunuautu ($osaz) waren a, Ailenganhafunsgufmuedddnganiiesiundnuse
sz duanaiiviilomadends atu Uiuanns uasans (2561) nd1ai @1 a, vendauianah
Tuesmniivinalsivanzay dealviinamadendsldie diifddegluewsusiassiaiinisie
Aneglulassaine nielutanavesansdy q Miudruusznevvesemsluguuuy wazanuuduse
fefu sdsusinashluemnsiinadenisideudevessdnfusidornngdunidansanialaily
pInsTiALTugs A1 a, AuUIueTuRidreudageilfiAenndenidsvesudn Susildie
warlimungaudunisifiusnyndunaiuiu

Fefuiadenuvgniifioudaegungf 70 way 80 ssrnwadya fszaziaan 2 9alug
uvhmsfnwelutunoudaly
5. HaMsIATERRUAWIAduTB UVl a UL

MnnsAnwszeziaimnzaslunseuuisusviliadui wui guundiimngau fe 70
uay 80 ssrnaLdea Wuna 2 Halu Wethanlesgiamnmndssiy Ténadamsd 4

M19199 4 wansfnwnaimunzanlunisfuanvesueriliasuEaulie (Cooking time)
Usinaedefiggdeszninamsdu (Cooking loss) warimtindilavaanseiy
(Cooking yield)

AMNINUAINTITAN

qmwgﬁuammﬁl‘l’f Cooking time (Min.)™  Cooking loss (%)™ Cooking yield (%)™
auuieuzniivasur

70 °C, 2 hr. 4.53+0.40 4.68+0.61 262.78+3.94

80 °C, 2 hr. 3.77+0.40 3.85+0.83 263.53+5.87

e Monwsnmiieuduluswiveuanainlifnnuwanaaivegaitedfynisada
(P>0.05)




68 | U 16 atiun 2 (nua1au - A w.a. 2564) nans wnsil way 3avuy dauum

NA5197 4 wudn adusngaulunsiuugnillian(Cooking time) Usunniveudsdl
sdesEmrinemsdiu (Cooking loss) wazthwmiinildnganssu (Cooking yield) vasuzniliadurouusi
gaunail 70 uaz 80 ssmwadsa Wuan 2 Falus Lifanuuandsiusgrdidodifyniaada
(P>0.05) Ingnanfwsnzasilunmsduugvillian Ao 4.53 way 3.77 Wil muddu 91nms1sil 4 ez
Iimsifingamailunseuwisusviiesrhdnavilina v zadlunsduusvillignuas Ui
vosudaiigapdesevitemsuiiuuiltuanas widmdnléndsnissuiuulduiuio

G
”l
Wl

Gl

1. dmsfiosddsznouniaed Téud Vsnuautufesay 5.87 Tusiudesar 11.22
lefusesag 2.25 dileSosas 18.19 Winfesay 4.82 uazslulansnsevay 57.65

2. wansnsiugnilaniaiuinesar 10 léFunseensumelssamandanngmaasunnniig
Tngldzuuunisseuiudiud ndu sani oduia uazarumeulnssiugeiian eglussduvoulu
nans venilaniasurhaiisedudosar 10 daaevslasunnts Tiun arwtu Tusiu Tutu e 1
wazanslulemsnifintu WewFeufisufuuenilgnsfiugiu Inefosdusznaumand Téu U3uw
anuay TUsa Tosiu 1dule 180 wazanslulamsaindu Sesay 25.80, 9.87, 2.98, 0.53, 2.02 Way
58.80 ANMEAU

3. gumgiiuaziainzadlunisouuisuzvildn fe 70 ssrmwaldoa seoziian 2 Halu
Uiy warAn a, WWulumsnesgiusmuslulssnienssnsasisuguativl 210
(2543) Fosomnstisdntasy  Atmuslieuduliifuiosar 13 wae a, i 0.6 vsadiouws
figauuadl 70 uaz 80 ssrnwaldoa Wuan 2 $alus  Hnanfivnzaslunssuugyillian (Cooking
time) A9 4.53 Wag 3.77 U9l aauafu :ﬁﬂ%mmmaaLL%aﬁquﬁaswjnmiﬁm (Cooking loss) uag
Yranindilangansy (Cooking yield) lalumninefiy

daruauug

1. prsSeuiisunalseiliunislssamduia AnnIn wasAMAIMlAYWINITVRINER
ugvilouwis Auvgvilaniaduieg

2. msiinsAnwidaiudniefuussetas Welilinnumanzay wazdrsaengnisii
Snwildundu esanuansumidureauideanniagaautuldd

AnAnssuUsENA
vavounuanTuITouagiauuminedesudg silwnssainaduayunuiniunside uay
AzwAlUlagNSNYRS Wninetdessdgsilnmesd NeweseiiesfiRinislunsvinidy
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