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Study on the Preparation of Protein Supplementary
Wheat noodles by Addition of Flour from Groundnut,

Soy bean and Sesame
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ABSTRACT

Dried cooked noodles were prepared from wheat flour, wheat flour adding either 10, 20, 25 and 30
% by weight of defatted groundnut flour or composite flour! (mixture of 33 % of defatted groundnut flour,
65% of full fat soy flour and 2 % by weight of defatted sesame flour) or composite flour? (mixture of 50
% of defatted groundnut flour and 50 % of full fay soy flour by weight) or full fat soy ﬂc;ur, respectively.
The obtained dried cooked noodles were separately made into Bami-rad-na-mu-sap (wheat noodle top with
vegetable and minced pork). It appeared that Bami-rad-na-mu-sap of dried cooked noodle from wheat flour,
wheat flour adding either 10 % of composite flour? or 10, 20, 25 % by weight of full fat soy flour were the
best accepted by the panelists in term of color, flavor, texture and acceptability and they showed no statistical
significant differences at 95 % interval from Bami-rad-na-mu-sap of dried cooked noodle from wheat flour.
The protein contents of dried cooked noodles from wheat flour adding either 10 % of composite flour2, 25
% of full fat soy flour were 16.08 % and 21.32 % on dried weight basis and fat contents were 4.03 % and
7.58 % on dried weight basis, respectively while the protein and fat content of dried cooked noodle from wheat
flour alone were only 11.83 % and 0.92 % on dried weight basis, respectively. The protein quality of dried
cooked noodles from wheat flour adding either 10 % of composite flour? or 25 % of full fat soy flour showed
higher chemical score of lysine, 53 and 80 % and threonine, 75 and 83 % respectively, while lysine and threonine
of dried cooked noodle from wheat flour alone were 36 % and 68 %, respectively.
Key words. dried cooked noodles, wheat flour, defatted groundnut flour, defatted sesame flour, composite

flour, full fat soyflour.
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Table1 Chemical composition of wheat flour, defatted groundnut flour, full fat soy flour and defatted
sesame flour on percent dry weight.
Chemical Defatted Full fat Defatted
Composition Wheat groundnut soy flour sesame
(% Dry Weight) flour flour flour
Moisture, % 13.30 4.08 6.14 4.09
Fat, % 1.04 31.48 25.73 38.15
Protein, % 12.57 44.25 45.55 36.96
Ash, % 0.46 3.59 5.68 5.08
Crude fiber, % 0.35 2.84 1.03 4.95
Carbohydrate, % 85.58 17.84 22.01 14.86
Energy, Cal/100 gram 402 532 502 551

Table 2  Essential amino acid composition of protein of wheat flour, defatted groundnut flour, full fat

soy flour and defatted sesame flour.

Essential Amino acid, mg/gm of protein of
amino Wheat Defatted Full fat Defatted FAO/
acid flour groundnut soy flour sesame WHO*
flour flour

Isoleucine 36 36 36 31 40
Leucine 77 75 69 60 70
Lysine 21(38)** 41(75) 62(113) 29(53)** 55
Methionine + Cystine 59(169) 22(63)** 23(66)** 49(140) 35
Phenylalanine + Tyrosine 93 96 83 78 60
Threonine 27(68)** 32(80) 38(95) 38(95) 40
Tryptophan 14 12 15 16 10
Valine 43 43 37 38 50

*  Food Composition Table for use in East Asia (FAO, 1972). Figure in parenthesis is chemical score

**  Limiting amino acid

Chemical score =

amino acid content in protein of flour

x 100

amino acid content in FAO/WHO standard
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Table3 Composition of composite flour! and composite flour? on percent by weight.

Composition Composite Composite

(% by weight) flour! flour2
Defatted groundnut flour, % 33 50
Full fat soy flour, % 65 50
Defatted sesame flour, % 2 -

Table4 Organoleptic evaluation of Bami-rad-na-moh-sap of dried cooked noodle from wheat flour,
wheat flour adding defatted groundnut flour in different percent by weight.

% of Defatted groundnut flour added into Wheat flour

Characteristic

0 10 20 25 30
Color 7.802 7.202b 6.80bc 6.104 6.40¢d
Flavor 7.802 7.402 6.50b 5.90b 5.80b
Texture 7.502 6.90b 6.20¢ 5.604 5.104
Acceptability 7.702 7.202b 6.70b 5.70¢ 5.50¢
Average score 7.702 7.18b 6.55¢ 5.83d 5.704

The figures on the same row with the same letter showed no significant difference in statistics at 95 % level. (N = 10).
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Table 5 Organoleptic evaluation of Bami-rad-na-moh-sap of dried cooked noodle from wheat flour
adding composite flour! in different percent by weight.

% of Composite flour! added into Wheat flour

Characteristic

0 10 20 25 30
Color 7.702 7.100 7.00v 6.90b 6.70b
Flavor 7.502 7.0020 6.90b 6.80b 6.20c
Texture 7.308 7.002 7.102 6.802 6.20v
Acceptability 7.502 7.002b 7.102 6.90b 6.30¢
Average score 7.50a 7.03b 7.03b 6.85b 6.35¢

The figures on the same row with the same letter showed no significant difference in statistics at 95 % level. (N=10)

Table 6 Organoleptic evaluation of Bami-rad-na-moh-sap of dried cooked noodle from wheat flour
adding composite flour? in different percent by weight.

% of Composite flour? added into Wheat flour

Characteristic

0 10 20 25 30
Color 8.402 7.70b 7.70b 7.600 7.500
Flavor 7.902 7.802 7.00b 6.70b 7.70b
Texture 7.402 7.402 7.102 6.902 6.502
Acceptability 7.702 7.402b 7.10z2bc 6.70b¢ 6.40¢
Average score 7.85a 7.58ab 7.23bc 6.98¢ 6.78¢

The figures on the same row with the same letter showed no significant difference in statistics at 95 % level. (N=10)

Table 7  Organoleptic evaluation of Bami-rad-na-moh-sap of dried cooked noodle from wheat flour
adding full fat soy flour in different percent by weight.

% of Full fat soy flour added into Wheat flour

Characteristic

0 10 20 25 30
Color 6.30r 7.208 7.402 7.802 7.902
Flavor 7.402 7.602 7.202 7.102 6.20b
Texture 6.802 6.802 6.502 6.002b 5.30b
Acceptability 7.202 7.202 6.902 6.402 5.50p
Average score 6.932 7.202 7.002 6.832 6.23b

The figures on the same row with the same letter showed no significant difference in statistics at 95 % level.(N=10)
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Table8 Chemical composition of dried cooked noodle from wheat flour, wheat flour adding 10 % of
composite flour? and wheat flour adding 25 % of full fat soy flour on percent dried weight.

Dried cooked noodle prepared from

Chemical Wheat flour Wheat flour
composition Wheat flour adding 10 % of adding 25 % of full
(% Dried weight) composite flour? fat soy flour
Moisture, % 6.95 7.76 7.92
Fat, % 0.92 4.03 7.58
Protein, % 11.83 16.08 21.32
Ash, % 1.73 2.06 2.77
Crude fiber, % 0.23 0.42 0.46
Carbohydrate, % 85.29 77.41 67.87
Energy, Cal/100 gram 397 410 425
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Table 9  Essential amino acid composition of protein of dried cooked noodle from wheat flour,wheat
flour adding 10 % of composite flour2, wheat flour adding 25 % of full fat soy flour.
Amino acid, mg/gm. of protein of dried
cooked noodle prepared from.
Wheat flour Wheat flour
Chemical Wheat adding adding
composition flour 10 % of 25 % of FAO/WHO*
(% dried weight) composite full fat
flour2 soy flour

Isoleucine 35 35 36 40
Leucine 75 73 72 70
Lysine 20(36)** 29(53)** 44(80) 55
Methionin: + Cystine 50 52 39 35
Phenylalanine + Tyrosine 85 89 87 60
Threonine 27(68)** 30(75) 33(83) 40
Tryptophan 12 15 15 10
Valine 40 41 40 50

*  Food Composition Table for use in East Asia (FAO, 1972). Figure in parenthesis is chemical score.

**  Limiting amino acid
Chemical score =

amino acid content in protein of dried cooked noodle

x 100

amino acid content in FAO/WHO standard
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