nseImand (Ine.) 27 : 74 - 78 (2536)

+ 3 14 (3
AeLien Lé‘fuehmg ﬁdﬁ’l lﬁﬁl‘gll
Instant Wide Strip Rice Noodle
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ABSTRACT

Inorder to improve instant wide strip rice noodle quality, the fresh noodle, was prepared by using rice flour composite

to modified rice starch by cross-linking with 0.01% epichlorohydrin at ratio 0, 25, 50, 75 and 100% of modified rice starch

to be formulas 1, 2, 3, 4 and S respectively, and compared between 2 methods of drying, first method using tray-drier and

second method using freeze-thaw and then tray-drier. The result showed that the instant noodle formula No.3 which was

used the equal amount of flour and modified starch (50%) gave good quality fresh noodle which was pale yellowish color,

soft and elastic. When compared the drying method, it was found that the tray-drier gave better result than the freeze-thaw

and tray-drier. The rehydration of noodle from the frist drying method showed better rehydration (2.38) than the second

method (2.02). The results from the Lloyd-texture instrument indicated that the third formula gave good texture and better

elasticity than the others. The force was 0.85 Newton and length was 16.6 mm.

Key words : instant rice noodle, wide strip rice noodle, tray-drier, modified rice starch
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Table 1 Rehydration ratio of instant wide strip rice noodles using tray-drier method (1) compared to
freezethaw and tray-drier method (2).

Formula Rehydration ratio!
No. Flour Modified Starch 1 2

1 100 : 0 2.26 2.24

2 75 : 25 2.68 2.46

3 50 : 50 2.38 2.02

4 25 : 75 2.42 1.98

5 0 : 100 2.20 1.73

' Average of duplications.
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Table 2 Texture values of instant wide strip rice

noodle using Lloyd texture instrument.

Max. Force Length
Formula No. (Newton) (mm.)
1 0.79 12.4
2 0.73 14.8
3 0.85 16.6
4 153 16.2
5 1.40 10.9
' Average of two measurements.
1000 g e TP
tLoad (N)
o '5 ’E)ﬂamlon (mm), AIO z; 00
Figure 1  Texture characteristics of rehydrated wide

strip rice noodle formula No. 3.
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