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Composite Rice Flour Products for Noodle Industry : Kanom - jeen
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ABSTRACT

Pregelatinized rice flour was mixed with rice flour and rice starch to produce
Kanom - jeen in order to shorten the time of preparation. It was found that pregelatinized
rice flour could be prepared by mixing with 40% by weight of water and slurry fed to the
drum drier with the spacing set at 0.004 inch, the drum rotation was set at 28 rpm. and the
steam pressure at 40 psi. The sheet was ground and passed through a 1 mm. sieve. The
resulting flour was a white glossy powder which had a moisture content of 5.2%. The flour
had a hydration capacity of 11.5 times and had a viscosity of 85 Brabender Units at 30°C,
while normal flour still showed a reading of zero at this temperature. A comparison of
Kanom - jeen, made from pregelatinized rice flour and rice flour in a ratio of 15:85, and the
second from pregelatinized rice flour, rice starch and rice flour in a ratio of 15:30:55, showed
that there were no significant differences in yield, maximum cutting stress and preference test,
but there was a significant difference in resistance to compression during the production.
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Table 1 Viscosity of various pregelatinized rice flour compared to rice flour using Brabender

Visco - Amylograph,

Sample Visc. at 30°C  Initial pregel. Peak visc.  Visc. at 95°C  Visc. at 95°C  Visc. at 50°C  Set back’
(B.U.) temp. (°C) (B.U.) (B.U.) 15 min. (B.U.) (B.U.) (B.U.
A 30.0 66.0 300.0 280.0 310.0 610.0 310.0
B 60.0 60.0 310.0 190.0 290.0 610.0 300.0
C 20.0 73.0 310.0 310.0 220.0 625.0 315.0
D 85.0 61.5 320.0 280.0 270.0 620.0 300.0
E 0.0 84.0 410.0 100.0 380.0 780.0 370.0

1

Set back = Visc, at 50°C - Peak visc. 2 B.U. = Brabendex Unit.
Pregelatinized rice flour using the method described by Saisanom, ( 1985 ),
Pregelatinized rice flour by soaking flour in water for 15 hour.

I

= Pregelatinized rice flour by drum setting at 0.004 inch and 28 rpm.

= Rice flour.
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B
C = Pregelatinized rice flour by grinding through 0.5 mm. sieve.
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Table 2 Characteristics of pregelatinized rice flour.

Characteristics Pregelatinized rice flour Rice flour
Appearance White, glossy powder white powder
Moisture ( % ) 52 9.6
Hydration capacity ( times ) 11.5 6.4

Figure 1.
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A = Pregelatinized rice flour ( 2600 x )
B = Rice starch granule in rice flour ( 4000 x )
Using Scanning electron microscope
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Table 3 Characteristics of Kanom-jeen from various composite flour ratio.

Ratio (%)
Sample Pregelatinized Rice Rice Water Characteristics of
rice flour starch flour Kanom - jeen
1 30 - 70 160 too soft, easy to break.
2 20 - 80 140 good texture, firm thread.
3 15 - 85 140 good texture, firm thread.
4 10 - 90 120 too soft to form thread.
S 15 85 - 140 good texture, transparent thread.
6 15 30 55 140 good texture, more firm thread.

Table 4 Quality of Kanom - jeen.

.1
Kanom - jeen

Characteristics Pregel : Rice flour Pregel : Rice
starch : Rice flour
15 : 85 15 : 30 : 55
% Yield (jup) 71.4% 75.7%
Max. cutting stress (gm/mm.z) 2.71A 2.73A
Resistance to compression ( % ) 38.8A 40.2B

The same letter in the same line showed non - significant difference
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Table 5 Preference test from taste panels.

{d = ey d o
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Kanom - jeen1

2
Tests Pregel : Rice flour Pregel : Rice
starch : Rice flour

15 : 85 15 : 30 : 55
Appearance 40t 36"
Flavor 2.8A 3.6A
A A
Texture 2.8 2.8
Preference 3.0% 3.2t

1 . . s .
The same letter in the same line showed non - significant difference
Test score range from 1 -5, 1 = dislike very much to 5 = like very much
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