A N N R R E—E—E—EEBGE——S—S—

RMUTTO Reserch Journal Vol.18 No.2 (July - December 2025) ISSN 3027-8325 (Online)
DOI: 10.63271/rmuttorj.v18i2.266272

[

nswauIkdadusduiteReudulngandiindasauuns 91Nau1eT09 Sniayisud
Development of Wide Rice Noodles Product from Red Jib Brown Rice in

Nangrong District, Buriram Province

Usznwus AsTusuas” Nunen soudiu was ARSS ASWAN

Prapaparn Sirikhansaeng” Kantaya Onyen and Sasithon Sikaeo
AN AL INEIENans nInedeTvAguEiue Yssinalne

Biology Program, Faculty of Science, Buriram Rajabhat University, Thailand

"E-mail prapaparn.sk@bru.ac.th Tel. (+66)44611221 ORCID: 0009-0000-8658-0373
(Received 10/02/2025, Revised 13/12/2025, Accepted 16/12/2025)
UNANED

[

A58

N o

noUsrasAilevaumanduniauneionaulvgainiinassiuuns Ielesnsnaiuulann
nassiuuasasay 5-50 (Iastminulsnmian) Wisuisutugrsnnsgiu Anvinmsiusy auammynaussamduia
ArwannsalunsniueyyadasenasTs DPPH uazesaUsenounaaliveaauniowien Han1snaaesmuln gnsiduds
InaesduAssesay 50 Tndvesauuiian vasiianumuivenaunngnsluunnaistu Tnefiaadeeysening
0.04+0.01 i 0.05+0.01 faAluns srogmN1IAUIURMINEauRe 4 Wil nsUssliugunMMIsUsTamduia oy
VAFOU 30 AU NUIATLUUNITEaNSULANA1R uos 1l TdAayn19adf (p<0.05) Imlqm;aaas 30 lnsunzuuY
AuveulngsIgTian 1Ay 4.50£0.68 AzILY mi‘wmaaumw?mau;ga@aiwﬁﬁ%' DPPH flaimnAy 2.32 fladnsu
GAE/100 n§ Msiias1enosaUsznaumaaiinua anarluuanansty vagdniudy Wsfu lodu wuls uay
msluleinsadianuunnaatuesedideddyfissduamundetusenas 95 (p<0.05) Tnvasy gnsfifindsnnassiuuas
seva 30 wazaufigndmiun e duaumedonalng Wesnndmssousumauszamdudad uazdiaman

NLAYUINSTNLNE AL
ANEATY: V1INABITULAY LauMeLAguaulng N13ANgY AuN M IeUUsEAMALRE

Abstract

This study aimed to develop wide rice noodles incorporating red jib brown rice flour at levels of
5-50% (based on the weight of rice flour), in comparison with a control. The rehydration properties, sensory
quality, antioxidant activity determined by the DPPH assay, and chemical composition of the noodles were
investigated. The results showed that noodles formulated with 50% red jib brown rice flour exhibited the
darkest color, whereas no significant differences in noodle thickness were observed among all formulations,
with mean values ranging from 0.04+0.01 to 0.05£0.01 mm. The optimum rehydration time was 4 minutes.
Sensory evaluation conducted by 30 panelists revealed that acceptance scores differed significantly among the
formulations (p<0.05), with the 30% formulation receiving the highest overall acceptability score (4.50 + 0.68).
Antioxidant activity evaluated by the DPPH method was 2.32 mg GAE/100 ¢. Chemical composition analysis
indicated no significant differences in ash content, whereas moisture, protein, fat, dietary fiber, and carbohydrate

contents differed significantly at the 95% confidence level (p<0.05). In conclusion, the formulation containing
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30% Red Jib brown rice flour was the most suitable for the development of wide rice noodles due to its high

sensory acceptability and appropriate nutritional value.

Keywords: Red Jib brown rice, wide rice noodles, rehydration noodles, sensory quality
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2.1 mawdsuutleinondasiuung
w3ssudslaemstandadsanusnoan wanilusuundugeuauseufiguugd 60 esmsaidoa
e 8 Falus anduhluuslnasndenlagly Hammer mill SouAIBAZUNTRNATFILUST 80 (80 mesh) kATUTIY
asgaanainllsdmsumsnanauneifisnsly TneiBnstifaudannain Aomsin et al. (2022)

2.2 mandndurisdsndulug
msudaaunmesierlauwnivilanne 2.1 lunsudaaumedsnaulnyiesgasas 3 41
Tnglydnmanudwnnassivunssosas 5, 10, 15, 20, 25, 30, 40 uar 50 (neuiinulsrnian) Wisuisuiugns
wmsg (Table 1) Tnefitumeumsudnmeiionaulngfil Feinuuamnain Rodmui (2010) uansis Figure 1 uaz
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Table 1 Formulation of wide rice noodles

Formulation of wide rice noodles

Ingredient control. 5% 10% 15% 20% 25% 30% 40% 50%

(9 (9 (9 (9 (9 (9 (9 (9 (9

Rice flour 240 228 216 204 192 180 168 144 120
Red Jib brown rice flour - 12 24 36 48 60 72 96 120
Cassava flour 100 100 100 100 100 100 100 100 100
Water 350 350 350 350 350 350 350 350 350

2.3 MsfnwinsAugUduiefen
iaumeLaTiunsouwats 8 gasimadeunsiugulasnisadlvgnmetinafiien gl
Uszual 100 e galdea wmaaﬂszjg'lqmax 3 0873 faee 1Ay 50 niu L emszey AN auT azviluiay
mefganuuuned feuuieuazanubangu luudanseans wagluegauduly (Aomsin et al, 2022)
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msUsaduamnmmalszamdudasiiumslaglsgmaaousiuiu 30 au daduguilaafiinuilna
duneifisandulsedt nsUssiiudIsufisuaunoiiediniunsusgniaingnmaasa 8 gns Ingleisng
NAFBULUUNNIEBNSU (Acceptance Test) meanasidauelniin 5 susfu (5-point hedonic scale) fnualnpzuuy
1 aneds luseunniiae wae 5 manefs seuanniign el n1sUsziiunseunquandnuuzaiu dnvusUsing 3
Srvasileduda ndu savi uagaumaulansam (Aomsin et al, 2022) HamsUssiiunanwmalssamdudaiilagn
Pu13ias1evn1ead fnae35 Duncan’s Multiple Range Test (DMRT) 7 s¥funa1aLd oslus esaz 95 (p<0.05)
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Red Jib brown rice flour, rice flour, and tapioca

starch were mixed thoroughly in various

U

Water was brought to a boil, after which the prepared batter was

spread evenly onto a cheesecloth stretched over the pot

The pot was then covered and left to steam for 4 minutes

U

Vegetable oil was applied to the surface of the dough sheet prior to its removal

U

The sheet was cut into strips approximately 1 inch in width

U

Wide rice noodles

Figure 1 Procedure process for producing wide rice noodles
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Liaotrakoon et al,, 2021) k@I INANISNARDIN AN IATIEMNNE@DAN8IT DMRT NszAuaAUiaty saeay 95
a ¢ ¢ a Y+ a
2.6 NN13AATIZHDNIAUTZNDUNILANVDILEUNWLF LN
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fanunuilnalAesiunnans TAgAIANVULRABT 3 melul,auf{wL?{mqmmmgm, seuay 5, S08a¥ 10, S08aY 15,
J08ay 20, 5auay 25, 798ay 30, 9o8ay 40 warsayay 50 ﬁﬂl’lwllﬂﬁ‘u 0.04£0.01, 0.04+0.01, 0.05£0.01, 0.0440.01,
0.0540.01, 0.05+0.01, 0.04+0.01, 0.05+0.01 Wag 0.04+0.01 HAALUNT HIUE1AU LLaﬂuLLm'axqmsummivhLau

meglaglaaumefeIiamun 650 N5 IneNan1sNAapLEnsnd Figure 3

Figure 3 Control for wide rice noodles (a) and formulation of wide rice noodles using
a percentage of Red ib brown rice flour at 5% (b), 10%(c), 15% (d), 20% (e), 25% (f),
30% (g), 40% (h), and 50% (i) Each formulation is shown in three replicates
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3.3 nsfnwinsAugUduiefen

nmsfnwInsiuslrenaumeislasnistniaumeieafiniunisouuneiaun 8 gas smnaey
nsfugUlasnsaulnanmetnidioniionmnd 100 ssrwaidea vhnsmaaosgasay 3 fee1s nsuvatuunuutun
adogslnithvidnfu 50 n3u wuan seznanfimnzaniigade 4 unit gasiilnaiAssgaainasguaniian Ao
ansnnudsrnnasssuunsiinasludasaiusesay 40 ilesanimnunisuasangulad laufugulage
YPWIATBIATMIMLENAUNBIRB A lnaIAsTuYNgRT waznHanIAAeINUI Ynanslysvezailumsiugy
wnftufe 4wt Fauananstuanuideues Sirlert (2010) fivhmsAnwinsitaunidedudavenisisnaudnuas
msananly Tnenunmsnaunudasaiuvesulsiudsnddumeionaudnifuiniy Vineylulaaasifiugaty
asalnenaunilavesdiunananas uazsdunmsnawnuulsiudUsndasosas 40 %‘Lﬁé’ﬂwmzﬂﬁmgﬁmﬁaé’uﬁa
yosauMBisIminarliuinszans mssernalunisaangniniitu 20,74 Jund Tnsanunsaanssegiaailunisan
anvesAumefienadla unogdlsinunsdnudnanidunsfnviaumeadenauin fuaumeioasdvunadnnm

anvghivleszernaiunsanandinailiesinduwaannii FsmsAnensiuguiauniefiesdnsis Table 2

Table 2 The cooking time for wide rice noodles made from Red Jib brown rice flour at

a temperature of 100°C

Formulation of The characteristics of The cooking time to fully cook
wide rice noodles wide rice noodles wide rice noodles (minute)
control The noodles are chewy and soft 4
5% The noodles are too tough and thick 4
10% The noodles are chewy, elastic, and slightly rough 4
15% The noodles are crispy, firm, and slightly rough 4
20% The noodles are thin and chewy 4
25% The noodles are thin and chewy 4
30% The noodles are chewy and soft 4
40% The noodles are chewy and soft 4
50% The noodles are chewy and soft 4

3.4 MIUTAUAMAMINIUTTEMAUNE

nMsnadeuRan NUTEamALaATRlYsEUL 5 Azuuu (5 Point Hedonic Scale) Tnglaynnaay
$1uam 30 AU wansAnwITInLsTamAudave sy Uslnaiineneiisuaulvgmnanuatuaueulae TmNUT
ansfifinsnaundinninassiuuadudasaiusosas 30 faazuuugsiiaaie 4.50+0.68 sosaunfe gasulsnnaod
uunsludasaiusevay 15, o8y 20, souaY 40, gAIUINIFIY, sovay 5, o8y 25, so8ay 10 uAzI0UAZ 50
Tnefazuuuaiownii 4.33+0.71, 4.30+0.65, 4.27+0.78, 4.23+0.63, 4.23+0.68, 4.17+0.79, 4.13+0.73 lay 4.10+0.84
ATULL ALEEU waziilatnan1IaaediAs Iz sERRnne3anns Duncan’s Multiple Range Test (DMRT) fisz#iu
AU oy 95 Wesidun (p<0.05) Wuqn ﬂ'1ﬁ&lauﬁ”‘u'mw]y']uﬂisamé’uw"’amamyuﬂnﬂiumynum'w 9
finunnanstusssddfoddymeaiafssfuanudetusesas 95 Insnanisnaaeumsaudlugnssosas 25 dan
AzLULgafian Ao 3.90+1.03 Avuuy ndulugnsTesa 30 wavTouar 50 dANAzLLUTiqn Ae 4.000.95 uay
4.03+0.85 AzuuY sAMAlugnITasay 30 faAzuuugeiian Ao 4.27+0.83 Aviuu N1IVAABUAMN ISR DEuA

lugnsseway 25 fAAZUUUEINgR Av 4.40+0.67 Axuuy wazAuveulaeTu lugnsseyas 30 dA1ALUUUGINER AD

40



A N N R R E—E—E—EEBGE——S—S—

RMUTTO Reserch Journal Vol.18 No.2 (July - December 2025) ISSN 3027-8325 (Online)
DOI: 10.63271/rmuttorj.v18i2.266272

4.50+0.68 AZWUY FILnaLALINUNISAN®IY8Y Rodmui (2010) AYNN1SANEINTHUSHUSRS1a@UwUIIveNdaLie
VAUVMULUIYIADIUNEIU HANITNAGRINUT LaNTaATIUUMUATLYRULRg ILvBINeRe Ul nNauvnaes
U gasivaunuularventiansnsaiusesas 25 laFuA1ATULUANYTEUTAETINAINKUSINAZIEANIINGUVIALNY

wlsrivenilanidnsnaiudy q damsAnyiniseensunsmulszamduiavesuslaaluaiunig 4 uanesis Table 3

Table 3 Sensory acceptability tests of rice noodles from Red Jib brown rice flour

Sensory acceptability tests of rice noodles from Red Jib brown rice flour

Formulation of Color Smell Taste Texture Overall acceptance

wide rice noodles

control 3.83+0.99" 3.53+0.90° 3.90+0.99° 3.73+0.94" 4.23+0.63¢
5% 3.63+1.03° 3.70+0.92' 4.13+0.97° 4.00+0.79" 4.23+0.68
10% 3.63+1.03 3.83+0.91° 3.80+0.71¢ 4.00+0.95¢ 4.13+0.73°
15% 3.50+0.82° 3.73+0.78° 3.93+0.78" 4.20+0.85° 4.33+0.71°
20% 3.63+0.93° 3.90+0.88° 3.80+0.85° 4.17+0.83° 4.30+0.65°
25% 3.90+1.03° 3.97+0.85" 4.17+0.70° 4.40+0.67° 4.17+0.79"
30% 3.83+0.99" 4.00+0.95° 4.27+0.83° 4.33+0.92° 4.50+0.68"
40% 3.53+1.01° 3.60+0.97° 3.97+0.93° 3.93+0.98° 4.27+0.78
50% 3.50+0.97¢ 4.03+0.85° 3.87+1.07° 4.20+0.96° 4.10+0.84¢

Note: The numbers followed by different lowercase letters in each column indicate a statistically significant difference at the 95%

confidence level (p<0.05) when tested using the Duncan’s Multiple Range Test (DMRT)

3.5 NTAATIRNANTIUNITAUUDULADATE
mﬂmiﬁﬂ‘mmﬁLﬂi'wﬁﬁﬁmiﬁumi@ymua%aﬁaisﬁa&ﬁ%‘ 2,2-diphenyl-1- picryl-hydrazyl (DPPH) Falo
nsmLmaﬁﬂLﬁumiumag’m’l,ummymawa553: Wy Sannaiu 2,32 fadnu GAE/100 n¥u Fefinieurisuey
denARDITUNINARDEY Patitungkho et al. (2023) ﬁﬁﬂ‘maqﬁ‘dizﬂa‘umqm:ﬁu,asmmmmsm;ma%aéaismaﬁﬁn%u
ULAA WATADNUZUIL WU’jwmmmuwmiumﬁgwuaquuaﬁaimywL‘vmﬁﬂ DPPH wag FRAP ‘szjnmaﬁwﬁmu'mﬁqmaﬁa
mifuseay 82.44 way 55.44 Tadndu Fe/100 niuansarn sesaunite TmenuzytRdewTUTesaY 78.23 Ay 52.18
findndu Fe/100 nuansarta aulurniulinuesfigrndewnifusesas 78 uay 51.96 Tadniu Fe/100 nuansarta
3.6 MylnnziesdUsznaumanivesdurilefien
nnshasziendszneumaailaerinisiasiznainanudy o Weiu losfu aule way
astulawnsn wuan mmudu i Tusiu lesfu w@le wasenslulawsn lumazgesiimaounndlnaifostu Tnswamne
AANNTY 101 TUSAY wazansTulawnse Tnaanuduin iy 53.5040.50, 53.80+0.14, 53.70+0.21, 53.90+0.57,
54.30+0.28, 54.10+ 0.49, 54.30+0.99, 54.40+0.35 Uz 54.60+ 0.07 NFU/100 NFU AWAFU TugnTINTIIL UALENT
AuUstusnsIEuLUwINaBe SULAITEAY 5, 10, 15, 20, 25, 30, 40 wag 50 (netimnuUsn19181) Maddy 1o
'W‘U’Jl’l ﬁﬂl’lwllﬂﬁu 0.02+0.00, 0.02+0.00, 0.02+0.00, 0.02+0.00, 0.02+0.00, 0.02+0.00, 0.03+0.00, 0.03+0.00 Lay
0.030.00 N$1/100 N3U AU lugnsuinsgu LLaxqmﬁLLUiﬁué’mwé’;uLLJﬂ%nﬂéum%“uLLmﬁyaEJaz 5, 10, 15, 20,
25, 30, 40 wag 50 (Inorminulawnaian) audeu wagaslulewnsn wuln danunmiu 42.00+0.43, 41.76+0.13,
42.00+0.21, 42.20+0.51, 42.10+0.33, 41.90+0.50, 41.40+0.95, 41.30+0.40 waz 41.10+0.21 n51/100 ASU AIUAIRNU

lugnsunsgu kazgnsnwusiudnaiuulaninassduunssesas 5, 10, 15, 20, 25, 30, 40 wag 50 (Iagumtinuys
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217497) ANNEIRU WAZIINNITUINANIINAGDINIILATIZNADAAI8TTNTST Duncan’s Multiple Range Test (DMRT)

:1 Y =

fiszsumnuideiusesay 95 (p<0.05) wuan indlaluuananeiy @umauty Wi Tty el wavansiulanse
fauanasiueesdidoddymeadafissfumnudotusesas 95 Tnsarutulundsgnisesas 40 uazsosay 50 fian
wnfigniie 54.40+0.35 uay 54.6040.07 N§1/100 n¥u ey Tsiuluul snnsguuazgnssesas 5 Saanniian
79 3.030.02 waw 3.10+0.01 n$1/100 n3u Tusiuluudsgnsunsgudiaunitgnie 1.07+0.84 n$u/100 n¥u taulely
wlsgnssosay 30 faunniigadie 0.31+0.11 n$1/100 ndu wazaslulewnsnluulsgnssosas 15 faunnilgade
42.2020.51 n$11/100 N3 FaumnaneaINnIsMAReues Rodmui (2010) Aidnwinissdnaumeiiernnudaivesda
wun Bausesfinisudsiusfinaudanvesdalumsidnaunsiofiunnaeiu uanansinsgimanudusiail

uaNA9AY Taenan1TIlATIzeIAUsTNoUN AU saumeieaulg Lansis Table 4

Table 4 The results of the chemical composition analysis of rice noodles made from

Red Jib brown rice flour

Formulation of Moisture Ash Protein Fat Fiber Carbohydrate
wide rice noodles  (g/100g) (g/100 9 (g/100 9 (g/100 9 (g/100 9 (g/100 9
control 53.50+0.50°  0.02+0.00™  3.03+0.02° 1.07+0.84° 0.08+0.04¢ 42.00+0.43°
5% 53.80+0.14°  0.02£0.00™  3.10£0.01*° 0.93+0.11°  0.22+0.10°  41.76+1.30"
10% 53.70£0.21"  0.02+0.00™  2.84+0.03° 0.93+021°  0.21+0.19°  42.00+0.21°
15% 53.90+057°  0.02£0.00™  2.75+001° 0.86+0.12°  0.07+0.05°  42.20+0.51°
20% 54.30+0.28°  0.02+0.00"  2.66+0.01° 0.67+0.06°  0.06+0.00°  42.10+0.33°
25% 54.10+0.49°  0.02#0.00™  2.70£00°  0.86+0.12°  0.14+0.12°  41.90+0.50°
30% 53.30+099°  0.03£0.00™  2.70£0.00° 0.92+0.14°  0.31+0.11°  41.40+0.95°
40% 54.40+0.35%° 0.03+0.00™  2.82+0.06° 0.83+0.09°  0.22+0.01°  41.30+0.40
50% 54.60+0.07°  0.03x0.00™  2.83x0.04° 0.87+0.11°  0.224#001°  41.10+0.21°

Note: The numbers followed by different lowercase letters in each column indicate a statistically significant difference at the 95%

confidence level (p<0.05) when tested using the Duncan’s Multiple Range Test (DMRT)

4. &3y

msiniuandiun ulswnnassiuunsansaandnaumefenaulnglonnsnsauiinw oy
ag 5-50) Insiaunieiiientilafidnvasmionuuardmunuilnafesiunnges Aofiaadsoyszmane 0.04-0.05
finduns ovndlsfniu Fveaaumeidoifianuuisiunusnsmureaunninassiuun leognsilysosas 50 Tud
uftgn wamsfnwmafugunun laumeismngaslasseznailumsfugumduie 4 wiit Tnsgnsfiimanauuls
Imnaessuuassenar 40 fdnwamiedudalnaiAssiugaanasgunniian iesndaunieuazarudangud
msUssifiunanmmalssamdudanun gasiidmsuanudwninassiuunssesay 30 lafuasuuuniuveulnesiug
fign Ao 4.50+0.68 AzULY UATNTAATIZIMSERANUIN @mé’mmgﬁmﬁ nau sawd oduifa wasaruroulagsiud

o

ANULANAiUB i Ted Ay aiinseAuaueiusesay 95 (p<0.05) Inugnsseray 25 TuAzkuuganmuduay

v '
LYY =

Uodula vaurNignsseraz 30 nAvLUUEEANIUNGY SAVIR KaTAUYAUlAETIU NTIATIENAINTIUNIAUB YYD

—

v

8a3¥A1838 DPPH wundlaumiu 2.32 fafindu GAE/100 n3u Fednegluseduaau1enl daennaediudnynenig
§55UYHVBIVTINABIAULALI DIUSHUBUA UV IFLVUTLADY WATNANISIATITNDIAUSENDUNILALNUIN ATAI LYY

o Wshu Ly waule uaganslulamsavesaumelisunazansiinilnaifiesiu lnsinluunnaiaiunieada vaeian
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(p<0.05) gnsseeay 40 wag 50 IANNTUAINEN grsuInsgIuLayTosas 5 TlUsAugelian ansunsgruiileduasiian

gnsvesar 30 daulegeiign uazgnssevar 15 danslulawmsnganan

5. ARANISUUENA

n53deastdnsaqalulaniefiiasnnlasunisatvayuainaiuyagiu Fundamental Fund Usgdnd
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