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Abstract

The objective of this research was aimed to replace palmyra palm powder in
fresh noodle, determining the finished product properties. It was found that the product
with 10 % palmyra palm powder was mostly accepted by the sensory panelists (p<0.05;
n = 50). Then, physical, chemical properties and microorganisms was measured. It was
found that L* a* b* measurements for this product were 25.23, 4.45 and 14.56,
respectively. aw was 0.88. The tension force was 13.70 N. The percentage for moisture,
protein, fat, fiber and ash were 32.67, 19.97, 0.89, 0.97 and 2.99, respectively. Total
plate count was 1.5x10° colony/sample. Escherichia coli. was less than3(MPN)/sample.
Yeasts and fungi were the less than 10 colony/sample and Salmonella was not found in

the product.

Keywords : Fresh noodle, Palmyra plam powder, Wheat flour, Nutrition
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