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The purpose of this research was to study a suitable flour mix for frozen rice noodle sheet and
frozen shrimp-stuffed noodle roll. Firstly, the chemical and physical properties of ingredients, i.e. rice
flour (R), tapioca starch (T) and modified tapioca starches [National 7s (Mna), National Frigex® (Mnaf)
and Purity 90® (Mpu)] were determined. Rice flour was found to have the lowest moisture content but the
highest protein, fat and amylose contents. It also had the lowest peak viscosity, breakdown and freeze-
thaw stability, although, its pasting temperature, setback/trough viscosity and %retrogradation were
found to be the highest. Tapioca starch had the lowest moisture content and low freeze-thaw stability
similar to the rice flour. All three modified starches contained the lowest protein and fat contents, which
were not significantly different from one another (p>0.05). The Mna starch had the lowest setback/trough
viscosity and Y%retrogradation, and the highest freeze-thaw stability. The Mnaf starch had the highest
peak viscosity, but the lowest pasting temperature and Y%retrogradation. Secondly, the modified
starches were mixed with Rand T (fixed ratio of Rand T at 4:1) at 3 different levels (0-30% of mixed flour
weight) to form formula mixes, and their physical properties were measured and compared to those of
R The results showed that the breakdown, pasting temperature, setback/trough viscosity, and
Y%retrogradation of the mixes were lower, while the peak viscosity and freeze-thaw stability were higher
than those of the R, except the R+T+Mna (30%) that had lower peak viscosity. From preparing the mix
solutions at 3 different concentrations (30-40% by weight) in order to produce noodle, it was found that
the optimum formula consisted of 19.4% modified starch (by mixed flour weight) and had 32.9% starch
concentration (by starch solution weight). Finally the rice noodle sheet and shrimp-stuffed noodle roll
were made and frozen by air-blast freezer at -35°C. The freeze-thaw stabilty of the products were
studied up to 4 cycles. The results showed that the rate of thawing loss of both products was high
during the Ohand 1S freeze-thaw cycle and decrease to null at the 4t cycle. The tensile strength and
extensibility of both products showed a declined trend, however, the panelists still accepted the frozen
rice noodle sheet and frozen shrimp-stuffed noodle roll up to the 4t and 3d freeze-thaw cycle,
respectively.
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