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The objective of this research was to increase dietary fiber in noodle products such as atkali
noodle, fice noodle and mungbsean starch noodie. Firstly, fpfmulaﬁon of alkali noodle were studied.

Proportions of alt purpose flour and soft flour were studied from 25-100% and quantities of NaCl and -

 Na,CO, were varied from 1-2% and 0.5-1.6%. The mixed whoat flour wers then substituted by 2.5-7.5%

micmcrystallir_\e cellulose(MCC) or 5-15%rasistqﬁt starch (RS) respactively. The méulté éﬁowed that
alkali noodie with 75% all purpose flour, 1.5% Na_C‘i and 1% Na,CO, gave the best sensory quailty and
Ne_CO, were varied from 1-2% and 0.6-1,6%. The mixed wheat flour were then substituted ‘by 2.5-7.5%
microcrystalline cellulose(MCQ)_ or 5-1 S%msi;stam starch (RS) respectively. The results showed that
alkali noodle with 76% all purpose flour, 1_.5% NeCl and 1% Na,CO, gave the best sensory quality and

| noodle contained 7.6% MCC or 15% RS with 0.5% xanthan gum(of weight fiour) was acceptad by

sensory test with no signiﬂcan'dy differance (p3>0.06) from 100% all purpose flour neodle. In rice noodle

fonnulat:on varylng tha concentratlon of rice ﬂour and water slury from 30-37.5% were studied and
ﬂ-nen with the subsntutlon of 5-15% MOC or 10-20% RS respactively to the rice flour. Itwas found that

. fice noodle with10% MCGC and 15% RS were accspted in mungbean starch noodle formulaﬂon varying |

. the concentraﬂon of mungbean starch and water sluny from 26-30% were studied, then substituted of
* 6-15% MCC ‘or 10-20% RS respectively to the mungbean starch wers carried out. The result showed

that mungbean starch noodie with10% MCC and 20% RS were accepted by sensory test with no

' signiﬁcantly difference (p>0.05) from 100% mungbean starch noodle. Proximaté analysis of the -
noodles supplementad with MCC and RS showed that total distary fiber (TDF) of alkali noodle were -

11.42% and 8.28%, rice noodle were 18.41% and 10.84% and mungbean starch noodle were 19.19%
and 15.04% when TDF of alkali nood!e, rice noodle and mungbean starch noodle were 3.57%, 2.54%

and 3.67% of dry weight respectively.
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