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Development of Rice Noodle Product from Leuang Patew Chumphon Rice
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ABSTRACT

The rice processing industry helps farmers to add a value of rice production. Therefore,
this research aims to study the processing of noodle products (thin rice noodles) from Leuang Patew
Chumphon Rice. Noodles were developed by using the rice flour not less than 50% with a ratio of rice
flour to tapioca starch of 85:15, 75:25, and 50:50, respectively. It is found that when the proportion of
Leuang Patew Chumphon Rice flour decreased and tapioca starch increased, the cooking time was
increased to 3, 3.50, and 4 minutes, respectively. When the noodles were dried by air under sunlight
for 4 hours, the average moisture content was 10.38%, 8.96%, and 10.59%, which does not exceed
12% according to the Thai Industrial Standards Institute (TISI). In addition, if the amount of Leuang
Patew Chumphon Rice flour was increased, the tensile stress value was decreased significantly.
The Leuang Patew Chumphon Rice flour of 85% had the lowest tensile stress value of 159.81 kPa,
a toughness value of 1.33 mJ. After testing cooked noodles, it was found that the noodles had more
toughness when the proportion of tapioca flour increased. The flour formular with 50% of Leuang Patew
Chumphon Rice had the maximum tensile stress of 43.58 kPa, toughness value of 3.43 mJ, and
a percentage of elongation is 22.92. For the sensory evaluation, noodles made from flour with 75:25 of
rice and tapioca ratio then dried under sunlight for 4 hours and cooked for 3 minutes and 30 seconds

resulted in the highest overall consumer preferences of 3.6 points.
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Table 1 Ratio of Leuang Patew Chumphon Rice flour to tapioca starch for rice noodle production

Formular Leuang Patew Chumphon Rice flour (%) Tapioca starch (%)
1 85 15
2 75 25
3 50 50
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Leuang Patew Chumphon Rice flour : Tapioca starch

Average of moisture content (%)

85:15
75:25

50:50

10.38% + 2.09
8.96° + 1.66

10.59% + 2.04

Note: * The mean difference is significant at the 0.05 level by Duncan’s multiple range test.
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Table 3 Hardness of dried rice noodle made with different ratios of Leuang Patew Chumphon Rice flour

and tapioca starch

Leuang Patew Chumphon Rice flour : Tapioca starch

Texture Profile Analysis 85:15 75:25 50 : 50
Tensile stress (kPa) 159.817 + 29.81 226.32% + 26.35 304.12° + 21.15
Work (mJ) 1.33% £ 0.79 1.89% + 0.71 2.32°+0.88

Note: * The mean difference is significant at the 0.05 level by Duncan’s multiple range test.

4.2 @hmmmﬁmmaaté’uﬁﬁﬂﬁ’qn

LﬁaﬁmﬁuauLLﬁdmﬁﬂﬁqmmﬁﬁﬁmf@
fanunisiveadu wudedasinuestng
WAsslszitguwIaaasIniouss 85 Lilu 75
ﬁﬂ'ﬂmwLﬁugdq@ﬁﬁﬂﬁﬁummaaﬂmnﬁu
(Tensile stress) LA ZATAITN LR T 8
(Toughness) LAndwiRsLintasuaslsd
Kodany udilloaaniawniatonas 50 a:dl

o . '

ANUANEID 1IN 1A R EIATY FIUAD

Founz109M3bAd) (Elongation) Uadldwringn
19 3 gaslanuuandnwagsdiudazy 9
BN s Eas 1w aIUSIN Bl 9s
frdznatuazaadIunmudedmassdein
TUNTAI s ltiduiisdsafanunion
A I@]ﬂﬂ%mmuﬂﬁnL%ﬁadﬂzﬁa"gum
Touar 50 dautdiNwd1denadsonas 50
ﬁ@hmwmﬁugaq@ 43.58 kPa fn91% 3.43 mJ
WazTesarnTHAAIYNAY 22.92 aauaadlu
Table 4

Table 4 Toughness of cooked rice noodle made with different ratios of Leuang Patew Chumphon Rice

flour and tapioca starch

Leuang Patew Chumphon Rice flour : Tapioca starch

Texture Profile Analysis 85:15 75:25 50 : 50
Tensile stress (kPa) 22.16° + 6.18 27.94%° + 4.26 43.58° + 7.84
Toughness (mJ) 2.26° + 0.22 267" +0.63 3.43" £ 0.66
Elongation (%) 11.48% + 1.25 14.54° + 1.58 22.92° +1.25

Note: * The mean difference is significant at the 0.05 level by Duncan’s multiple range test.
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Table 5 Sensory quality of cooked rice noodle made with different ratios of Leuang Patew Chumphon

Rice flour and tapioca starch

Leuang Patew Chumphon Rice flour : Tapioca starch

Parameters

75:25 50:50
Appearance™ 3.5+0.97 3.7 £0.67 3.6 +£0.84
Color™ 34 +£0.70 34+0.84 3.5+0.71
Texture™ 3.3+£0.82 3.6+£0.84 29+ 145
Smell™ 2.9 £ 0.84 3.4 £ 0.52 3.0+ 1.05
Taste™ 2.9 £ 0.57 3.6 £ 0.52 3.1+£1.10
Overall satisfaction™ 3.1+0.57 3.6 +0.70 3.2+1.32

Note: * The mean difference is significant at the 0.05 level by Duncan’s multiple range test.
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