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52610173: MAJOR: FOOD SCIENCE AND TECHNOLOGY; M.Sc. (FOOD SCIENCE AND

TECHNOLOGY)
KEYWORDS: S0Y PROTEIN [SOLATE/TRANSGLUTAMINASE/GUAR GUM/

RICE DOUGH STEAMING

KANNIKA KUNYANEE: QUALITY IMPROVEMENT OF FRIED NOODLE FROM RICE

FLOUR WITH SOY PROTEIN [SOLATE, TRANSGLUTAMINATE, GUAR GUM
AND RICE DOUGH STEAMING. ADVISORY COMMITTEE: ANOCHA SUKSOMBOON, Ph.D.,
KULLAYA LIMROONGRUENGRAT, Ph.D. 155 P. 2013,

The objective of this research was to develop and improve the quality of the fried noodle from
rice flour. The experiment was divided into 2 parts; part 1 was to improve of fried noodle from rice flour
with soy protein isolate (SPI). transglutaminase (TGase) and guar gum addition and part 2 was to improve
the quality of fried noodle from rice flour by steaming rice dough. In part 1, due to high water absorption of
SPI, the amount of water should be studied. The results showed that there were the statistical interaction
effects of SP1 content {10, 13 and 20 % {flour basis)) and water content {83, 90 and 95 % (flour basis)) to
cooking propertics and textural properties of fried noodle from rice flour (p<0.05). The optimum
formulation of the fried noodles from rice flour was 10 %y of SPL and 90 % of water. The obtained product
received the second highest overall acceptance score after the fried noodle from 100 % wheat flour and
presented the lowest cooking loss and the lowest hardness values. Therefore the fried noodles from rice
flour formulation with 10 % of SPI and 90 % of water was selected for further study. The selected formula
was added TGase at 0, 1. 2, 3 and 4 % (flour basis). The increase of TGase levels caused the decrease of
cooking yields, but it did not affect cooking loss. The textural analysis results indicated that the increase of
hardness and the decrcase of adhesiveness were related fo the increase of TGase levels (p<0.05). The result
of sensory evaluation showed that 2 %TGase fried noodle from rice flour was received the highest score of
overall acceptance and showed low cooking loss. The effect of guar gum addition at the levels of 0, 1,2, 3
and 4 % (flour basis) was determined. The results showed that the increasing amount of guar gum decreased
cooking loss but increased cooking yield, hardness, adhesiveness and tensile strength (p<0.05). The results
showed that fried noodle with 3%guar gum received the highest score of overall acceptance, low cooking
loss and the highest adhesiveness values. In part 2, the quality improve of fried noodle form rice flour was
carried out by steaming rice dough at 3, 5, 7, 9 and |1 min. As the steaming time increased, cooking yield
and cooking loss decreased (p<0.05) whereas hardness, adhesiveness and tensile strength increased
(p<0.03). The fried noodle prepared by steaming rice dough at 9 min received the highest score of overall
acceptance. Moreover, the obtained fried noodle products from both 2 parts of this research meet the Thai

Industrial Standards of instant nocdle.
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