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The objective of this study was to develop the cleaf noodle product from canna starch by
extrusion process. The experiment was to optimize the condition in producing the clear noodle
product from edible canna Thai purple starch by varying parameters of extrusion process. These
parameters were initial moisture content (25, 30, 35 and 4()»%), aging time (5, 10 and 15 hours)

“and temperature (20, 30 and 40°C). Results showed that optimum conditions for starch mix
preparation were: 30 % initial moisture content, aging time of 5 hours and aging temperature of
30 °C. Clear noodle from canna starch was obtained after cooking for 3 min. The study of the
effect of barrel temperature zone 2: zone 3 while zone 1 was set at 70° during the extrusion of
clear noodle product, from edible Japanese green canna starch showed the optimum barrel
temperature of second zone and third zone were 70 and 100°C. The analysis of the noodles
moisture content and some cooking qualities obtained resulted as following: moisture content
11.34 +0.01 %, cooking time 2.22 1 0.01 minutes, cooking weight 326.12 +0.05 %, cooking

loss 11.79 % 0.02 % and size 0.74 £ 0.00 millimeters.





