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ienal value of products, frozen

To increase the utilizal

of rice Hlours in Thatland and enboence nut

i this research were 1o develop rice-

ready to eat rice noedle prod ¢ been developod. The obje

rice starch by pregelatinizadon (pregel and heat

alkaline noodles trorm rice flour and physicaliy moc
moisture treatment (HMTY. Three rice Jour varicties wers chosan based on tieir amylose content, as Tollowed
Chai Nat 1 contning high amyviose content 128.72% ¢blo Kimo Dawk Malt HI3 with mediem amylose content
(16.46% db) and RDG (25470 amvlose, db). Alter pregelatinization. the pasting properues off modified rice

)31 The results showed that the pasting temperature

anddy (ns

Nours were difterent from nuthve Hour sig
- . . D sy 4= Lo\ <1 <0
of Chai Nuat | pregel 131.477C) Kheo Dawk Nalr 103 pregel (29 96°Ch and RD6 pregel (30.057Ch peak

viscosity of Chai Nat 1 opregel (79841 RVU L Kieo Dawk Mal 103 pragel 123753 RVU) and RD6 prege!

20 Dawk Mali TOS pregel (10383 RVLH)

(281,42 RVLUY amd the setback of Chai Nat |opregel (13321 RV,

and RDG pregel 131.00 RVUT deercasad s G335 When comparad with native tours. the

ircanty ditterent i

Yo Kbao Dawk Mali 103 pregel (10.48-

frecze thaw stabiliny ol prege! Towrs: Chal Nav 0 pregel (13
42.29%45) and RDO pregel (1.06-6.%1%0) decreasad significanty 1p=0.03) On the other hand. when rice lours
were heat moisture treated. the pasting propertios of native and HMT flours were significantly different
(p=0.03). The pasting eoperatere of Chal Nat @ FINMT (8864701 Khao Dawk Mali 103 HMT (87.10°C) and
RDG HMT (80.18°C and the setback of Chai Nut T HMT (3912 RVU). Kheo Dawk Mali 105 HMT (114.00

RVU) and RD 6 HMT {21.78 RVU) increased: however, the peak viscosity of Chat Nav T HMT (15481 RVU).

Khao Dawk Mali 103 HNIT 116717 RVU and RDo HNT (4359 RVUS decreased signilicantly different

{(p<0.05). Besides, the freeze-thaw stabiliny of HNT Sourst Chai Nao 1 HMT (3.21-37.36%0), Khao Dawk Mali

103 HMT (0.11-17.35%0 and RDG HMT 061-0.776 inereasad significantly different {p<0.05). After

modification, the ceior of moditied rice Tours {prege! and HMTY had changed (L¥-value (brightness)

deercased: while, b*-value (vellowishy increased:, The ratere and modiicd ibou ¢l and HAMT) rice tlours

a¢ thar the o ol €

had been used for reodle making, It was o Nat P Chas Nav | pregel: RD 6 HMT

(30:30:40 respectinelyi could make roodles with fower water abgorption (118.73%) and cooking loss {8.61%)
| s

i for

b e mamtamed after 2 frecre-thaw

Leon

but higher cooking 1ime {835 m o The extere of s

wion had shown hat the overall aceeplance is insignificantly ditferent

cyeles. Furthermore, the sensory eva

(p>0.03) from contro!





