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KEY WORD : NOODLE/RETROGRADATION/SURFACTANTS/TEXTURE/SHELF LIFE
EXTENSION
KANOKWAN NA PHATTHALUNG : The Study of Shelf life Extension of Fresh
Noodie Produced by SMEs. THESIS ADVISORS : ASST.PROF. PARINDA PENROJ, Ph.D.,
ASST.PROF. SUCHED SAMUHASANEETOO, Ph.D. AND ASST.PROF. EAKAPHAN
KEOWMANEECHAI, Ph.D. 115 pp.

Fresh noodle has short shelf life. To extend noodle shelf life by keeping in a
refrigerator causes noodle texture rapidly becomes tough and less sticky. This change is due
to retrogradation. The objective of this research was to study effect of storage time {0, 24, 48,
72, 96 and 120 hours) and storage temperature (9, 30 and 40 °C) on retrogradation rate in
noodle and to study effect of surfactants on noodle quality during storage using Texture
Analyzer, X-ray Diffraction and DSC. It was found that breaking force increased with storage
time but breaking distance decreased with storage time. Texture of noodle which was kept at
low temperature changed more rapidly than that at high temperature. Endothermic peak of
noodle kept at 9 °C was obviously cbserved while that at 40 °C was not. Enthalpy of
retrogradation increased with time of storage. Data from X-ray Diffraction supported that
keeping noodle at low temperature accelerated retrogradation rate. Addition of approved
surfactants (SSL., GMS and MG) lowered the enthalpy of retrogradation and the crystallinity of
noodle. S5L, GMS and MG could retard the retrogradation in noodle during storage. Addition
of 0.5% SSL, 0.2% GMS, and 0.5% MG minimized breaking force and maximized breaking
distance of noadle and lowered the enthalpy of retrogradation. SSL lowered the enthalpy of
retrogradation more than GMS or MG. V-type crystalline area of noodle with added 0.5% SSL
was the highest, This evidence supported that the retardation of retrogradation in noodle by
addition of surfactants is the result of surfactant and amylose complex formation.





