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Bleaching mung bean starch for vermicelli production is normally done by using sulphur
dioxide. This bleaching process involves toxic volatile substances generated from sulphur
burning, which are very harmful to the respiratory system and can cause irritation to the skin and
conjunctivitis. The aim of this research was to substitute citric acid, acetic acid or
hydrogenperoxide for sulphur dioxide in the bleaching process. Citric acid, acetic acid or
hydrogenperoxide at the concentrations of 0.005, 0.05 and 0.1 M were applied to bleach mung
bean starch before the starch was used to produce vermicelli. The result showed that bleaching
mung bean starch with citric acid, acetic acid or hydrogen peroxide could increase the whiteness
of the starch.\ However, the starch bleached with citric acid, acetic acid or hydrogenperoxide
yielded irregular shaped vermicelli. Therefore, the substituting chemicals were alternatively used
to bleach finished vermicelli instead of mung bean starch. The result showed that bleaching
vermicelli with hydrogenperoxide 0.05 M increased the whiteness. The tensile strengths and
rupture distances of the vermicelli bleached with hydrogen peroxide 0.05 M were not

significantly different from those of vermicelli bleached with sulphur dioxide (p<0.05).





