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Abstract

Ubon noodle is a local wisdom of indigenous food as one tambon one product
(OTOP). The objective of this research was focused on development of Ubon noodle
quality with hydrocolloids (alginate, xanthan gum, CMC, guar gum, carrageenan and
konjac mannan). The results show that Ubon noodle with hydrocolloids has exhibited
greater cooking quality and texture than the control (no hydrocolloids). Besides, Ubon
noodle with hydrocolloids had higher sensory scores in all attributes than the control.
The optimal hydrocolloids; alginate, xanthan gum, CMC, guar gum, carrageenan and
konjac mannan were 0.75, 0.5, 0.75, 0.75, 0.25 and 1.0% (w/w), respectively. These
resulted showed that 0.75% guar gum was the most effective hydrocolloids to improve
quality for Ubon noodle in terms of higher cooked weight, elasticity and lower cooking

loss and were scored higher by sensory panellists. The study of instant Ubon noodle using

drying process showed that the optimal process were 60°C for 2.30 hours and 70°C for
1.30 hours which gave the high cooking quality and consumer acceptation. The quality of
instant Ubon noodle was better than commercial dry Ubon noodle after reproduction with
boiled water 4 minutes and microwave 5 minutes for drying process at 70°C and 60°C,
respectively. In addition, structure of instant Ubon noodle was more porous than
commercial one which resulted in higher cooking quality. The result of this study could be
used as a basic knowledge in food application, especially in development of instant

Ubon noodle to make an economic potential of local community.
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