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The main objective of this study was to study the production of wheat instant noodle by
extrusion process. The ingredient used were wheat flour, 1.5%salt, 0.1% sodium carbonate

(% of flour weight). A quality of the noodles was studied by using 3 type gum and 3 level. Using
3 level of propylene glycol alginate at 0.1%, 0.2% and 0.3% with guar and xanthan gum. Using 3
level of guar gum at 0.2%, 0.5% apd 0.8%. And using xanthan gum at 0.5%, 1.0% and 1.5% (%
of flour weight).. The condition for the extrusion procéss'were : screw speed per feeder speed was
30: 50 rounds per minute ; the temperature of first zone : second zone : third zone were 90 : 100 :
100 °C with a 0.6 mm die opening . Initial moisture content of the mixture was adjusted to 30%.
The extruded product was dried at room temperature for 24 hour before packing. The noodle
product showed good appearance, smooth surface without air bubbles when 0.3% propyiene
glycol alginate mixed 0.5% xanthan gum added to wheat four with following cooking quality,
cooking time 4.00+0.00 minute, cooking weight 350.32+0.82 %, cooking loss 10.95+1.01% and
tensile strength 8.39+0.38 g, hardness first and second 2243.34£152.68 and 2672.72+110.14 g
respectively, transparency 9.74+0.07, moisture content 9.74+0.07% . The sensory evaluation of
the product after blanching showed color rated of 4.20+0.84, stickiness rated of
2.40+0.89,stability rated of 4.20+0.84, téxture rated of 2.80+0.84, cohesiveness rated of
2.60+1.52, cooking rated of 4.00+0.71, overall rated of 3.80i0.45. Compaﬂng with commercial
instant noodle product, the extruded noodle showed similar properties with the commercial

product in color, cooking, stickiness, stability and texture level.





