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The main objective of this study was to produce rice vermicelli product by extrusion
usmg rice flour as main raw material. The experiments were carried out to study on the
effect of the ingredients mixed with rice flour on the quality of rice vermicelli both in cooking
quality and physical properties such as appearance and texture of the noodle. The ingredients used
were cassava flour at 5, 10 and 15% (w/w), modified starch FT — 20 and TAPFIL-8 at 3, 6 and

9% (w/w) and emulsifier, Monomul 90 — 35P at 0.5, 1 and 1.5 % (w/w) respectively. The initial
moisture content of the raw materials was adjusted to 30% and mixed in a mixer at high speed 6
minutes, low speed 19 minutes. The conditions for extrusion process were: SCrew speed 30 rounds
per minute; feeder speed 50 rounds per minutes; the temperature of first zone: second zone: third
zone was 90 °C: 100 °C: 100 °C with die diameter 0.5 mm. The product was dried naturally for
about 24 hours before packed. RVA measurement showed that FT — 20 indicated lowest
gelatinization temperature as 63.6 + 10.18 °C. The mixture of rice flour, cassava flour at 5% and
Monomul 90-35P 1.5% showed the lowest gelatinization temperature at 80.9+0.5 °C. Rice
vermicelli product from rice flour, cassava flour at 15% and Monomul 90-35P 1.5% showed
good appearance, smooth surface without air bubbles. The use of rice flour, cassava flour at 5%
and Monomul 90-35P 1.5% showed good cooking quality of vermicelli product as following,
cooking time 3.20 + 0.05 minutes, cooking weight 434.77 + 17.49 %, cooking loss 9.19 +1.71
%. The use of rice flour, modified starch FT-20 at 6% and Monomul 90-35P at 1% gave
vermicelli product good quality such as stability of the noodle, slighty sticked together with
acceptable texture by sensory evaluation. The use of rice flour, cassava flour at 5% and
Monomul 90-35P 1.5% showed acceptable property after cooked such as no stickiness, good
stability resulting in clear water after steeping in hot water for 3 minutes similar to commercial

product tested by sensory evaluation.





