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ABSTRACT

Rice Noodle is a food product containing rice flour as a major
ingredient, consequently, it is high in digestible carbohydrate but low in resistant
starch (RS) content. This work was conducted to improve the content of RS in
the rice noodle and therefore to increase the level of undigestible carbohydrate
of the product. Therefore this study was carried out to investigate the effect of
substitution of unripe banana flour for rice flour on the pasting property, physical
properties, RS content of rice noodle, chemical compositions, and sensory evaluation
of rice noodle. The unripe banana flour with different levels of substitution, including
0, 20, 40, 60, 80, and 100% of rice flour was prepared before use these mixtures to
produce noodle. The study of the physicochemical properties of flour including
pasting properties, the physical properties of rice noodle including color, tensile
strength and cooking loss, the chemical properties of flour and rice noodle
including resistant starch, digestible starch, total starch and phenolic
compounds.

In the study of the pasting properties, it was found that the highest of
peak viscosity was observed in cassava flour (352.50 RVU) and rice flour (350.50
RVU) (p>0.05) while the lowest were found in banana flour (236.92 RVU) (p<0.05).
The pasting properties noodle flour blends prepared from flour without unripe banana
flour (100 % rice flour) had highest peak viscosity, trough, breakdown, final viscosity,
setback and pasting time (340.17, 223.67, 116.50, 363.78, 139.11 (RVU) and 5.54
(min), respectively. The study on physical properties indicated that the noodle
substituted by 100% of unripe banana had the lowest values of L* value (47.82)
while the highest of a* value (12.84), b* value (9.77), tensile strength (129.03 g),
and cooking loss (2.53 %). The determination of chemical properties of flour and
rice noodle showed that banana flour had highest values of resistant starch
(42.82 %) and phenolic compounds (1.29 mg GAE/2g), while the cassava flour
has highest values of digestible starch (78.02 % ) and total starch (90.46 %). The



noodle substituted by unripe banana 100 % showed the highest values of
resistant starch (13.15 %), total starch (76.67 %), and phenolic compounds (0.83
mg GAE/g ), while the digestible starch content (63.52 %) was lowest. The study in
the sensory acceptability of rice noodle found the highest scores of noodle
substituted unripe banana for rice flour 0 % of rice flour. The noodles substituted
unripe banana for rice flour 20, 40, 60 and 80 % of rice flour had the
comparable scores when the sensory evaluation was tested. In overall conclusions,
the study suggested that high undigestible carbohydrate rice noodles could be
produced by substitution unripe banana for rice flour for up to 80 % of rice flour

with the high amount of resistant starch and phenolic compounds in the noodle.
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