7140850

wenasasinmannzfivnzanlunafuinmie Avsdiunsasie wativaa
fau &n1azn1aussy uwarguvgiiiufinnzay wudwatesnsa 4 wia Aededn azdn
uanfin uaznglatumaduealau Aududubenas 0.1 1 waz 2 Wethuuddurosden
Warfuauilunsase uAIATIAROUARNTHNNNENIM NISAYRE uaznatszanm
fuda wudnsanannsoldléfedssn wanfn uasnglalumaduanlau dauesdinki
mm:ﬂu‘lun'\i‘ﬁ'lmwﬂté’uﬁomﬁmtﬁmmnﬁuuo‘iﬁuﬁﬁam"ua:mf-\m‘s‘njlﬁmnn'hm?h?
nsmaliadu WeRansanainmantesnsa wudasazaensadsnanadiduiesas 1 3
mmiiga msldesaraansamudiiuienas 1 ez 2 widudtn@aanudinisliv
WiRnAnuuansraspunmiuiisdudafuanumiisnrendy Buonduidd uas
nndaduass  wissilanuuansdarudunsadnuacsanveadu Judenld

AnuTnduFeuas 1 WariidunqadaquWaoufeunanmndl 100 °C Wussuzioan 10

L u

v
- oo

20 war 30 W wudwaa g lilinasieRunnefuviinaun  wesiRunadisduassn 6
Tszazamuizanlunislianufaudunieifacda 10 wif Waldssutanduias
ARRUNUNITHAR ua:'-nnm?ﬂnmqmuqﬁn’mﬁu?nmﬁmmmwmLé’u."zmﬁm wugq
aa - 0 ¢ Ay oya Y a a¢
gruuninmnzanfa 12 °C laaduiFeilaiaunwsiunianin Qaudd waznna
Uszamdudalisnainddunaifangs Wetndunisimaiaatiuanuilunsaaiadaunss
dsandniuiesar 1 udusslugaindinsiwduluannzussuania Waonfeufigompdl
100 °C tluszeziaan 10 wii uasifiuinmfgaumgfl 12 °C auarafuinmuduronfien

anlailuingn 2 heu
In studying of optimum keeping condition, i.e., pH, heat time, packing condition

and keeping temperature it was found that the effect of 4 acid solutions on physical,
microbiological and sensory properties of noodle were studied. Solution of citric, acetic,
lactic and gluconodeltalactone at the concentration of 0.1, 1 and 2 % were used to soak
the noodle for adjusting the pH to inhibit microbiological growth. It was found that citric
acid, lactic acid, and gluconodeiltalactone could be used. Acetic acid was not suitable
because there was the tendency for yeast and mold to grow up. Considering the acid
cost, citric acid was the cheapest. Using the acid concentration of 1 and 2%, texture
quality, amount of bacteria, and amount of yeast and mold were not significantly
different but pH and noodle taste were significantly diiferent. So the optimum
concentration is 1%. After that the noodle was heated 10, 20, and 30 minutes at 100 °C.
The amount of bacteria and.amount of yeast and mold were not significantlv different.
Then heating time of 10 minutes should be used for the reason of energy saving and

production cost reducing. Keeping temperature was also studied, it was shown that at

o

12 C, physical, microbiological and sensory properties of the noodle were comparable
with those found in fresh noodle. When the noodle was soaked in 1% citric acid, packed
in polypropylene bags, heated at 100 C for 10 minutes, then kept at 12 C, it could be

preserved for at least 2 months.





