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Fresh noodle is a product from rice that is translucent, elastic and soft. Presently, the
producers have problems related to inconsistent qualities. Production mostly depends on their
experience and expertise including the use of preservatives to lengthen the shelf-life. The studies
on the use of preservatives and on flour slurry preparation were expected to serve as guidelines
for quality control of flour slurry preparation. Analysis of basic chemical components of rice
showed that rice contained 78-79% carbohydrate, 11-12% moisture, 8.49-8.72% protein, less than
1% fat and ash, andv25-27% amylose. In the second part, three factors which may affect flour
qualities consisted of preservatives (calcium propionate, sodium benzoate and potassium sorbate
at 0-1,200 ppm), temperature (10-55 °C), and time (0-15 hrs). In flour slurry preparation,
temperature and preparation time were found to affect pH, total titratable acidity (TTA) as lactic
acid, viscosity and amount of lactic acid bacteria (LAB). As for preservatives, potassium sorbate
and sodium benzoate were found to show effects. In the third part, the effects of temperature and
time on flour slurry preparation were studied in the fresh noodle production. Fresh-milled rice
flour slurry with pH 6.0 was prepared and reduced to 4.5 in temperatures of 25, 30 and 35 °C, for
9.5, 8.0 and 5.5 hrs, respectively. Results showed that temperature and preparation time affected
the pH, TTA, viscosity, peak viscosity and final viscosity of the flour slurry as measured by a
rapid visco analyser (RVA). Morphological granular characteristics of the flour slurry samples
were approximately 2-9 micron with a polygonal shape. Fresh noodle prepared from the 35 °C
flour slurry showed the highest water absorption after boiling. Sensory evaluation also showed
that noodle from flour slurry at 25 °C significantly had the softest and the most elastic in texture.

In the fourth part, an optimum ratio between the 25 °C flour slurry and the amount of fresh-milled
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rice flour slurry in the production of fresh noodle, was studied. Results showed the best ratio as
1:4 with fresh noodle that tended to have the best texture in softness and elasticity, to be the main
component. In thefinal part, shelf-life of fresh noodle was studied using different preservatives
(sodium benzoate and potassium sorbate) at maximum and minimum levels and under various
storage temperatures (15, 25 and 35 °C) until spoilage. Results showed that storage temperature
was a factor that was more important in affecting the shelf-life of products than the use of
preservatives. Fresh noodle could be kept for 6, 3 and 2 days, respectively. In addition, storage
temperature was found to have an insignificant effect on moisture content, water activity (a, ), pH
and TTA (P>0.05). However, when storage time was increased, fresh noodle hdd lower pH but
higher TTA and higher lightness (L*) (P<0.05). Aside from this, at higher storage temperature
and longer shelf-life, increasing number of bacteria, yeast and mold were found (P<0.05). As a
result, texture of the fresh noodle sample stored under 25 °C was soft and elastic, which was
closed to the ideal qualities. Therefore, one guideline used to control product quality of fresh
noodle manufacturing process, must consist of convenience in management and control of final
product quality, and this could be attained by mixing one part of rice flour slurry initially
prepared under 25 °C for 9.5 hrs, with four parts of fresh-milled rice flour slurry (pH 6.0). A
mixed preservative of sodium benzoate and potassium sorbate in a maximum level can be added
into- the mixed slurry prior to the heating step. The product should then be stored no longer than 3

days under 25 °C temperature to avoid spoilage.





