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The objective of the study was to investigate the optimum conditions for instant
dried mushroom noodlemaking. All purpose wheat flour was used with 4 types of
mushroom powdef, i.e., Auricularia auricura Judae Schrot (tree ear mushroom),
Volvariella volvacea Bull. Ex Fr. Sing (straw mushroom), Pleurotus Sajor-caju Fr. Sing
(sajor caju mushroom), or Pleurotus ostreatus Jacq. Ex Fr. Kummer (oyster mushroom).
It was found that the optimum amount of mushroom giving the highest dough strength
was 30% tree ear mushroom, 15% straw mushroom, 20% sajor caju mushroom and 20%
oyster mushroom with the dough strength of 80.48, 93.45, 131.26 and 133.17 g-force,
respectively. Water absorption of wheat flour in all samples were constant and did not
depend on types or mushroom powder content. The dough were passed through
sheeting and cutting machine and then steamed at different time period. The optimum
steaming time giving the highest noodle tensile strength was 10 minutes. The noodle
was then tray dried at 60°C until the final moisture content was approximately 12% to
give the instant dried mushroom noodle. All instant dried mushroom noodle, except 30%
tree ear mushroom sample, contained higher protein, mineral and fiber content than
those made only with wheat flour. The rehydration time, cooking weight, cooking loss
and tensile strength of rehydrated mushroom noodle samples were 5 minute, 152.71 -
161.34%, 0.65-0.89% and 10.57 - 13.97 g-force, respectively. The tensile strength of
rehydrated mushroom noodle has a tendency to correlate with ddugh strength. These
tensile strengths of the rehydrated mushroom noodle were less than those noodles
before drying. The color of these instant dried mushroom noodies varied from yellow to
light brown. The color attribute by descriptive test sensory evaluation were in agreement
with L* and h* color value. The mushroom flavor of instant dried mushroom noodle
varied from small intense to medium intense with soft and elastic texture. Hedonic
preference test on color, flavor and texture of all samples were rated as like moderately
to like very much, while the color of the sample with 30% tree ear mushroom and 20%

oyster mushroom were rated as like very much to like extremely.





