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Abstract

The purpose of this study was to establish the composition and functional
properties of Sunchoke flour including focused to development of instant Ubon noodle
as functional food from Sunchoke flour. The results have indicated that moisture, ash,
crude fiber, protein, lipid, carbohydrate and amylose contents of Sunchoke flour were
7.52+0.34, 3.40+0.05, 3.10+0.00, 4.10+0.07, 2.51+ 0.07, 82.36+0.25 and 0.04+0.00%,
respectively. The main carbohydrate was dietary fiber (53.11+0.59%). Solubility, swelling
power and water absorption capacity of Sunchoke flour were greater than wheat flours
and tapioca starch. Emulsion and foaming properties were greater than tapioca starch
but less than wheat flour. Addition of Sunchoke flour into Ubon noodles was studied.
These resulted showed that 10% Sunchoke flour with 0.75% hydrocolloids was the most
effective improve quality for Ubon noodle in terms of color, elasticity, cooking quality

and were scored higher by sensory panellists. The study of instant Ubon noodle using

drying process showed that the optimal process were 60°C for 2.30 hours which gave
moisture content, cooking quality and consumer acceptation similar as control. The
quality of instant Ubon noodle with Sunchoke flour was similar as control and also the
highest accepted by panelists after reproduction with boiled water 5-7 minutes or
microwave 3-5 minutes. The result of this study could be used as a basic knowledge in
food application, especially in development of instant Ubon noodle as functional food

to make an economic potential of local community.
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