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Pakwanban is a one of traditional Thai vegetables which can be found in mostly part of the country,
especially in the southemn and eastern part. It has good tastes and containing higher nutritional value, such as
proteins, calcium, phosphorus, vitamin C, betacarotene and fibers than most vegetables. Besides rice, wheat
fresh noodle is another popular food among Thai people for a long time. Recently, people are more concerned
on their health, so, this research was done as a mean 1o increase nutritional values in food in order to promote
healthy food consumption by mixing pakwanban into wheat fresh noodle. The three standard formulas of
wheat fresh noodles were tested and evaluated by 30 experts in terms of appearance, color, odor, tastes,
elasticity, tenderness, total favors. The highest acceptable scores of wheat fresh noodle tested from 30 experts
was used to mix with pakwanban in order to increase its nutritional values. Sqitable and acceptable
proportion of wheat flour was replaced by pakwanban at 10, 20, 30 and 40 percents by weight of wheat flour.
These four formulas were then tested and evaluated by ten experts in terms of sensory. The most favorable

formula was chosen for nutritional analysis and acceptance of the consumers,

The results of chemical analysis of wheat fresh noodle mixed with pakwanban (20 % of
pakwanban), revealed that weight in grams of protein, fat, carbohydrate, fibers, ash, humidity, as of 7.81,
1.05, 37.09, 1.87, 0.56, 52.12 percent respectively. The product yield 189.01 kilocalories per 100 grams. The
percentage of water absorption was 25. The ninety five percent of 400 consumers accepted the product. The
appearance, color, odor, tastes, elasticity, tendemess, total favor, were found in the rank of undecided 10
slightly like. The cost per unit(50 grams) of wheat fresh noodle mixed with pakwanban was 3.60 baht. Most
consumers(88.4 %) would purchase this product. There was significant correlation at the level .05 between

education of consumer and the acceptance of the product (Diploma to Bachelor Degree).





