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(Acceptability) FEHINMTNUINH
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1 A Y Aa o
MAUNWAGUT Inasoniy

(Acceptability)
sﬁuuzﬁﬁﬁn (Raw Noodle)
AN (Hardness) (13814) 1.74 -2.28
5282AnU1A (Distance) (W1.) 1.21-1.35
ANV HEIVDUNU 1A (Toughness) (HIAU) 4.69-1725
ANUENIT0IAAIUBLHY 1A (Extensibility) (W3.) 12.03 - 14.48
AMANUAIN (L¥) 57.82 - 66.35
MAUAY (a*) 1.04 - 3.14
MDY (b*) 23.59 - 30.99
AN h* 82.48 — 87.66
mmslaounlaslassnuesd (AE) 0.00 — 8.95
A0IMesLARTR (a,) 0.880 - 0.909
Zouaz1l31NaA A (Moisture content) 26.64 - 28.27
o (pH) 8.97 - 9.60
!t’al’lmjzﬂﬁ'ﬂﬂ (Cooked Noodle)
AULTQ (Hardness) (12611) 0.79 - 1.18
3282AAY1A (Distance) (W1.) 1.55-1.91
1159A9U19 (Tensile Strength) (1IAN) 0.22-0.32
5282A91A (Extension) (W1.) 66.35 - 75.10
ANNEI (L*) 59.34 - 66.69
AAUA (a*) -2.87-1.80
M0 (b*) 15.29 - 20.21
AN h* 96.23 — 100.72
amslaounlaslassmvesd (AE) 0.00 - 7.04
fosazmagaudoanmsiilign (Cooking Loss) 8.22-832
8.87-941

o (pH)
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M3197 34 Ananmnlseamusadungrilgaauuazgnidus Inngeu5U(Acceptability)

1 S o
ICUINMILNUVINEN

L Anunwidus Innsousy
AU s MFUFDTINT B

(Acceptability)
sﬁuuzﬁﬁﬁn (Raw Noodle)
SGEN (Yellowness) 9.50-11.92
AM&319 (Lightness) 7.50-9.25
ﬂiqﬂ'uhl"ll' (Egg odor) 3.20-4.94
naua1(Alkaline odor) 3.50 - 5.67
mm%ﬂu (Wetness) 1.92-3.28
ANNBANEY (Elasticity) 1.42-2.25
gﬁuuzﬂﬁan (Cooked Noodle)
111809 (Yellowness) 3.50 - 4.30
A1uld (Translucency) 1.25-2.58
A4 U(Shininess) 2.50-3.17
nawla (Egg odor) 2.75-3.86
nauaa(Alkaline odor) 2.08 - 3.34
mmﬁ‘gu (Wetness) 4.97-5.33
ANUEAYGU(Elasticity) 533 -6.45
ANUINHBIAANU (Stickiness) 2.77-321
AU (Firmness) 3.38-4.43
anuansalumsneuiluvazie (Toothpull) 4.07 - 5.09
NSNIZAITINAY (Cohesiveness ) 5.07-5.71
M3meaaili (Adhesiveness) 2.71-3.31

ANe1N18114N151A8 (Chewiness) 4.90 - 5.42




