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ABSTRACT
Consum"ptiﬂn' of a low dietary fiber diet has been associated with
many diseases such as constipation, coronary heart disease and cancer of
colon etc. The study aimed to develop a dietary fiber-enriched product
which is acceptable to Thal consumers as a new choice of food for health.
Noodles are one of the main .staples of people in Asia. To add
dietary fiber into noodles, this study used soybean hulls as the source of
dietary fiber. Soybean hulls are by-products from the soybean miik
industry. [t consists mainly ot dietary fiber and contains lower quantity of
antinutritional factors, namely phytate. Soybean hulls were used to

partially substitute wheat flour in the formulation of dietary fiber-enriched



Y%

noodles. It was found that the maximum quantity which could be
substituted was 30%. Functional additives were also required to improve -
the noodle qualities such as xanthan gum and gluten. For sensory
evaluation, fifty panelists were invited to judge the samples. The overall
acceptability and general appearance were determined on a nine-point
hedounic scale. The overall acceptability score of the product (6.54£0.19)
appeared between like slightly (6) and like moderately (7). Other
characteristics were determined by  five-Point just-about-right-scales.
Suitability score of the dietary fiber-enriched noodles were slightly hard

(3.19£0.11), slightly brittle (2.77+0.09) and darker than control formula.



