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Abstract

This research aims to develop healthy-herb noodles recipe with mineral
water boiled egg and Sour Morning Glory (Fagopym Cymosum) through consumer
acceptable level test as well as analyze nutritional value of this healthy-herb
noodles. Main population and samples of this research could be categorized into
two groups. First, insiders: internal faculty, staff, students of department of food
technology and service, Suan Dusit University-Lampang Center. Second, outsiders:
this group composes of food shops, restaurant, including 100 noodle consumers in
Lampang province.

Research methodology composed of 3 stages: 1. Survey through product
acceptance 2. Sensory quality evaluation through 9 - Point Hedonic Scale Test and
3.Evaluation of nutrition in healthy-herb noodles recipe with mineral water boiled
egg and sour morning glory. Then, these sets of data could be collected from
product acceptance questionnaires, along with 9-level sensory quality evaluation
form (9 — Point Hedonic Scale Test). In calculating value of nutrition, it can be
undertaken through a specific-calorie calculation program of Institute of Nutrition -
Mahidol University (INMU) or I-Daily-menu Plan (IDP). Likewise, in terms of data
processing, qualitative statistics; both average and standard deviation were calculated
to ensure and conclude the acceptance level of this healthy-herb noodles recipe.

Basically, it found that among the three-standardized noodle recipes were
chosen. Dominantly, Mr. At khunsee’s herbal-noodle recipe was the favorite recipe
with its highest score of acceptance level. Thereafter, in terms of sensory quality
evaluation through 9 — Point Hedonic Scale Test. It found that qualitative appearance
test in terms of colors, smells, tastes, and overall preferences could be reflected
through varied average scores in three levels: 7.93+0.81, 7.86+0.88, 7.96+0.91, and
7.98+0.77,respectively. These implied the high score of acceptance.



As in investigative studies would be the second step of this research. Also, it
significantly represented that 99% of consumers highly accepted that they willingly
desired to buy this product because of its unique innovative product (shown by
average score at 26.56%). Whereas in terms of nutrition, it was the third reason of
choosing this product (as shown by 26.02%), respectively. In terms of nutrition,
interestingly, it found that consuming 1 bowl (450 g.) of this healthy herb noodle
recipe would get total energy 366 Kilocalories (Kcal). It has shown the favorite on
healthy-herb noodles of consumers simultaneously. In conclusion, this recipe,
therefore, also could be served to all target groups especially its appropriately
valuable nutrients as well as its tasty. Furthermore, it would be new alternative for

consumers who are keens on healthiness.
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