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Abstract

The objective of this study was to develop a dried instant noodle containing surimi and
psyllium powder. This study investigated the effect of surimi (0, 10, 20, and 30%) and psyllium powder
(0, 2, and 5%) addition on the physicochemical properties of the noodles. In dried instant noodles,
the addition of surimi resulted in lower lightness (L*) and redness (a*) values compared to the control
(0%) (p<0.05). The tensile strength, cooking time, or cooking loss, dried instant noodles with surimi
at 10-20% did not significantly differ from the control (p>0.05). However, the porosity of the
microstructure decreased. Dried instant noodles with surimi at 30% showed a 23.36% decrease in
tensile strength and the formation of a discontinuous network structure. To determine the optimum
psyllium powder content, a dried instant noodle with 20% surimi was selected. The results showed
that adding psyllium powder decreased L* and b* values, but increased a* values and cooking yield
(p<0.05). The microstructure revealed a discontinuous network structure. Tensile strength, cooking
time, and cooking loss of dried instant noodles with 5% psyllium powder did not significantly differ

from the control (p>0.05). However, the cooking yield increased by 10.44% at this level.

Keywords: Non-frying instant noodles; Surimi; Psyllium powder; Drying, fish noodle
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Figure 1  Effect of surimi content on color (L*a*b*) (A) and tensile strength (B) of dried instant noodles

Different letters on each bar indicate significant differences (p<0.05)
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a9ngldazanein (Insoluble network structure)
d (v
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(27]
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;5 150.00 £ 400
8 g
O 10000 O
2.00
50.00
000 0.00 el
0 10% 20% 30% 0 10% 20%
Surirmi content (%) Surirmi content (%)
Figure 2 Effect of surimi content on cooking yield (A) and cooking loss (B) of dried instant noodles.

Different letters on each bar indicate significant differences (p<0.05)
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Figure 3 Effect of surimi content on microstructure of dried instant noodle.

Control: non-frying instant noodle without surimi. SR: non-frying instant noodle with different

percentage of surimi contents. Magnification: 1000x
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Figure 4

instant noodle

Effect of psyllium powder content on color (L*a*b*) (A) and tensile strength (B) of dried fish

Different letters on each bar indicate significant differences (p<0.05)

3.2.3 auvAn1un15Us9gn (Cooking
properties)

9nmsAnyUTuanelsdoufimungas
(Yowaz 0-5) Tunswdnuzniliadugiiasdsagy
auwie wud1 Ysuasledeulidaadadn
FEELIAANGN UazAISoUaENTEYLAEN1ENAY
n15Ugean widinadarSegasnandnduan tag
srognalunsiugnuesduuzniiiansanainim
AdiautduduugviliAnmasesauysal (Completely
gelatinized) [4] sauAunIs@vanInvoslUTAU
112] Tngugniliifiszoznalunsduandudondu
figosnsinnndt luniseaesi veviifediSagy
A fumdloden Tszoznailumsiuan 4 und
Faldunneaindiegrsmuauegrsiidudidy
(p>0.05) (liiuansioya) Faduldmudomvos
vgniinedaguvestsumalnefidmunitvevi
Addaguldnanlunsusauasiudszuliii 5
it [31] dwiduendesagnandnduanuesduugni
Mundledonsosas 2 way 5 feoglutasdosas
322.01-322.98 annniviegenluausesas 10.17
waz 10.44 aruaieu welmdsmdulesinis
yinavaetdautilunisgathldd (311 ledew 1
n3u fimwannsalunsgathilgamafivies 10 nu

[32] \lefiansanniswess (Swelling power) Lay

885/66.indd 68

68

msazanetn wud ledeudiedinamgeniutand
Uszan 15 win [15) Fevhliinsludenenagiedu
Tuanathlulassads @uuenidindlsdomdy
drunansAnananaNanuINNINRIBL9AIUAY
aonAdosfuUAToes Koh et al. [4] fidnw
mMaduavsedunaudrunaslunsuanduugmi
Asdi3a5U wudh malsmsamiiedunadosas 5-15
dsnalirnfovaznandnsuanianiiuiu dmiu
AfeuazmsgaduneovdansUsegn wuin vgwil
Afnunminisiafesaznisgayideniondanis
Ussantiosnirdosay 10 [27) lueidded vewd
Asdifaguiifinnaifunsladennngnsiafosas

U q
= @

nsgadenienaenisugeantiunndneingns
mvaNeglideddny (p>0.05) TnediAreglugae
sewinaderas 8.34-9.90 Swvilignfiansaninugwil
Asdsagunngasduvenifidquaind Taswa
nsvaaesiidenndosfuusidiununsie 819
\esmndunsizonsgninanivuarlelnsneanasd
nuslnden vlnduueniifdunslsdosamnse
AnfivesAusznovvesdslilignuzdisuasvan
oonuegluthiflivy widuvenififundluden
eildndiuvedlasaingnginuanas T Tttty
Tnseadrefiudsuss denalidiesaznisgaide
MevaansUsEanliwandsandeg A uay

23/8/2566 BE 10:41



885/66.indd 69

T 31 aUvdl 4 nsngIu-Gemay 2566

58153Imemansuazinalulad

40000 )
350.00
300.00
25000
20000
150.00

Cookingyield (%)

100.00

50.00

0.00

0 2% 5%
Psyllium powder content (%)

s

®)

s

Cooking loss (%)
& o ®
s o o
o =] o

o
°
£

o
o
=3

0 2%
Psyllium powder content (%)

Figure 5 Effect of psyllium powder content on cooking yield (A) and cooking loss (B) of dried fish

instant noodle

Different letters on each bar indicate significant differences (p<0.05)
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Effect of psyllium powder content on microstructure of dried fish instant noodle.

SR represents dried fish instant noodle. PL represents dried fish instant noodle with percentage

of psyllium powder content. Magnification: 1000x
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