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Abstract

Development of instant noodles process from Chinese water chestnut flour indicated that
U-dong process from Chinese water chestnut flour have the most probability to be produce into
instant noodles. The methodology of dried U-dong process from Chinese water chestnut flour
consisted of fresh U-dong preparation by the major method of Chinese water chestnut flour
preparation and its measurement. Study on the suitable ratio of Chinese water chestnut flour was
designed for U-dong preparation. Study on the suitable situation was to use for dried U-dong
process. And consumer test was conduced for the acceptance of consumer toward dried U-dong.
From the research showed that the prepared Chinese water chestnut flour was a fine dust, light
yellow in col(‘)r, and a little smell of Chinese water chestnut. When heating Chinese water
chestnut flour into high temperature resulted that its suitable viscosity and its probability to be
produce U-dong. Chinese water chestnut flour composed of chemical composition which was
similar to wheat flour. When selection the optimized formulation by using Chinese water
chestnut flour instead of wheat flour in the ratio of 40%, 45%, and 50%, results showed that U-
dong mixed with 50% Chinese water chestnut flour was suitable formulation to produce dried U-
dong, which was dried on the temperature of 50 °c. The comparison of the qualities of dried U-
dong and fresh U-dong indicated that there was no significance in statistic of the values on
physical, chemical and sensory evaluation. So the dried U-dong could use instead of fresh U-
dong. The consumer testing using home use test results showed that the consumer accepted U-
dong based on all sensory attributes, which had just about right more than 70%, and the families
of the consumer accepted dried U-dong products 78%. The product concept from them
concluded that the packaging was laminated bag, 150 g in 1 unit of package size, of 25 bahts on
price. If the products were spreadable in the marketing, the consumers were focused that they

would buy the products absolutely in the percentage of 76%.
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