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ANTALUNWLIN HAINUANAINNINATE

Study on Thai traditional noodle production from four varieties of unpolished rice
flour ( Chainat, Pinkaew, Plai-ngam and Hom mali ) it was first found that Chainat flour
has protein and crude fiber content more than other varieties which are 5.73 and 2.19
percent respectively , wherease Hom mali flour has ash and carbohydrate content
more than the others which are 1.50 and 45.53 percent respectively. Amylose content in
Hom mali flour is the lowest. Thai traditional noodle from Chainat variety has the most
rehydrating ratio , while from Hom mali variety lost flour during rehydrating most. By
sensory evaluation with ranking method, Thai traditional nocdle from Pinkaew has most
acceptability with significantly different to the others. When bring this to keep in plastic
bag at room temperature for four weeks, it was found that peroxide content was
increasing from 1.09 to 2.19 milliequivalent per kilograms. Wherease noodle from three
varieties of flour ( Chainat, Pinkaew and Plai-ngam), was found that noodle from
Chainat variety has the most crude fiber content while from Plai-ngam variety has the
most rehydrating ratio. However theie is no statistically different in preference among

noocle from these three varieties after sensory evaluation by ranking method.





