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Development of Prototype Formulation of Rice Noodle Fortified Protein

and Iron with Crab Paste
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The rice noodle was studied to mix
with crab paste. The fresh crab paste was
compared to dry crab paste as the types of
mixing. The fresh crab paste was preferred to
mix with rice noodle. It had higher smell
sensory evaluated (6.07+1.33 point) than dry
crab paste (5.77+1.44 point) significantly. The
optimal formula of crab paste rice noodle
composed of 6% crab paste (by total weight),
300 g lemongrass (by total weight flour), and
20% wheat flour (by weight substituted of rice
It had the highest overall
acceptability (p<0.05) and good nutrition of
protein (6.01%) and iron (144.42 ppm) (p<0.05).

The shelf-life of crab paste rice noodle could

noodle flour).

store at ambient temperature (35+2°C) for 2
days and at 8+2°C for 4 days. The first ranking
of appropriate consuming curry was the
coconut milk curry followed by no-coconut
milk curry, northern curry, southern curry, and

Thai curry respectively.

Keywords: rice noodle, crab paste, curry, shelf
life
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Table 2 Chemical properties of crab paste

Chemical properties crab paste Chemical properties crab paste
Moisture (%) 18.40+1.01 pH 6.15+0.01
Ash (%) 1.87+0.32 Calcium (ppm) 17.36+0.07
Protein (%) 33.28+0.41 Iron (ppm) 1,900+0.04
Fat (%) 5.56+0.06 Sodium (ppm) 25.20+0.69
Fiber (%) 3.10+0.49
Carbohydrate (%) 40.87+1.35
Calories (%) 346.86+4.77
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Table 3 Physical and acceptance sensory properties of crab paste rice noodle by different types of mix

Physical properties

Types of mix

L a*

Tension
b* pH
(g.force)

Fresh crab paste

Dry crab paste

12.71°+556  -1.87°+0.50
50.55°+2.00  -1.65+0.87

3.04°+0.57  5.10°+0.07  34.70°+3.63
467°+0.66  0.63°40.02  25.80°+2.85

Control 5340159  -0.91°+0.16  -0.73°+031  6.28°+0.02  43.58°+3.83
. Acceptance Sensory properties
Types of mix ns
Color Odor Texture Overall
Fresh crab paste 6.27+1.41 6.07°+1.33 6.27°+1.42 6.20""+1.30
Dry crab paste 6.13+2.13 5.77°+1.44 6.20°+1.61 5.97"+1.29
Control 6.57 +1.30 6.93°+1.44 6.56'+1.17 6.72° +1.21

Remark: mean + SD values in the same column with different letters are statistically different (p<0.05)

ns means non-significant difference (p>0.05) in the same column

%

o B N W b U1 O

N v % ™ o)

© A ®

Figure 1 Protein concentration in various formulations of crab paste rice noodle
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Figure 2 Iron concentration in various formulations of crab paste rice noodle

Table 4 Physical and sensory properties of various formulations crab paste rice noodle

Physical properties

Treatment Hunter Toughness Hardness
pH L a* b* (g.force) (s)
1 390 003 36617149 027" +034 224" +022 3565 +337  16,958.617+2,261.18
2 3912002 4263+152 -051+032 515 =019 3436 +308  14,593.68+ 3,950.35
3 394" £001 3516+432 038+023 -420°+044 3334°+254  18213.97+ 3551.20
4 397° £ 003 4062+1.21 -056+008 -533"+019 2644° =429  14,823.88 + 2,756.45
5 4.14°£004 2909 +026 -1.69+009 -4.89 008  19.89" 293  13934.97+ 2,261.18
6 400001 31.14+393 151045 553046 30.62°+262 17,722.63 + 3,853.87
7 430° 003 3735303 -018+0.18 -1.06 +044 23027276 12,186.15+ 1,913.15
8 4207001 3607 +491 069 =067 -439°+083 5234°+599  13712.20 + 2,193.69
Filotea
Squid Ink 629 +0.03 1725+ 101  -1.11+ 044  -4.06 + 2.20 53.02 +1.68  14,926.93 + 2,545.74
Spaghetti
Treatment Acceptance Sensory properties
Color Odor Texture Flavor Overall
1 6.87" + 1.46 6.70" + 1.24 6.70" + 1.12 6.50" + 1.72 647" £ 131
2 7.03 +0.93 6.67 + 1.09 6.97 + 1.22 6.70 + 1.18 6.73ab + 1.08
3 7.10 + 0.89 6.73 + 1.08 6.97 + 1.96 7.03 + 1.10 6.95 + 1.12
4 7.10 + 1.03 6.57+ 1.22 7.00 + 1.20 7.03 +1.16 7.00" + 1.05
5 6.57 + 1.38 6.37 = 1.30 6.80 = 1.30 6.77 + 1.14 6.63bC + 1.16
6 6.20+ 1.32 6.17 = 1.56 6.43 + 1.41 6.37 + 1.75 6.17" + 1.49
7 6.63 = 1.67 6.30 +1.21 6.90 = 1.16 6.57 + 1.31 6.42bC + 1.25
8 7.10 £ 0.96 6.80 = 1.38 6.90 = 1.37 7.00 + 1.41 7.03" + 1.38
Filotea
Squid Ink 6.03 + 2.81 547 + 1.84 4.73 + 2.43 5.00 + 2.22 5.20 + 1.99
Spaghetti

Remark: mean + SD values in the same column with different letters are statistically different (p<0.05)

ns means non-significant difference (p>0.05) in the same column

naudl 3 AnwiegnsiuinuvsadurunSuting

N13ANYIAMAINNIULAT (Table  5)
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72.47+0.50 wazdiA1aulunin-A1segsening

*nanthinap@live.com

4.29+0.01 f 4.52+0.02 iofusnuiduaundu
Y310 0 Judis 4 JuAranudunsa-aaduwaliy
anadluvnziimarutuiuualiugely
I1NN1TIATILNANAINAIURAUNTE VDY
vunduniny idevhnmafunvidussegnauuty
wun Tufunsnasranudiunauqdunidvanun
$1u9u 6.10x10° Teladl/n¥u eildrmuninssiu

HYemans9138 as. a1vdvinermansuazimalulagnisenns anzmalulagnisinens aine1desudgaiine, d1ua

Asst. Prof. Dr., Division of Food Science and Technology, Faculty of Agriculture Technology, Lampang Rajabhat University, Lampang



NyaswmAluladni1se1m1s WnnInendedeny UN 11 aUun 1 UnSIAY — SuIAY 2559 74

ANUNYUIULATT 500/2547 FINVAUAAIIUIY
PR | a 6 ~ ) A &
AunIgnmualiiiuix1o’ lalall/nsu uhldlaify

(%

a

vuaFuiy i lugamgivies (35+2 asagaidua)
wazgungligiiu (8+2

asmwaded)  1Uu
svozien 2 Yu vunFuigiivlilugumgiivies
(35+2 pamlwaled)  MTIANUUSUIUAUNTE
fanun f1urufiuansgiu Ae ddwiugeds
7.10x10" Teladl/n3u Tuvnzfivuuduihyiiulily
gaumaligdu (82 asrnaaldua) Sdliiiuunsgu
fie f1d1uau 5.38x10° Talail/ndu wiilerfusiely
Huszezinan 4 Fu Usnaqdunidiemuedidmiy
AAuNInTgIu Aedldruau 4.00x10° Talail/nfu
wazannIsnaaesnydn vundudiyiiiulily

IEEALRENE

9

a v

QUMY (3542 BaALYALTYA)

Ay (8+2 asrnwaldia) 1Uuszeznan 0 2 uaz 4
Tu As1anuUTU Escherichia coli Weanin 3
MPN/n¥y wonainddlainy Staphylococcus

aureus waw VB Bacillus cereus Natilp9andl

d)

N

n3EUINNINTIIBNAzeIALATgNFD I LB USTY
S lFlaiAnnsuuleuvesdasanan [19, 20]
Faduieasulddn sundudiyiifuinelily
gaum)iivios (35+2 eamwaldea) dengnsiiuegi

9 Y
4 |

v a 5 P a
Woundn 2 Tu uazyunIuiyiniulilugamad

Y @ IS ) IS 13 o/ 4
MU (8+2 DIFLTALIYE) LAUBIYNITAUINYIUDY

U
1

A1 4 U (Table 6)

Table 5 Moisture content and pH of crab paste rice noodle during storage at cold temperature
(8+2°C) and ambient temperature (35+2°C) for 0, 2, 4 days

Storage temperature (°C) 8+2 °C 35+2 °C

Time storage (day) 0 2 4 0 2 4
Moisture content (%) 70057044 71824023  72.15+048 70057044  72.47+0.50 -
pH 452°+002  4.30+001  4.29+001 452°+002 442002 -

Remark: ns means non-significant difference (p>0.05) in the same row

Table 6 The qualities of microbiology in crab paste rice noodle during

storage at cold

temperature (8+2 °C) and ambient temperature (35+2°C) for 0, 2, 4 days

Storage temperature (°C) 8+2 °C 35+2 °C

Time storage (day) 0 2 i 0 2 4
Total plate count (cfu/g) 6.10x10°  538x10°  4.00x10° 6.10x10°  7.10x10 TNTC
E. coli (MPN/g) <3 <3 <3 <3 <3 -
Staphylococcus aureus (cfu/g) ND ND ND ND ND -
Bacillus cereus (cfu/g) ND ND ND ND ND -

Remark: TNTC (too numerous to count)
ND (not detected)
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