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Development of Rice Noodle : Texture and Quick Blanching Time
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ABSTRACT

The use of rice flour supplemented with
tapioca flour was carried out in this study to
improve the quality of texture and quick blanching
time for rice noodle. The rice flour and tapioca
flour was conducted various ratio at 100:0 90:10
80:20 70:30 60:40 and 50:50 respectively.
Incredible ratio effected to reduce viscosity and
gelatinization temperature and increase gel
consistency. The selected ratio at 60:40 showed
the best of appearance and stickiness properties
and gave 31.64 % of amylose, 117.00 mm. of gel

consistency and gelatinization temperature at 73.23

°C and reduced blanching time at 20.74 second,
respectively. However, retrogradation property was
decreased and it found that these ratio performed
at least difference score when compared with
commercial noodle and

gave the highest

acceptable at 7.77

Key words: rice noodle, rice flour, tapioca flour,

quick blanching time
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Multiple comparison test

wiletaLdn ANUAREI B naw
- uileiwEn Uz nag (stickiness) (color) (odor)
90:10 2.31:1.11° 2.30£1.21° 2.93:0.78°
80:20 2.07£1.01° 2.600.89" 2.30:0.95°
70:30 2.37+1.00° 2.53:0.78" 2.37:0.96"
60:40 2.60+1.54° 2.73:1.20° 2.70:0.85"

abcd o o A ' ) & A, A 4 \ o aa
RUNYLAG : @]'Jﬂﬂ‘]:ﬁ‘ﬂLL@]ﬂ@]']Gﬂul%LL%’J@IGNﬂ']LQE]&W]LL@]TI@]'IGT]%Y]'IG&Q@] (p<0.05)
AL ET-A140 43 =

A137191 6 AZLUUANNTELYBILFUIILLALLEWENTANGA ldanmInasaulasis 9 point hedonic scale

wil9tndn & nAw LD IR anuzaulaysin
uiledusnznag (color) (odor) (texture) (taste) (overall
acceptance)
80:20 5.23+1.81" 4.67+1.79° 5.00+1.31" 4.93+1.57° 5.47+1.43"
70:30 5.37+1.43° 5.20+1.21° 5.33+1.03° 5.41+1.04° 5.90+1.24°
60:40 7.10+1.32° 7.23+0.94° 7.53+1.11° 7.47+1.04° 7.77+0.82°

bc o o { R ) &< . { { ' o Aaa
AU ;. GONHINUANAINWIULUIAITALARINUANGIINUNIIFDA (p<0.05)
RUIBLAG <

agﬂwamswﬂm
INNMIINARI LTI UFIULHRINAUN
WAL R IR LA RULEN WU NN BN
L2 s o s AI 3 = o 7 =) U
wilsiudUsnaa NNt nlnarinlvanunitavaswils
NANRARI Ltaﬂﬁmmmmmamﬂaqnwau
ANEIAU WUILTlT ez nilaiwadznadln
aa3&I% 60:40 dzlanmwmzlnguasiiaasidn
=3 > td dtﬂl I 1 va tﬂl 1
LANBRIHIANF gusnnantdundnlad tiarw
mim_lLl,ﬁw:’l,ﬁl,ﬁumﬁmmguLﬁamumimmﬁulﬁ
qmmgﬁ‘lumimﬂqﬂa@aaﬁ 73.23 4L TRLTYR
LLa:iwzL’amlumimnqﬂwhﬁu 20.74 Sw 9 Taglw

AzuunANNTaL A U??Ngdﬁ;@]m’]ﬁ’ﬂ 7.77
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