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The production of noodle from Hom Nin rice flour
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ABSTRACT
This research studied the production of big
- sized noodle using rice flour partially substituted
rice flour at 0%, 5%, 10%, 15%,
25%, 30%, 40% and 50% (by rice flour weight).

with Hom Nin
The chemical composition of them such as
moisture, ash, protein, lipid, fiber, and carbohydrate
was 67.18 — 68.77%, 0.09 — 0.5%, 2.5 — 6.73%,
0.71 — 0.76%, 0 — 0.37% and 23.54 — 29.90%,
respectively and energy was 2.6 — 5 kcal/g.
Consequently, analytical of sensory evaluation and
acceptance with 9 — point hedonic scale and QDA
method, found that the content of 25% (by rice flour
weight) Hom Nin rice flour was the highest overall
acceptance and it had the quality resemblance to
the standard big - sized noodle. The characteristic
of this sample was gray — purple color, gumminess
and good flexibility. The tensile strength was 50.55
g., break distance was 78.4 mm. Moreover the data
showed that this sample was higher moisture
1.59%, ash 0.17%, protein 3%, and fiber 0.04%

when compared with the control.

Key words : Hom Nin rice, Hom Nin rice flour, Big-

Sized noodle.
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