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Shelf life extension of fresh noodle
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Abstract

The deterioration of fresh noodle was mainly
caused by fungi. In this study, 9 types of fungi were
isolated from spoiled fresh noodle. The physical
morphology (i.e. hyphae, septum or non septum of
hyphae and shape of spore) was used as tentative
identification of these fungi. There were 7 types of
identified fungi, Aspergillus sp. K1, Aspergillus sp. K2,
Humicola sp., Trichosporonides sp., Basipetospora sp.,
Gilocephalis sp. and Penicillium sp. The efficiency of
sodium benzoate 1,000 ppm as preservative agent in
fresh noodle was studied by varying the pH value of
noodle at 3.5 and 4.0. The growth of the fungi on culture
plate was studied with rice paste as a culture media. It
was found that all 9 types of fungi were noticed after one
day on the culture plate both with and without added
sodium benzoate. By adjusting the pH of culture media to
3.5 and 4.0 with citric acid, the efficiency of sodium
benzoate to inhibit the growth of fungi increase up to 2-
20 days depending on type of fungi. Production of fresh
noodle added sodium benzoate 1,000 ppm and adjusted
pH with citric acid to 3.5 and 4.0 were conducted and
compared with two control noodles with and without
added sodium benzoate. The extension of noodle shelf
life to 15, 6, 4 and 2 days, respectively was detected.
There was no significant difference in the sensory
evaluation between noodle with and without adjusted pH

to 4. This results will benefit to the noodle producer to

prolong the shelf life of fresh noodle.

Keyword: fresh noodle, sodium benzoate, Shelf life

extension
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