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ABSTRACT

Instant noodles are ready-to-eat products that are popular among several groups of
consumers.However, instant noodles provide low protein quality and quantity. Soybean is a
good source of high quality and low cost protein. Moreover, the U.S.FDA. health claims that
25 g of soy protein per day, as part of a diet low in saturated fat and cholesterol, may reduce
the risk of coronary heart disease (CHD). To get the heart-healthy benefits of soy protein,
consumers should incorporate four servings of at least 6.25 g into their daily diet. In general,
commercial soy flour products come from a high heat treatment process that provides the
strong beany odour. Therefore, the Institute of Food Research and Product Development,
Kasetsart University has developed a low heat production process to improve the quality of
soy flour. Thus, this study aimed to develop soy protein-enriched instant noodles with low
heat treated full fat soy flour (LHFF) that has acceptable characteristics and contains soy
protein at 50 — 100% of the amount recommended by U.S.FDA. per serving.

The control instant noodles formula was prepared and the conditions of steaming
process adjusted (at 98-100°C for 3 min). Then mixed flour (wheat flour and modified tapioca
starch) was substituted for LHFF starting from 10% to 100%. The optimum cooking time of
LHFF formulas were slightly increased. The color of these products was darker and the texture
was more brittle, harder and grittier than the control. The maximum level of LHFF substitution
which was acceptable from the panelists was 50% w/w.

To compare instant noodle characteristics, four types of soy protein sources were
applied i.e. low heat treated full fat soy flour (LHFF), high heat treated full fat soy flour
(HHFF), defatted soy flour (DF) and soy protein isolate (ISP). Both full fat soy flour (LHFF,
HHFF)-enriched instant noodles were darker, less chewy or brittle, firmer or harder, slightly
grittier, less elastic and with slightly increased optimum cooking time compared to control. DF
formula was darker, firmer or harder but more chewy or sticky and less elastic. ISP formula
was bright yellow color, slightly elastic and soft textured, similar to control formula. The
general acceptability and overall acceptability score on a nine-point hedonic scale of ISP and
LHFF instant noodles were around “like slightly” while the scores for HHFF and DF instant
noodles were around “neither like nor dislike”. Thus, both soy protein-enriched instant
noodles (ISP and LHFF) were selected for quality improvement.

The addition of gluten improved their elasticity. The noodles with added gluten were
slightly darker than those without added gluten. The results were more pronounced in LHFF
formula than ISP formula

From chemical analysis, the protein content of soy protein-enriched instant noodles
was about 2 times that of the control formula. The soy protein content of both ISP and LHFF-
enriched instant noodles (70 g serving) could meet the level of soy protein for one serving
recommended by the U.S.FDA health claim (6.25 g).
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