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ABSTRACT

Instant noodles are consumed by consumers of various socioeconomic classes. Instant
noodles that mainly consist of wheat flour could provide a certain amount of protein but still not
adequate enough, as these noodles still lack of essential amino acids, such as lysine. Lysine
fortification in wheat flour has been found to be beneficial in solving protein energy malnutrition in
developing countries. In this study, the feasibility of fortifying instant noodles with lysine was
evaluated based on sensory qualities and residual lysine. Amino acid profiles of commercial deep-
fried and dried instant noodles were determined by using high performance liquid chromatography.
A preliminary study was performed by fortifying 50 g of deep-fried and dried instant noodles with
0.23 and 0.21 g of lysine, respectively, to fulfill the 100% amino acid score. The fortified noodles
were prepared in a laboratory with fluctuating temperatures that are normally found during industrial
production - i.e. 165-175 and 80-105 °C for deep-fried and dried instant noodles, respectively. The
products were tested as compared with unfortified ones for sensory qualities using the difference
from control and acceptability tests. The fortified products from tested processing temperatures
were all accepted. Fortifications were then performed at the factories using the commercial
production lines and packaging for both types of instant noodles. Fortified and unfortified deep-
fried and dried instant noodles were stored under accelerated conditions (50 °C under fluorescent
light) for 2 and 4 mo, respectively. Samples were periodically evaluated for residual lysine, sensory
acceptability and physical properties. Residual lysine was analyzed by the Ninhydrin method.
Sensory acceptability was performed on 50 staff and graduate students at the Institute of Nutrition,
Mahidol University. After storage, no significant losses of lysine were found in both types of
noodles. The lysine-fortified noodles had amino acid scores of 102 and 122 %. For cooked deep-
fried noodles, the colors of fortified product were more suitable (3.04) than unfortified products
(2.90) base on 5-point just about right scales, and the flavor was also more acceptable base on 9-
point hedonic scale. After 2 mo, the color of the dried fortified instant noodles became darker and
consumers would not buy it. After storage, water activities of both types of noodles were about 0.3.
The cost of lysine was 0.09 baht per package.

KEY WORDS: INSTANT NOODLES / LYSINE / FORTIFICATION / SENSORY
QUALITY

71 pp






