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ABSTRACT

Instant noodles being consumed in Thailand could not provide enough
nutrients for one meal requirement, especially protein and energy. Results of
proximate analysis of commercial deep-fried and dry type instant noodles indicated
that one package of 60g provided only about 50% of protein and 38 % of energy for
one meal requirement. Technically, the amount and quality of protein in instant
noodles could not easily be improved by just adding fresh whole egg, due to the
high moisture content in egg. The use of egg powders i.e. egg white and egg yolk
could be more appropriate since they were concentrated form of good quality
protein. Besides, the cost per gram of protein in egg white powder was cheaper
‘than the costs of other protein sources. The recipe and cost for making both kinds
of instant noodles containing enough protein and energy for the requirement were
developed by using EXCEL™ spead sheet software. Four recipes with the ratios of
egg white to egg yolk powder as follows 17:0 15:2 13:10, and 8:17 were found to
be appropriate. However, the fortified instant noodies of both types, at normal
commercial packing size of 55-70 g, could still not provide enough protein and
energy for the requirement. Therefore, 80 g of uncooked instant noodles was
suggested. In addition to, multivitamin tablet was ground, mixed thoroughly with
seasoning powder, and packed in an aluminium foil laminated plastic bag. Fortified



noodle block, seasoning powder package, and fried garlic or flavoring oil package
was packed together in aluminium foil laminated plastic bag, and stored at room
temperature for 3 months for shelf life study. Results of proximate analysis of
fortified deep-fried type instant noodles one package of 95 g (80 g of noodle block +
10 g of seasoning powder + 5 g of deep-fried garlic ) provided 13.61:15.85 g of
protein, 20.01-24.81 g of fat, 450-473 Cal, and 40-47% of total energy from fat.
Costs of raw materials of the fortified deep-fried type instant noodles ranged from
7.41-8.06 baht/package. Overall acceptability scores of the different recipes of
fortified deep-fried type instant noodles were not significantly different (p>0.05), and
ranged from 6.41-6.50 which were like slightly to like moderately, from nine point
hedonic scale. However, the subjects suggested from five point just about right
scales that the noodles were too light in color, too brittle and vslightly hard. Since
they were all accepted at the same degree, the one with the lowest cost i.e. recipe of
ratio 15:2 was selected for the shelf life study of the deep-fried type instant noodles.
One package of the fortified dry type instant noodles (80g of noodie block + 10g of
seasoning powder + 5g of flavoring oil) provided 16.5-17.7 g of protein, 10.3-12.5 g
of fat, 387-399 Cal, and 24-28% of total energy from fat, while costs of the raw
materials ranged from 6.33-7.10 baht/package. Overall acceptability scores of the
different recipes of fortified dry type instant noodles ranged from 6.56-6.95 (like
slightly to like moderately) from nine point hedonic scalé, however, were not
significantly different (p>0.05). The recipes that contained egg yolk resulted in
noodle block with a significantly more suitable color, while the recipe of ratio 15:2
had the most suitable elasticity (p<0.05). All recipes of the fortified dry type were
rated to be too hard in texture. Due to the lowest cost and high degree of
acceptability, the fortified dry type instant noodles of ratio 15:2 was also selected for
the shelf life study. From the calculation, essential amino acid contents in the
fortified products were higher than the one meal recommendation. During 3 month
storage, moisture contents and water activities of both kinds of noodle block
increased; the final water activities were about 0.50, which should have an effect on
‘lipid oxidation, but not microbial growth. Moisture content of seasoning powder had
slightly changed, which did not affect on the water activity value (0.33). Microbial
counts in noodle blocks, flavoring oil, and deep-fried garlic were all not detectable,

while in the seasoning powder was 6.5X10%- 3.0X10° cfu/g: Microbial quality of the



products were still within the standard of Ministry of Industry after being stored for at
least 3 months. Peroxide values in the oil extracted from noodles were found to
increase during the storage, but still less than the acceptable limit of 10 meg/l. The
colors of the dry type noodles during 3 month storage was slightly lighter on a
Munsell's color chart; however they were not significantly different in the deep-fried
type. Both types of fortified noodles could be kept at the studied condition for at
least 3 months without significantly changes in the sensory qualities. Due to its
sensitivity, vitamin C had been used as an indicator for vitamin loss in the fortified
instant noodles. Vitamin C in seasoning poWder lost after being added into a hot
soup of instant noodles for 15% . However, the loss was as high as 38% during the

3 month storage.
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