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Deficiencies in micronutrients especially iodine, iron, and vitamin A are still
significant nutrition problems in Thailand. In 1996, the committee on cooperation of
government and private sectors in solving nutrition problems of the country proposed
a voluntary program in fortifying the three micronutrients into the seasoning powder
of instant noodles as a strategy for solving the problems. Until 1999, sixty percents of
instant noodles in the market had been voluntarily fortified. The purpose of this study
aimed to evaluate the quality and shelf stability of the fortified nutrients in seasoning
powder of instant noodles under actual distribution conditions. Instant noodles and
ingredients used in the study were obtained from Thai President Foods Public Co.,
Ltd. and Thai Preserved Food Factory Co., Ltd. A micronutrient premix which
consisted of vitamin A palmitate, potassium iodide, encapsulated iron, and
maltodextrin was obtained from Rovithai Co., Ltd.

By using the Difference from Control (multiple comparison) test, the effects
of fortified nutrients on the general appearance of ingredients, which were studied
under an acceleration condition (2 weeks at 40°C) using Moosub™ (pork flavor) as a
model were found insignificant (p>0.05). Khunnoo™ seasoning powder was used as a
model for studying nutrient content and homogeneity in the products sampled from 9
spots of the same production batch. The average contents of iodine, iron and vitamin
A were 49 ug, 5.2 mg and 270 ug, respectively, which were close to expected dosage
(173 of Thai RDI). The degrees of homogeneity expressed as percent CV were 46, 12,
and 9 percents for iodine, iron and vitamin A, respectively. Moosub™ and
Tomyumkhung™ flavors were used as the models for studying shelf stability for 4
months. The contents of all nutrients did not change significantly during the storage
period (p>0.05). By using sensory triangle test, the general appearance of the fortified
seasoning powders were not significantly different from the unfortified ones at the
same storage period (p>0.05). The difference in sensory quality of the cooked
products were found significantly in Tomyumkhung™ flavor during the 2" and the 4™
months. However, their overall acceptability scores were not significantly different
(p>0.05) on a 9-point hedonic scale.

The iodine contents in all the analyzed samples showed a high level of
dispersion. It is suspected that potassium iodide is oxidized by certain spices in the
seasoning powder during mixing and storage. This finding suggests the need for
further study on a suitable source of iodine.
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