- 4 0CT 2001

Feripgy T S

UTILIZATION OF SAGO STARCH MODIFICATIONS IN

TRANSPARENT NOODLE PRODUCTION

WARAPORN KUMKANOKRAT

ANUUNUIATS

Nn

------------------------------------------------------------------------

A THESIS SUBMITTED IN PARTIAL FULFILLMENT
OF THE REQUIREMENTS FOR
THE DEGREE OF MASTER OF SCIENCE (BIOTECHNOLOGY)
FACULTY OF GRADUATE STUDIES
MAHIDOL UNIVERSITY
2001
ISBN 974-04-0483-9

COPYRIGHT OF MAHIDOL UNIVERSITY
T
W 15 sétk
1001



Fac. of Grad. Studies, Mahidol Univ. Thesis / iv

4136672 SCBT/M : MAJOR : BIOTECHONOLOGY ; M. Sc. (BIOTECHNOLOGY)
KEY WORDS : MUNGBEAN STARCH/ SAGO STARCH/ TRANSPARENT
NOODLE/ STARCH NOODLE/CLEAR NOODLE

WARAPORN KUMKANOKRAT : UTILIZATION OF SAGO STARCH
MODIFICATIONS IN TRANSPARENT NOODLE PRODUCTION. THESIS
ADVISORS : SATYAVIT VARAVINIT, Dr.Ing., MANOP SUPHANTHARIKA,
Ph.D., PAIROJ LUANGPITUKSA, Dr.Agr.Chem., WARUNEE VARANYANOND,
Ph.D. 138 p. ISBN 974-04-0483-9

Transparent noodles are one of the most popular oriental noodles in East Asian
countries including Thailand. Mungbean starch (MBS) is used as a raw material for transparent
noodle production in the food industry because it provides unique properties and gives the
desired appearance and texture of transparent noodles. Although mungbean starch provides the
requiréd properties, it is expensive. The aim of this study is to examine the utilization of sago
starch modifications in transparent noodle production.

In order to reduce the use of MBS in transparent noodle production, native sago
starch (nSS) was used as a partial substitute for MBS by blending nSS with MBS. The
maximum amount of nSS use as substitute was 10%. it was found that the sensory qualities of
transparent noodles decreased when the quantity of nSS used was increased. The properties of
mungbean and sago starches were investigated in order to study the parameters required for the
production of transparent noodles. The three properties required for developing suitable
products are: (1) the pasting property with a very low percentage of breakdown, (2) low freeze-
thaw stability (FTS) or high percentage of syneresis, and (3) clear appearance of starch gel
after freezing and thawing. In this study, crosslinked sago starch (CSS) provided these
properties except its FTS was higher than that of MBS. The maximum quantity of CSS used as
a substitution for MBS was 35% and its elasticity, taste and overall sensory acceptability were
not significantly different from the control (commercial starch noodles). However appearance,
color and clarity of 35%CSS were significantly different from the control. Bleaching of
transparent noodles for 24 hours improved all scores for sensory characteristics which were not
significantly different from the control at P>0.05.

The results of the research suggest that if all three properties of other starches can be
modified, these starches could be used as substitutes for MBS.
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