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e Bl L3l el S0 cunde (e gimall Slagill JCAN A aae s uSill e e JS omlisd Bl
ok a3 o) (Yoenyongbuddhagal and Noomhorm ,2002) o 3 Jssall e 500 cpnda (00 gaadll Slagill
Hormdok and Noomhorm, SO0 Slagal ol g 8l g sukall Galliad (e IS a5 duda 5 sl 30
e osaall Sl cpade Jlexiad A8 | jedaly Slasill delial Ak ) 5 pally cpalily eaall 50 cuala (2007)
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4483 Jal sal Aailly Wi, ((Cham and Suwannaporn , 2010) 4l duas— Le & o e
caddl sl sl Y Aadl ) e dsa ade daa ol 8 (Aimal) s GlalL BLaill g aadall g da3) ) Gledl Jil
Aa caalis Auaally QL GLaill) Gige s Glia e Cilis aakall e e s Cglud Gy N Ay Asd)
casey - Baaly da Ll Glail) A Caliy Jsadly sl g 5N Cpak (e piead) gl L sas)
Dsnall e 30 e JS s (1,1,1,1,2) dklaal dpalall g cla o (2,2,2,3,3) <l 3 da g3l e Jsaal
daindl cilpall 358 Ay jie Cisia JSE ) Jsl e % (30 ¢ 25 ¢ 20 ¢ 15) dbajl s el el

.(Jacobe et al ., 1995) pauall DA cilaall clatiie A da g3 skl A agadt 5shal) 5 )35 4a sl
30-15 gk 5 s sl s saall b ol il 5 gk (o daieaad A4 selaal) a5l i & 5 anl (5) Joia

%
Gl
Joonhb oo Syomb | 2 G Soomb | Sl g sl
%30 Jsse | %25 Lsae | %20 s :/::; O5e

1 1 1 1 0 5-0 Verydark ol ol
2 2 2 3 4 10-0 Splitting or breaking w3l 5f il
! 1 1 3 ° 10-0 Surface irregularityzlall oUsil oo
2 2 2 3 3 10-0 Sickness A 550
1 1 1 1 2 10-0 Slim  4blad dualal
0 0 0 0 0 10-0 Odor 4ad )
2 2 2 2 2 10-0 Test axkall
2 2 2 3 4 10-0 soft too ol g8l A gl
2 2 2 2 1 5-0 Too firm 3,8 ida
1 1 1 1 1 10-0 Stick too teeth Ll syl
1 1 1 1 1 10-0 Doughnessdiae
16 16 16 20 20 Total demeritsciladiall ¢ sass
84 84 84 80 80 Score = 100 — demerits

Axiiad) gl claiid (Oll) LS, ol ilaall, JSH aaall) & jead) oLal) dach (6) Jsaall muas

g aliadl ad Badhy % 30 — 15 Al 5l all sl sl e Clada) Giia e 500 gk (e
Gy dgays psmall e M Cpade (e piiad) Slasil) ae Al dada gl 5 el piad) Slasill 4 el sLaY) slac
3)a clasy %35 e J8 Ll (e daS asas Lall cilws dldee o Jais dda ) sl all dldad) o)
s &5 Jg « Adebowale and Lawal, 2003 4clu 16 — 12 (G gl 5 2aalg %5 130 — 84 (n cadl 58
oalind) ) sa% Lee golal) dglend (ilaell Cilatia aliee (gm e (e Db 4y jead) sla¥) e oLy 4L 5 ) al)
dasenal) slall G s ginall Auminie 058 o Claall sy 2l byt e o) Wle , A Saall daeY) b S
'&_)\);ﬂ.l J}M“} J}M&‘ =t _)‘)S\ UAC_\.;AA‘ )SJ}.\“@C/OMM}SAOJ&}( 188 , 189 , 158 ,150 , 215)
Jo onb e piad) Sl s sl a8 plaall il W, gl e % (130 ¢ 25 ¢ 20 ¢ 15) dda )
4 a2 u‘ c "é‘/\; Al 9w ‘_%J\ J 9= uﬂhj % 30 — 15 Mb_)l\ '&_)\_);j\_} _)};.d\ L_a\;m.d\
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&l gan 8¢ (1992 Aty aliall) ae ddiie il s2a cela g (Garver et al ., 1966) °» 555 ) — =
) e sl Y DaeY) o3a (5 a0 Sy st [ 5 el A gSaBan 522 Heaall s 51 cpak (g piead) Sl gl
osaally psaall e o0 pak Slasl st /3 jesiuall LiSasang ((7¢d, 4, 2, 8) Laoae &l 2 lae S dpuilly Ul
e gadll Shagll a5y die (2006) & aall saag Lee 8 a5 % (30, 25, 20, 15) 581 Al duda )l 5l sl
cilatiall o3¢d ashl) g sinall 3 oRliaN) ) lie) dael b alaail) agey ay A3da) A8 el ddaiad) Calid
-(2006) & 2al) 4} Joa i Ll diilae gl oda cuelag (sl sl LS sai g) JaaDly ol a3 . (Pasta, 2005)

Ada ) 3 ally jeaally psaall s 5 ks o giall Jlagill g Silall Juladl (6) Jsaa

sl gl olsy) el LSy [ “‘.“:w .
0 8 22 215 Rf
0 2 0 150 HMTRF15%
0 4 0 158 HMTRF 20%
0 4 0 189 HMTRF 25%
0 7 0 188 HMTRF 30%

cfu/gram ae [ < jasfioall damy il
jabaad)
4l 5l 5 Adlel Al (e Alaall diidl) Alaiall e Cilial dey)f A g il L (2006) Ol Ol ¢ A 2

BT -SEEPPIE N PRI PRI P
dihidd A3eY) 8 alal) laall Al 50 (1992) glalu 35 sl all 5 oha s slin canill 5 3sane 58 ) ¢ oalidl
67-54 (o (1:2)4 ¢ Ay mea) cLaS A8 jal) Alad) cdilal) 4050 G poal) Cilaiia . Slany
drala dralall dedas 4 pae oalell Ciadly Jad) adedll 555 casad) Lagd g L(1983) ae deas gl
i sall
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Study of sensory and microbiology properties of noodles produced from native
and heat moisture treatment (HMT) local rice flour
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Summary
Chemical composition of local rice flour type mishkhab (moisture, oil, protein, ash and starch)

were studied, they were 3.1%,1.11%, 8.33%, 0.96%, 86.5% respectively, the rate of starch was
(86.5%) and Amylose was (24%). Local rice flour was modified by hydrothermal with four
different moisture content (15, 20, 25, 30) % at 120 C° for 12 hours. Rice flour physiochemical
properties were investigated for unmodified and modified flour and showed increase in swelling
power and solubility at 60 — 90 C° when the temperature increase, and decrease both of them for the
modified rice comparing with unmodified rice flour. The highest gelatinization temperature for heat
moisture treatment rice flour (15%) was 75.9 C°. Cooking quality results indicated improving the
cooking properties produced from heat moisture rice flour and decreasing losing rate and enhancing
the sensory evaluation for dried and cooking noodles For heat moisture treatment rice flour (15-
30%) microbiological tests indicated decreasing in total count for noodles produced from modified
rice flour heat moisture treatment (30%) 188 (cfu/g) noodles produced from heat moisture treatment
rice flour (15-30 %) devoid of yeast and coliform and decreasing in mold in the noodles produced
from heat moisture treatment rice flour (15 %) 2 (cfu/g).
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