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Study of sensory and microbiology properties of noodles produced from native 

and heat moisture treatment (HMT) local rice flour 

 
 

 

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).                                                   

 Sinan Jawdat Abdul Abbas 

Food Science and Biotechnology College of Agriculture – University of 
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