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Abstract

In this study, four natural polymers were added into rice flour to prepare rice noodle and their effects on the

fabrication of rice noodle were examined. Also, the effect of water dosage and natural polymer content on the

noodle-making properties of rice noodle was investigated. Addition of xanthan gum showed the best performance

of noodle formation, while crystalline cellulose did not help the improvement of noodle making properties of

rice dough. Regardless of natural polymer type, the amount of water dosage and polymer content influenced

significantly the performance of rice noodle formation. In case of xanthan gum, 3% polymer content and 64~68%

water dosage were the best conditions to fabricate a good rice noodle. Guar gum showed the best performance

at 2~3% guar gum addition and 66% water content. Finally, 3% carboxymethyl cellulose and 64% water dosage

were optimum condition for good formation of rice noodle.
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Fig 1. Effect of xanthan gum content on the preparation of rice noodle; (a) 0.5% and (b) 1%. (water content : 68%)

Table 1. Effect of xanthan gum content and water dosage on the preparation of rice noodle.

than gum content (%)
2 3 4
Water dosage(%)
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Table 2. Effect of guar gum content and water dosage on the preparation of rice noodle.

Guar gum content(%)
2
Water dosage(%)

3 4
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Table 3. Effect of crystalline cellulose content on the preparation of rice noodle (water content : 72%).

State
State after mixing
Crystalline cellulose conte

State after rolling
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Table 4. Effect of carboxymethyl cellulose (CMC) content and water dosage on the preparation of rice noodle.

CMC content(%)
1 2 3

Water dosage(%)
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