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Application of HPMC for the Rice Noodles
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Xanthan gum
Carrageenan
Guar gum
. Locust bean gum
Hydrocolloid
Gellan gum
Alginate
Carboxymethylcellulose (CMC)
Hydroxypropyl methylcellulose (HPMC)
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GMS: Glycerol monostearate, SSL: Sodium steroyl lactate
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