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ABSTRACT

Noodles made from chaya powder supplemented wheat flour at 0, 2, 4, 6 or 8% were studied in after
cooking qualities; cooking times, cooking lost, cooking yield, color of noodles both before and after cooking.
Texture; tensile strength, firmness and adhesiveness. The result showed that when increasing chaya powder
effected on decreased cooking time and cooking yield while cooking lost was increased. The color of noodles, L*
and b* both before and after cooking were decreased significantly (p<0.05) but a* was increased in greenness
significantly (p<0.05). In addition, tensile strength and firmness were decreased significantly but adhesiveness was
increased. Chemical compositions of the noodles with Chaya powder were found that moisture contents were
not different however when increasing Chaya powder effected proteins, fat, ash, fiber, calcium, phosphorus and

iron were also increased significantly.

Keywords: Chaya powder, Noodles, Cooking quality
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6 46.85°+0.90 983%+33.92 7.87°+0.67

8 35.93+2.72 783°+53.33 8.34°+0.21

v o o o o

€ 99118809 ANLRALTINAISNYIMAULANAAUAILLUIAIEANLLANANA U1ty E AR (p<0.05)

o

NAN15IATIZHRIAUTZNOUNINLA]

PMNMTIAIEesRUsEneumaaivesuznildudnlvenfiusanasiig o Tdnadimnsned 4 wuidSunaeuiduld
wananafuegnadtuddamneeda (p>0.05) Wesnnadudnlyemsadlundnsoe Fonldinlvenviang wuuouu 3
vildanududilalivansnety wideusunainleemafinty Usunadusiu ladu i dule Senfiudumusdu &
anndostuamAmalaruInIsvesdinlee Mluundsiifvedlusiu uaziduly (Fosar 4.0-4.2 uay 1.9-2.2 audidu)
wardvsunaluduwindusesay 0.4-0.47 (Babalola, J.O. and 0.0. Alibi., 2015 uag Kuri-Garcia, Aaron, Chavez-Servin,
Jorge, Guzméan-Maldonado, Salvador., 2017) éfm%’umﬁmiwﬁuﬁ'ﬁmiuuwﬁ wuindlewusinlvenadiuiy Usina
LLi'ﬁ’W]IVlzﬂ 3 wila Suuiluiunntueghedifodfameedin (p<0.05) Tneflusunaunaidon woanloSa uasvdn 79.67-
221.65, 137.67- 239.68 Uag 2.97- 8.36 {aansuse 100 NFUnME19U

d3unan1Inaag
nsfnwravesUsuarinlyen (Sawaz 0, 2, 4, 6 waz 8 nsuminuily) AenunInwaINTSaN Advesuznineu
fukarnaany Ledulavesuenil karaanUsenaumaail 31nn1sanwnuIiloUSunalnlvema A LT uiinayinliany
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A15199 4 ssrUsyneumaaiivesugnindnsunnlseasluUTunaeng 9

Usunaueinlveng (Govay)

p9AUsENAUNMNLAL
0 2 4 6 8
AT (1307100 NS 26.63+0.67  26.40+0.66  26.30+0.85  26.40+0.79  26.17+0.83
TUshu (n31/100 n31)* (db) 21.93°£0.24  22.41°:050  23.33°+0.49  24.20°+0.09  25.08°+0.57
g (n531/100 n5u)* (db) 577°40.12  585°+0.15  6.03°+0.08  6.04°°£0.06  6.18°+0.07
181 (n33/100 n3w)* (db) 0.83°+0.04  1.14°+0.03  1.49°0.02  1.80°+0.03  2.13°+0.07
w@uly (0337100 N31)* (db) 0.30°#0.09  0.74°:0.05  1.15°%¢0.07  1.62°+0.03  2.04°+0.03

Astulansn (n$1/100 nsw)* (db) 7117°+0.29  69.86°£0.66  67.99°40.65  66.33°+0.03  64.57°+0.71
uAaLged (Haansusie 100 n3) 79.67°+1.53  114.38°+0.75 149.46°+0.55 185.40°+0.62 221.65%+1.17
Woawesa (Hadnsuse 100 NT) 137.67°+2.52  163.64°+0.49 188.64°+0.57 214.61°+0.39  239.68°+0.30

o

wian @adnduse 100 ndu) 2.97°+0.15 4.22°¢0.11 5.64°+0.05 7.01°+0.10 8.36°+0.04

o

UN9@dR (p<0.05)

v v o w '

€ 1317859 ALRAYNLAIONEIAMAUBANANNAUALLLILEUTANLLANA1I LB E19TIdsEN

'
aa o o o '

" wunede Aladeniifsnysmtuwenaeiunuwuesulliinuuana1eiusgslidedfyeans (p>0.05)
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