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Abstract  

This research aimed to study the effects of particle size of rice flour with the use of 
hydrocolloids on rice noodles qualities. Particle size was varied at three levels based on the 
milling cycles: 1, 2 and 3 times. It was found that the average particle size reduced to 12, 
10 and 9 m, respectively, as the milling cycle increased. Particle size significantly 
affected the tensile strength of the rice noodles (p<0.05). However, sensory evaluation 
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results found that overall acceptability was not significantly different (p>0.05). 
Hydrocolloids which included konjac powder, CMC (Carboxy methyl cellulose) and guar 
gum were used at 0.1, 0.2, 0.3, 0.4 and 0.5%. It was found that the tensile strength of the 
rice noodles with the use of hydrocolloids significantly increased (p<0.05) when compared 
to the control sample without the use of hydrocolloids. Moreover, water activities of the 
rice noodles with hydrocolloids were lower than those of the control samples. Total plate 
count and yeast and mold count also increased as the storage time increased.   

Key Words : particle size, rice flour, rice noodle, sodium benzoate, water activity 
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6.4   -  (AOAC., 

1995) 

7.  

        ANOVA   

 Duncan’s New Multiple Range Test  (DMRT)  

 

1  

  5.97  

 0.47      

  1    (

, 2531)   (2549)  

 27-33   29.23 

   24.84 

   1  

 1   

  (% ) 

  

 9.95±0.14 11.82±0.14 

 5.97±0.12 0.47±0.09 

 0.35±0.48 0.75±0.16 

 0.48±0.82 0.15±0.03 

 0.53±0.67 0.85±0.14 

 29.23±0.43 24.84±0.45 
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        3.1  Texture Analyzer 
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 2     

( ) 

 ns ns 

 

 

 

ns 

1 7.10±1.02a 6.95±0.83 6.65±1.09 7.15±1.14a 7.05±1.05 

2 6.45±0.89b 6.60±1.14 6.20±1.15 6.40±1.14b 6.70±0.86 

3 6.80±0.56ab 6.55±0.94 6.60±1.10 6.70±1.38ab 6.95±1.19 

   (p 0.05)   

     ns  (p>0.05)   

   

(p 0.05)  

    

(p>0.05)   3   

 3     

   (p 0.05)   

     ns  (p>0.05)   

( ) 

ns  

 

 ns 

1 6.80±1.02 7.30±1.08a 6.65±1.18a 7.45±1.00 

2 6.10±1.21  6.80±1.01ab  6.25±1.29ab 6.85±0.99 

3 6.15±1.14 6.55±0.69a 5.75±1.21b 6.80±0.95 
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 (p 0.05)  

 5    

  

 (p 0.05)   

   3 

  

 

 4     

         ns  ns     

 6.03±1.06   5.40±1.22ab    5.80±1.07  5.56±1.19b   5.73±1.17b 

 1% 6.13±0.74  5.36±1.17b     5.90±1.21  5.46±1.28b   5.76±1.45ab 

 2% 6.26±0.97  5.76±0.94a    5.93±1.04  6.13±1.07a   6.43±1.04a 
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 3% 6.13±1.03  5.20±1.29b     5.83±1.11  5.80±1.31ab   6.13±1.16a 

CMC 1% 6.50±0.86   5.90±1.09a    5.96±1.03  6.03±1.29a    6.26±1.08a 

CMC 2% 6.26±0.32   6.02±0.79a    5.90±1.09  5.83±1.09ab   6.18±1.09a 

CMC 3% 6.33±0.87   5.98±0.75a    5.79±0.67  6.02±0.96a   6.13±0.73a 

 1% 6.21±0.45  6.00±1.44a    6.06±1.02  6.43±0.93a   6.50±1.22a 

 2% 6.49±0.98  5.56±1.48a    5.93±1.17  5.83±1.02ab   5.86±1.22ab 

 3% 6.40±0.45  5.33±1.29b    5.83±1.14  5.50±1.04b   5.50±1.11b 

   (p 0.05)   

     ns  (p>0.05)   

 

  5.3  1,000 

mg/kg ( )   

 456.48 mg/kg    

 

 5     

  ns   

   5.40 ±1.09b     5.93 ±1.12    5.56 ±0.76b     5.70 ±0.91b 

 1%   6.10 ±0.46a     6.26 ±0.98    6.20 ±1.02a     6.20 ±0.64a 

 2%   5.56 ±0.83a     6.20 ±0.62    6.06 ±0.58a     6.17 ±0.48a 

 3%   5.90 ±0.76a     6.30 ±0.87    6.06 ±0.70a     6.10 ±0.51a 

CMC 1%   5.36 ±0.94b     6.13 ±0.91    6.13 ±0.92a     6.33 ±0.83a 

CMC 2%   5.76 ±1.14a     6.06 ±0.84    5.93 ±0.51ab     6.03 ±0.59a 

CMC 3%   5.80 ±0.81a     6.40 ±0.45    6.03 ±0.88a     6.00 ±1.08a 

 1%   5.93 ±0.81a     6.13 ±0.84    6.36 ±0.75a
     6.40 ±0.54a
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 2%   5.63 ±1.01a     6.23 ±0.79    6.11 ±0.95a
     6.24 ±0.79a

 

 3%   5.53 ±0.87ab     6.29 ±1.14    6.09 ±1.01a
     6.10 ±0.62a

 

   (p 0.05)   

     ns  (p>0.05)   
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