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Abstract

This research aims to develop dried noodles made from black waxy rice
flour and fortified fiber supplement with inulin. This research was investigated
the ratio of non-waxy rice flour to black waxy rice flour of 75: 25, 50: 50, 25: 75
and 0: 100. The preference score of appearance, color, toughness, hardness,
flavor and overall liking of different ratio was significance difference (p<0.05). The
maximum preference was found in the noodle made from non-waxy and waxy
rice flour of 50: 50. Increasing waxy rice flour decreased in liking score significantly
(p<0.05). Increased inulin content added in the noodle resulted in increased
hardness and stickiness significantly (p<0.05). For acceptability, the noodle with
25% inulin gave the highest score of appearance, color, toughness, hardness,
flavor and overall liking. The a,, of dried noodle was in a range of 0.4-0.5. The
drying time for 2 and 2.5 h at 40 °C did not affect the chemical properties, cooking
time and consumer acceptance (p>0.05). The dried noodle made from white
non-waxy and black waxy rice flour of 50: 50 and 25% inulin was accepted by

93.33% of consumers.

Keywords: rice starch/ black waxy rice flour/ noodle/ inulin
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