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ABSTRACT

Chara corallina is an algae with relatively high chlorophyll content compared to other freshwater

algae. Therefore, it is interesting to use it in food products. Then, the objective of this study was to develop
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noodle product from Chara corallina. The study was performed on basic recipe of noodles, suitable factors
for noodle production and quality of noodle product from Chara corallina. After the experiment, the results
showed that the proper basic formula consisted of 200 grams of all- purpose wheat flour, 50 grams of
chicken eggs, 25 grams of water and 15 grams of limewater. The optimum ratio of algae to water, amount
of gua gum and amount of sodium bicarbonate used for noodle production were 1:0 (w /w), 0.2 grams /100
grams of flour and 0.05 grams/ 100 grams of flour, respectively. After the noodle products from Chara
corallina was dried at 90 °C for 1 hour and 30 minutes, the quality of noodle product was analyzed. The
result showed that dried noodle product had water activity (a,,) of 0.48, brightness value (L *) was 65.24,
green color values (-a *) was -0.03 and the yellow color value (b *) was 31.07. The content of moisture,
ash, protein, fat, fiber and carbohydrates were 6.27%, 1.03%, 13.79%, 1.46%, 0.16% and 77.46% respectively,
while the energy value of noodle was 378.11 kcal. When texture analysis was performed with Texture
analyzer the result showed that tensile strength, springiness, hardness, adhesiveness, firmness and work of
shear were 25.82 grams, 19.31 mm., 4,035.65 g, 37.31 ¢.Sec., 362.12 grams and 2,208. 14 grams. Sec.
respectively. For microbiological property, total variable count was 6.15 x 10” colonies per gram, yeast and
mold content was less than 10 colonies per gram, MPN Escherichia coli per gram was less than 3.0 and
Salmonella spp. was not found. Therefore, the noodle product from Chara corallina is an alternative way
to produce products that add value to local algae and continue to generate income from raw materials in

the community.
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3. N15ANWIUSUIUN IS AU U EUNUULHE LES Y
1 }2 2
UV ERUNGHER
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AnwnavesUSuuiisiurenunmvesUEndl

Pnamsigmus lnefnwusinaeesiasiuiisedu o
0.2 kag 0.4 nSusawda 100 NSU NANISNADDILEAIA

A15197 4

M1599 4 ATLULANNYURABAMEN YU sTaduRavamEnd aiugndnamenuie NUsaiasiu

$199) Ay

AMANYENIUTEA AL

AYLUUAIILYBULRAY

2311 0 ¢/uls 100 g

M3nu 0.2 g/utls 100 ¢ Msin 0.4 g/utls 100 g

a 8.07+0.58"
ndu 7.67+0.55°
AV 7.87+0.51°
Ay 7.20+0.41°
AUYBUTI 7.57+0.50°

8.07+0.58" 8.07+0.58"
7.67+0.55° 7.67+0.55°
7.87+0.51° 7.87+0.51°
8.20+0.41° 7.17+0.53°
8.40+0.50° 7.57+0.57°

newme - Anafeniidnyianaaiuluwaiifiediy waasrnuuaneaiueglitdedAyneada (p < 0.05)

nN5ANEIUS IS fufimanzanly
mimﬁmuwﬁlmﬂamémﬁmf’jﬂ NANITNAADILENIAT
A157971 4 Fawuan Lﬁaﬁmﬁmmmé’ﬂwmzmqﬂszmw
Fuiadud nau wazsew i nanSauaTuzuiis 3 YANIT
naaedlasuazluuANTa Ul uAnNA 19 Uy 198

Wed1Agyn19adia (p > 0.05) Aruanuwmieiyy uay

o

AMULBUTIN HAAAUNULNINTN50Y 0.2 nSU/wila

100 N5 lAsuAzLuuANNTOUFINI WA DT ULl

e
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2 =D

@ ' N o

19/23Mu 0.0 wag 0.4 n3u/utls 100 N5u eg1efitadn
3adA (o < 0.05) Tumsvnaowmanfasiugvii 3 49
n15MAansd sl seRuUSunaias Tufinnefy ndnsae
vrndTRnfsiufiseu 0.2 nSusautl 100 n$u Tésu
AYLUUANNYBUNINT AT ziduresuenil fanu
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2007) toules (Wu and Corke, 2005) 128 TUF U
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Talawgy (chitosan) wag Witaa ALlug @n1s5m
(pregelatinized starch) (Chillo et al., 2009)
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ﬂmﬁﬂ‘lﬂmzmﬁﬂiga’m ﬂSLLUUﬂ?’m%@ULQgU
GHIG NaHCO, 0 g/utle 100 ¢ NaHCO, 0.05 ¢/utht 100 ¢ NaHCO, 0.1 ¢/utls 100 ¢
3 8.67+0.48° 8.67+0.48° 8.67+0.48°
ndu 8.17+0.38° 8.17+0.38° 8.17+0.38°
AR 8.20+0.41° 8.20+0.41° 8.17+0.46°
Ay 7.70+0.47° 8.50+0.51° 7.53+0.51
AUTIUTIN 8.10+0.40° 8.73+0.45° 7.97+0.49°

neme : Aadenidnesuandreiululauiiediu kansnuuaneiuegaiteddamneada (p < 0.05)
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ANTN 6 ANNMVNGATNIENN ANNTNRAUNTEVRIHER MY uarAnaNwusNullodulavenandueiugniain

Mg
AN U3ueu
AMNTNNIUATNIBA W
- AMBIMBSWaNTiIf (a,) 0.48+0.01
- fnd L 65.24+0.01
a* -0.03+0.01
b* 31.07+0.01
- ety (Govay) 6.270+0.08
- 101 (Fowaz) 1.03+0.01
- WUshiu (Fowaz) 13.79+0.29
-l (Govaz) 1.46+0.02
- mnly (Gowaz) 0.16+0.00
- anslulawnse (Sovay) 77.46+0.34
- W99 (Keal) 378.11+0.02
AMNINTINGRAUNIE
- USinqAuvadiamun (CFU/Q) 6.15 x 10
- USunuBasiagsi (CFU/g) < 10
- MPN Escherichia coli iansu <30
- Salmonella spp. $19 25 N33 Taiwu
anautAmaioduia
- ANAIUAIUYIURDNITAIVIA (NTL) 25.82+2.85
- AINSAUAT (Hadiuns) 19.31+5.22
- AAuLT (n3) 4,035.65+426.42
i 37.31+10.30

- ANNSEANIZNRINUN (NSU. W)
- AL UULLD (NSY)

- Andsuntalunisenieu (nSU.3uN9)

362.12+23.87
2,208.14+173.37
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1
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v
o '

V9NA WNAU 6.15 x 10° CFU/g Usunaudaduayst 3
AREN11 10 CFU/g YT Escherichia coli Wapni
3.0 siansu wazlinu Salmonella spp. FINdnN

Inaglunaeininsgiundndueliduniuisinivuald
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Ao Escherichia coli1ag35 MPN @93108n11 3 610
fre819 1 nfu 9Aunsdtanuadedlaiiiu 1 x 10°
CFU/g Baduagsn sagliiiu 100 CFU/g wagUsuie
arwduliiAudosas 13 (@riinauunsgundns o
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= =1 o 4
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