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Quality of Folic Acid Fortified Traditional Thai Noodle (Khanom-jeen)
and the Stability of Folic Acid During its Production and Storage
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ABSTRACT
The study aimed to investigate the effect of folic acid fortification on the physicochemical and
sensorial quality of “Khanom-jeen”, a traditional Thai noodle, and the loss of folic acid during its
production and storage. The folic acid was added into flour mixture at 300 ug / 100 g and the mixture
was then processed by mixing, extruding, first washing and second washing to obtain the noodle. It
was found that the folic acid fortified noodle had slightly higher pH value than the control sample,

while the total acidity was not significantly different. The fortification of folic acid resulted in the lower
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lightness (L* value) and the slightly higher yellowness (b* value) compared to the control. Sensory
evaluation showed no difference in all attributes evaluated. In addition losses of folic acid were
observed in each step during processing with the greater extent for the smaller size than bigger size
of the noodle. Moreover, slight decrease of folic acid content was observed during the storage of the
noodle at 20 °C for 3 days. The results in this study can be useful for the development of industrial

process for folic acid fortified Khanom-jeen.
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Table 1 pH , total acidity and color parameters of folic acid fortified Kanom-jeen

Samples pH Total acidity ™ Color parameters

(% by wt. of lactic acid) L a b
Control 3.58°+0.00 0.38+0.02 76.30°+0.38  -1.22°+0.01 -0.25°+0.39
Folic acid fortified 3.78°+0.06 0.34+0.08 74.80°+0.10 -1.28°+0.01  0.28°+0.04

ns : not significant difference (p>0.05)
a, b ; The values with different letters within the same column are significant difference (p<0.05)

The diameter of kanom-jeen samples were 1.40 mm.
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Table 2 Sensory evaluation of folic acid fortified Kanom-jeen by 7 point Hedonic scale method

Method of Attributes

testing  Sample color™ odor™ taste™ taste™  Overall liking™
Plain Control 5.30£1.03  4.92+1.29 4.75+1.62 5.17+1.28 5.32+1.16
noodle Folic acid fortified 542+1.03 5.15+1.26 4.93x1.51 5.28+1.20 5.57+0.10
Noodle Control 550+0.87 5.17+0.98 5.38+1.14 5.63+1.21 5.73+1.02

with curry  Folic acid fortified 548+1.02 528x1.17 545120 5.67+1.13 5.73£1.02

ns : not significant difference (p>0.05)

Table 3 Folic acid content of samples from different steps during the production of Kanom-jeen.

Samples Folic acid content (ug/ 100 g wet wt.)

Flour mixture with Extruding First washing Second washing

folic acid added

Control nd nd nd nd
(big size)
Folic acid fortified 277.71°+7.52 134.21°+3.00 115.89°+3.79 111.53°+1.34
(big size)
Folic acid fortified 277.71°+7.52 113.50°+7.92 96.15°+9.08 90.60°+7.12
(small size)

Fortification was 300 pg /100 g flour mixture.
Samples with small and big size were 1.15 and 1.40 mm diameter , respectively.
nd; Not detected

a, b ; The values with different letters within the same column are significant difference (p<0.05).
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Table 4 Moisture content of samples form different steps during the production of Kanom-jeen.

Moisture content (%)

Samples Flour mixture with Extruding First washing Second washing

folic acid added

Control 51.65+0.78 63.84+0.04 65.98+0.23 69.71+0.08
(big size)
Folic acid fortified 52.63+1.36 71.44+1.83 71.62+0.93 72.48+0.77
(big size)

Folic acid fortified

(small size) 52.63+1.36 68.00+2.03 72.95+0.40 75.984+0.15

Fortification was 300 ug / 100 g flour mixture

Samples with small and big size were 1.15 and 1.40 mm diameter , respectively.
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Figure 1 Change of folic acid content in folic acid fortified Kanom-jeen during storange at 20 °’c
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