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Abstract

The objective of this work was to investigate the cause of long rehydration time of the
dried rice noodle from the physicochemical viewpoint. The change in microstructure of
commercial dried rice noodle during rehydration was observed under SEM. It was found that
there were many shallow pores on both noodle surfaces. The inner structure of noodle was dense
and had no pore. The dense structure may cause the slow water migration inside the dried noodle
resulting in long rehydration time. The other objective was to investigate the effect of steps in
noodle making process (steaming and drying) on the microstructure and rehydration time of the
dried rice noodle. It was found that the structure of fresh noodles steamed at 90, 95 and100°C
were similar, namely small pores occurred at the noodle surface and dense inner structure. The
steaming temperature had no effect on the water uptake of dried noodle. The effects of pre-drying
temperature (40, 60, 80 and 100°C) and final-drying temperature (45, 65 and 85°C) on the
microstructure and rehydration time of the dried rice noodle were studied. Number and size of
pore at the noodle surface increased with the increase of pre-drying temperature and final-drying
temperature, but the inner structure of all noodle samples were dense. Water migrated inside the
noodles which were pre-dried and final-dried at high temperature faster than thus were dried at
lower temperature. This may be attributed to the high numbers of pore in high temperature dried
the noodle. The effect of vacuum condition (70 cmHg) during drying at 45 and 85 "C was also
investigated. It was found that there were many pores inside the vacuum dried noodle. Water
migrated inside the vacuum dried noodle faster than the air dried noodle. The use of high drying
temperature (85 °C) with the vacuum condition enhanced the formation of pores inside the noodle,

resulting in fast rehydration time.

Keywords: dried rice noodle, rehydration, microstructure, drying, steaming





