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Abstract

The objective of this research are replace mature palmyra palm powder
in the fresh noodle, analysis of finish products properties and study shelf — life at
various condition. In this study, the researchers found that the highest acceptance
(p<0.05) from panelist for mature palmyra palm powder was 10 %. Then, physical,
chemical properties and microorganisms was measured. It was reported that
L*a*b* measurements for this product were 25.23, 4.45 and 14.56, respectively.
A,, was 0.88. The tension force was 13.70 N. The percentage for moisture, protein,
fat, fiber and ash were 32.67, 19.97, 0.89, 0.97 and 2.99, respectively. Total
microorganisms were 1.5x10° colony/sample. Escherichia coli was the less than
3(MPN)/sample. Yeasts, fungi were the less than 10 colony/sample and Salmonella
were not found in the product.

Shelf - life of the fresh noodle in various storage condition were also
investigated. Control and 10 % mature palmyra palm powder had shelf-life of 2 days
at room temperature (30+2°C) and 3 days at 4+2°C. Control and 10 % mature
pamyra palm powder were dehydrated. For the prediction of shelf-life, it had been
found that the product kept more than 7 days at the same temperature. The result

of research is that using dehydrated-10% mature palmyra palm powder is suitable

for making fresh noodle products.



