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O ABSTRACT 0O

Cornstarch has been added, with percentages of ( 5%, 10%, 15%,20% and 25%), to
flour beans both types paste (peeled and non-peeled) prepared for the manufacture of a
quick vermicelli preparation (noodles), in order to study the effect of the addition of some
chemical and organoleptic characteristics of this product and to determine the ideal
proportion of corn starch added.

The study has shown that there is an inverse relationship between the reduction of
protein content and the increase of the fat percentage and the increase of starch proportion
up to (25%) in both kinds of bean noodles: peeled and unpeeled.

Increasing the ratio of starch above 15% has affected negatively the resulted noodles
colour and some organoleptic characteristics such as taste and smell with the emergence of
a gradual improvement of the appearance of noodles that resulted from flour peeled beans.

Finally , it was found that the best ratio of added starch is 15%

Keywords: Noodles, vermicelli, corn starch, flour, bean, chemical composition, sensory
evaluation of noodles
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factor N Mean Grouping
NWh 20 3.9500 A
NBP 5%St 20 2.8000 B
NBP 10%St 20 3.0000 B
NBP 15%St 20 /§.85oo / A \
NBP 20%St 20 ( 4.0000 ) ( A )
NBP 25%St 20 \{oooo / \\ A /
NBNP 5%St 20 2.0000 C
NBNP 10%St 20 1.9000 C
NBNP 15%St 20 2.7000 B
NBNP 20%St 20 2.9500 B
NBNP 25%St 20 2.9500 B

:Taste 5kl gf aakal) .5.2

Gilang ) Ala) gsaally calpSally G e Laally oig ) (e Baaae i o adlgials Jsdl) acy
Q23] shaeal) 45eSip cdnnda Jill ot Al LSl (e Lyt s asalinalls oSy linlills ol (1
jlie b Sl el s Jig ¢ ysS0al) Sl i Aabad) cullalal) 8 o Lol i o i) ae 438 &5 e
(11) Jsaadl (o gy 1aag conlall 8 Ll iy Lo o Liall Aoty
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Bl il o LA duud il oot () 3lagd) 8L&) ey 4510

factor N Mean Grouping
NWh 20 3.9000 B
NBP 5%St 20 /QOON / A\

NBP 10%St 20 / 4.8000 \ / A \
NBP 15%St 20 \ 4.7500 / \ A /
NBP 20%St 20 %7000/ \ A/
NBP 25%St 20 3.8500 B
NBNP 5%St 20 3.8500 B
NBNP 10%St 20 4.7500 A
NBNP 15%St 20 4.7500 A
NBNP 20%St 20 3.9000 B
NBNP 25%St 20 3.7500 B

i oLl A ol ae LagllS 3588l ye s 3)pd8all Clial) (& Joill el aadally (ubinY) aalss
o lal) due ae Lysine By il Jai ol Giliaall o Laall (g daifyall Cousill 3ind (%25

:0dor 4ai) .6.2
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e e Jumdl Cusly oS o(pal e o ptiall ohsn) o Lial) A ¢ 1) e Jdll Bhaall ASHIL (ulisa)
L Ll

cogdBall g jgdlall JeAY Jlagi u-ﬁ Gl aie Aaill A aldd) (Huasy) Jadail :(12) Jsia
Gl Ciliaal) 5 LED dpud 5ad e o(adl) Jlagd) aLaD Adey 43)lha

factor N Mean Grouping
NWh 20 2.2000 C
NBP 5%St 20 Asooo \ AN
NBP 10%St 20 ( 4.8000 ) ( A )
NBP 15%St 20 | \4.8000 7 N A S
NBP 20%St 20 3.8000 B
NBP 25%St 20 3.9000 B
NBNP 5%S5t 20 /@ON / A
NBNP 10%St 20 ( 4.7500 ) ( A )
NBNP 15%St 20 \{8000/ \ A/
NBNP 20%St 20 4.0000 B
NBNP 25%St 20 3.8500 B
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factor N Mean Grouping
NWh 20 3.8500 B
NBP 5%St 20 3.8500 B
NBP 10%St 20 3.9500 B
NBP 15%St 20 ﬂ.ssom AN
NBP 20%St 20 ( 4.7000 ) ( A )
NBP 25%St 20 Vusoo / \\ A /
NBNP 5%St 20 2.9000 C
NBNP 10%St 20 3.8000 B
NBNP 15%St 20 3.8000 B
NBNP 20%St 20 4.7000 A
NBNP 25%St 20 4.6000 A
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