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Crops usage instead of mungbean starch for making vermicelli noodle
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Abstract

Vermicelli or glass noodle was made of mungbean starch. If it made from pure
mungbean starch, the noodle would be clear, soft, sticky and less water absorption but high
price. This study was to find out other flours/starches to make vermicelli instead of mungbean
starch that was shortage and too expensive. The experiment was conducted at Post harvest
and Processing Research Development Office, Department of Agriculture during 2011-12. The
different ratios of mungbean starch and sweet potato, banana flour and cassava starch were
tested. It was found that 50 percent of sweet potato could be mixed with mungbean starch to
get vermilcelli having the similar quality as pure mungbean starch only soft in fresh noodle.
However, the yield of sweet potato starch should be developed might due to age of harvesting
and variety.
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Figure 1 Gelatinized mungbean starch

Figure 2 thread mungbean starch in thread machune

Figure 3 Thread starch and add some water until starch having continuous flow



Figure 4 starch pass through can with holes and drop in hot water until cooked

and float



