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ABSTRACT

Fresh noodle is a product from broken rice or broken milled rice with high
moisture content and water activity but low acidity. Thus it can only be stored for a shorter time
or can be easily spoiled due to microbial contamination. In the initial study, fresh noodles could
be stored in 2 days in room temperature. However, ultraviolet radiation technology was found to
reduce microbial load in the fresh noodle. In this study, application of UV on the fresh noodle
surface was assigned in different intensities and exposure times. Results showed that both factors
significantly affected the product quality of noodle (p<0.05) with best reduction of total viable
count, yeast and mold count at approximately 2.15 and 1.76 log cycles, respectively, under the
highest UV intensity (8 lamps of 254 nm in 15 watt each) and maximum exposure time (120
sec.). Ultraviolet radiation was found to directly affect the DNA of microorganism resulting in
protein denaturation of cell surface leading to cell mutation and eventual death. In the application
of UV to fresh noodle with varying storage temperatures (15, 25 and 35 °C) until spoilage, results
showed that storage temperature was an important factor that enabled fresh noodle to be stored at
7,4 and 3 days respectively, but UV intensity and storage temperatures had non-significant effect
on specific noodle qualities: pH and total acidity as lactic acid (p>0.05).In addition, when storage
time was increased, fresh noodle obtained higher lightness (L*) (p<0.05) due to retrogradation of
rice starch. Aside from this, when storage temperature and storage time were increased, the
number of bacteria, yeast and mold were also found to be increasing (p<0.05). Application of UV
with cold storage temperature was also found to extend shelf-life of fresh noodle. However,
sensory evaluation of fresh noodle applied with UV indicated that the overall acceptance was not
significantly different from the control (p>0.05) with fresh noodle sample stored at 25°C found to

be the most elastic and softest.



