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Background:  Noodle are a popular and convenient food item nowadays.  The
variety of noodle products available in the supermarket, like instantized, ready-to-
cook and cook-in-minutes, indicates that this product is a big help for consumers,
especially the working groups.  At present, there is a scarcity of noodles made
from indigenous materials such as jute saluyot leaves.  Objectives:  To develop
a nutritious instant noodle from jute saluyot puree; and To determine the suitable
packaging materials for  and shelf-life of the noodle product.  Methods: Instant
saluyot noodles were prepared by mixing, kneading, cutting, boiling and frying.
The sensory, physico-chemical and nutritional properties of the noodle were also
evaluated.  A shelf- life study was conducted to determine the effects of the
different packaging materials on the stability of instant saluyot noodles.  Two (2)
types of materials (laminated aluminum foil and styro cup) were used as
packaging container.  The samples were kept at ambient temperature for 4
months.  The changes in the physico-chemical, microbiological characteristics
and sensory quality of the packaged product were evaluated during the storage
period.  A consumer survey was undertaken to gauge the market potential of the
product.  Results:  An acceptable instant saluyot noodle product was developed
from a blend of flour, saluyot and noodle improver.  Quantitative descriptive
analysis showed that four (4) sensory descriptors, namely: stickiness, color, taste
and alkalinity were critical to the quality of instant saluyot noodles.  Instant
saluyot noodles contain 10% protein and 7.89 mg beta-carotene /100 g.
Consumption of about 30g of the noodles will provide 99% RDA of the beta-
carotene for a 4-6 year-old child.  However, significant reduction in the ß-
carotene content of the product was noted during storage using styro cup as
packaging material.  The product was rated “like moderately”  by the semi-trained
panelists using the 7-point Hedonic Rating Scale for a period of 4 months,
regardless of the packaging materials used.  The product was found
microbiologically safe even after the 4th month storage period.  Both aluminum
foil or styro cup can be used as packaging materials for saluyot noodles.  The
product was highly acceptable by the consumers across different ages and
income brackets.  Conclusion and Recommendations:  A noodle-type product
made from jute saluyot puree was developed.  Suitable packaging materials like
styro cups can preserve the nutritional value of the product.  The result of this
study can serve as the basis for the conduct of pilot scale production of instant
saluyot noodles in cups and eventual technology transfer to and
commercialization by industry.   
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