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Background: The increasing awareness of consumers on the nutritional value of foods
using natural ingredients and the results of the 1998 FNRI National Nutrition Survey
which identified iodine, as one of the critical micronutrients deficient in the Filipino diet
has stimulated researchers to develop products of high nutritional value. Seaweeds are
a good source of iodine and other nutrients and are abundant in the Philippines.
Noodles is a very popular food to the Filipinos and in other parts of the world.
Supplementation of noodles with seaweeds can contribute to the effort in decreasing
the prevalence of iodine deficiency in the Philippnes. The results of this study can serve
as basis for seaweeds utilization and further processing of seaweeds into high value
products which offer health benefits. Objectives: (1) To develop a nutritious noodle
product utilizing indigenous raw materials in accordance with consumer needs and
wants, (2) To determine the suitable packaging material and shelf-life of the noodle
product at ambient conditions. Methods: The formulations were developed using one-
at-a-time approach experimental design. The most acceptable formulation was selected
and standardized. Shelf-life studies were conducted to determine the effects of
packaging materials namely: polypropylene (PP) and polypropylene with chipboard box
(PP + Chipboard), on product stored at ambient conditions, and the chemical,
microbiological, physico-chemical and sensory qualities of the products during the four
(4) months storage period. A consumer survey were undertaken to gauge the market
potential of the product. Results: Two (2) acceptable canton noodle formulations, with
“Lato” and with “Guso” were developed. Quantitative descriptive analysis showed that
the texture, color and taste were critical criteria to the quality of canton noodles. The
canton noodles with “Guso” contains 11% protein and 112 µg iodine/100 g, while
canton noodles with “Lato” contains 12% protein and 356 µg iodine/100 g. Consumption
of about 30 g of noodles with “Guso” and with “Lato” will provide 22% and 71% of the
RENI for iodine of a 30-49 year-old adult. The products were rated very acceptable in
terms of color, texture, taste and general acceptability using the 7-point Hedonic Rating
Scale, regardless of packaging materials used. Canton Noodles with “Guso” was shelf-
stable for a period of four (4) months, while Canton Noodles with “Lato” was shelf-stable
for three (3) months when packed using the two packaging materials at ambient
conditions. Both products were highly acceptable to the consumers across different age
and income brackets. Conclusion: Two iodine-rich canton noodles with seaweeds
were developed.  Canton noodles with  “Lato” provides greater amount of iodine than
with the “Guso” variety.  Recommendations: For longer shelf-life, conduct study on the
use of other types of packaging materials and undertake a pilot scale production to
determine the commercial feasibility of the products.
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