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Background: Iodine deficiency disorders (IDD) are of public health significance based
on the 1998 FNRI National Nutrition Survey, prompting the FNRI-DOST to develop food
products supplemented with iodine-rich foods.  Noodles is a popular food item due to its
convenience and affordable price. It is readily adaptable to the local dietary, easy to
prepare, highly acceptable and an all time favorite of almost everyone. Seaweeds is an
indigenous vegetable that has high iodine content. The addition of seaweeds to noodles
will provide added flavor, color, and functionality in terms of greater nutritional value due
to its iodine content. Objectives: The project aimed to develop a nutritious noodle
product using indigenous raw materials in accordance with consumer needs and wants.
Methods: A focus group discussion was conducted to determine the type of
noodle/pasta product to be developed. Trial formulations were conducted and the most
accepted formulations and processing methods were determined using the Box and
Behnken experimental design. Shelf life studies were conducted on the product packed
in metallized oriented polypropylene/polyethylene (OPP/PE) and polypropylene (PE)
and stored at room temperature. Chemical, physico-chemical, microbiological and
sensory quality of the packaged product were evaluated periodically for six (6) months.
Pilot scale production was conducted to determine and estimate the cost of production.
A consumer survey was undertaken to gauge the market potential of the product.
Results: An acceptable noodle made from a combination of flour, seaweed puree and
improver was developed.  Quantitative descriptive analysis showed that the amount of
seaweed was critical to the color and texture of a good quality noodle. The formulated
noodle had an initial iodine content of 396 ug per 100g sample. Protein content was
13.5% and energy value of 367 Kcal per 100g sample. Consumption of a 30 gram
spaghetti noodles with seaweeds will provide 119 ug iodine, meeting the 79% of RENI
for iodine of 30 – 49 years old adult. The product was rated “like moderately” by semi-
trained panelists using a 7-point Hedonic Rating Scale for a period of 6 months,
regardless of packaging materials. Pre- feasibility study showed that an initial
investment of P 1,076,314.00 will have a return of investment of 52.4 %, a payback
period of 1.9 years and a break even price of P 7.53/30 gram pack, if the plant capacity
is 321,000 packs per year at 30g/pack. The product was highly acceptable by
consumers across different age and income brackets. Conclusion and
Recommendations:  An iodine-rich noodle with seaweeds was developed. The pilot
scale production of spaghetti noodles with seaweeds was found technically and
financially feasible. The results of the study will serve as bases for the technology
transfer and promotion and source of information for the preparation of the Technology
Commercialization Plan (TCP).
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