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Background: The increasing awareness among consumers of the nutritional value of 
foods using natural ingredients, prepared and consumed with convenience, has 
stimulated researchers to develop products of high nutritional value. Noodles are very 
popular food among Filipinos and other populations of the world. Seaweeds are good 
sources of iodine and are abundant in the Philippines. The addition of seaweeds to 
noodles will provide added flavor, color and functionality to noodles, as well as 
increased nutritional value due to their iodine content. This noodle project and its 
subsequent technology transfer to entrepreneurs for commercialization offer alternate 
livelihood opportunities for product development.  Objective: To develop nutritious 
noodles in accordance with consumers’ needs and preferences utilizing seaweeds.  
Methods: A process for the production of fresh “miki” noodles with seaweeds was 
developed using the Box and Behnken experimental design. Fresh “miki” noodles were 
prepared by adding a kind of seaweed (Caulerpa racemosa) to the basic noodle 
ingredients of flour and salt. The most acceptable formulation was standardized, 
produced in scaled-up quantities and packed in polypropylene plastic (PP) and 
laminated nylon plastic (NYPE) bags. The product was then stored in an open-shelf 
cabinet at ambient temperature. Changes in physico-chemical, chemical, and sensory 
quality as well as microbiological properties of the packaged product were evaluated 
periodically. Scaled-up production data were used to estimate cost of production. 
Results:  The following attributes were found critical to obtain a good quality noodle 
product: (1) proportion of ingredients; (2) mixing time; (3) kneading; and (4) cooking 
time and temperature. Seaweeds contributed 170 micrograms iodine per 100 gram of 
the product and gave the desirable bright green color of the formulated noodle. Per 100 
grams noodles, protein content was 9 percent and energy value was 324 kilocalories. 
Consumption of a 50-gram fresh “miki” with seaweed will provide 85 micrograms iodine, 
meeting 57 percent of recommended iodine intake of a 30-49 year-old adult. The 
product has an acceptability rating of 6 (like moderately) on a 7-point Hedonic Rating 
Scale by semi-trained panelists. The product was stable for 4 days when packed in PP 
plastic bag and 8 days when packed in NYPE (vacuum pack) bags. Pre-feasibility study 
showed that an initial investment of close to P1M will have a return of investment of 43 
percent with a payback period of 2.35 years if the plant capacity is 156,000 packs/year 
at P18.05/250 gram/pack. Conclusion/Recommendation: Seaweeds can be utilized to 
add value to a noodle product in terms of increased iodine content. This product can be 
used in supplementary feeding or sold in school canteens and fast food centers. The 
product can also be a good source of livelihood for small scale food processors. It is 
recommended that promotion for the technology transfer and commercialization of the 
product be intensified. 
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