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Background: The Food and Nutrition Research Institute of the Department of Science 
and Technology (FNRI-DOST) has developed several technologies on noodle 
processing using wheat flour and veggies such as squash, jute leaves (saluyot), 
seaweeds for its technology transfer program. The feasibility of producing these noodles 
using composite flours has to be studied to provide specially designed and value added 
noodle product through product development and subsequent technology transfer to 
entrepreneurs for commercialization. Objective: To develop a prototype product of 
multi-veggie blend noodles using simple and innovative processing methods. Materials 
and Methods: A process for the production of an instant multi-veggie blend noodles 
was developed using composite flours to improve the existing one and to enhance 
nutritional quality and safety of the product. Noodles were processed by mixing 
combinations of wheat flour- sweet potato flour-seaweed powder and malunggay puree, 
sheeting, cutting, and baking . An acceptable product was determined through sensory 
evaluation using a 7- point Hedonic Rating Scale. Physico-chemical properties and 
nutritional value of the products were determined using the standard methods of 
analysis. Cost analysis for the production of the multi-veggie blend noodle was 
estimated based on actual production costs using the FNRI facilities. Results: A 
combination of wheat flour–sweet potato flour –seaweed powder and malunggay puree 
noodle was found acceptable to the panel of tasters obtaining a score of 6.0 . Proximate 
analysis showed that 100g of developed noodle contained 355 kcal energy,13g protein 
and 1,100 ug B-carotene. Microbiological test showed that it is fit for human 
consumption. Pre-feasibility studies showed that with a plant capacity of 42,500 packs 
per month at 50g/pack, Php 1,371,375 will be needed to operate the plant on a 2 
shifts/8 hours/shift per day at 25 days per month. The investment will have a payback 
period of 2.54 years and a return of investment of 39%. The proposed selling price of 
the multi-veggie blend noodle was P7.30 per pack of 50g. Conclusion and 
Recommendation: An acceptable nutrient rich instant noodle made from a combination 
of wheat flour-sweet potato flour-seaweed powder and malunggay puree was 
developed for technology transfer and commercialization. It is recommended that shelf 
life studies be conducted. 
 


