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ABSTRACT

The aim of this research is to development for the production of fermented
rice noodle (Kanomjeen) by lactic acid bacteria L. plantarum TISTR 951,
L. fermentum TISTR 945 and L. fermentum TISTR 950 as starter cultures (24 hour-
fermented rice). A comparison of shelf-life at room temperature, Kanomjeen natural
process and Kanomjeen added benzoate were also produced (72 hour-fermented
rice). The effects of starter culture and storage time on the physicochemical,
microbial and sensory characteristics of a Kanomjeen were investigated. The results
showed that after 2 days of storage, the moisture contents of all samples was not
statistically significant (p>0.05). The value of water activity (a,,) of all samples ranged
from 0.94 to 1.00; however, a, values of Kanomjeen added benzoate were the
lowest. All Kanomjeen added with lactic acid bacteria had a significantly lower pH
values (p<0.05) and significantly higher lactic acid content (p<0.05) in comparison
with  Kanomjeen natural process and Kanomjeen added benzoate, especially
Kanomjeen fermented by L. plantarum TISTR 951, which resulted a lowest pH values
and highest lactic acid content. All samples with starter cultures exhibited higher
(p<0.05) L* values (lightness) and a* values (greenness) than Kanomjeen natural
process, whereas Kanomjeen natural process exhibited the highest b* values
(yellowness) (p<0.05). The increase in hardness was significant (p<0.05) among all
samples with starter cultures during storage for 2 days. This effect was much more
evident for sample fermented by L. fermentum TISTR 945. During storage for 2 days,
the number of total bacteria of all samples was higher than 1 x 10° cfu/e. However,
during storage for 1 day, the number of total bacteria of sample fermented by
L. plantarum TISTR 951 was lowest at 5.02 x 10° cfu/g. The number of yeasts and
molds of sample fermented by L. fermentum TISTR 945 was lowest at 5.20 x 10°
cfu/g, whereas the number of lactic acid bacteria of Kanomjeen natural process was

highest at 1.01x10° cfu/g. The overall acceptance scores of all samples with



starter cultures were moderately like, whereas the score levels of Kanomjeen natural

process and Kanomjeen added benzoate were very much like.
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