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Development of value added Noodle product with high fibre content
By

A.A.S. Livera

ABSTRACT
Diabetes, a non-infectious disease has become a major health hazard in all over the
world. Researches have found diabetes has been increasing due to the unfavorable diet
habits of the people and due to the lack of exercises. Recently this disease has rapidly
increased in Sri Lanka. As a third world country, Sri Lankan people haven’t more chance

to consume highly nutritious food.

Sri Lankans had been getting a perfect balanced diet from the habits of their ancients.
Actually it is still a balanced diet, if the people used to spend the same life style as their
ancients. The ancients had had the same balance diet and engaged in an active life style.
But the modern Sri Lankans do not engage in an active behavior like the past. Also our
ancients release their stress in medication and spending a simple life style. But now we
do not have enough exercises and also have heavy diets with more refine food, precooked
or ready to eat diets as well as oily food. These food types have high GI {ralues. This life

style has lead to increase the percentage of the diabetes patients in the nation.

Now the scientists have found that the dietary fibre content of the food, can affect the

health of the people positively.
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This attempt was taken to develop the food with higher amount of dietary fibre, but also
to provide much balanced diet especially for elders, who are having diabetes or at risk

levels. Therefore the research has considered on the other nutrients too.

Lassia spinosa (Kohila) which I considered as high fibre food type and used to increase
the fibre content in the new product. Fibre content could be further developed by
changing the Kohila powdering process. Raw mung bean powder is added to increase the
protein content and it also a supplement of less amount of lipids too. Karapincha leaf

powder is added due to its medicinal value.

The product has been subjected to chemical, sensory and clinical analyzing for the
evaluation. The chemical analysis has compared with SLS of noodles products. Sensory
evaluation provided the comparison of the flavour, Appearance and texture of the
developed noodle product with compared to Harischandra kurakkan noodles. The texture
has to be more developed for the acceptability of consumers. But other sensory properties

were much accepted by them.

The cost of the product is much higher due to the cost for the powdering process of
Kohila rhizomes. Other wise the raw materials do not cost much higher prices.

The product could be developed more with the requirement of the consumers. More
research and development have to be carried out through the product promotional

activities in the market.



