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Abstract: This research study employed the participatory research method that the researcher
participated in Ban Tung Kai Dug community to research on the procedure of processing noodle
product from the aforementioned indigenous rice. This study used purposive sampling to select
the research field which was Ban Tung Kai Dug community Moo 4, Thakum subdistrict, Mueang Trat
district, Trat province. In-depth interview, and lesson learned on local knowledge, food processing,
sense examination and glycemic index in the laboratory were conducted. Processed rice noodles
from Trat local rice with the same production process, all 8 samples were tested. Sensory testing
revealed that local rice noodles (Kanom Jeen), made from polished white rice was rated the
highest. The mean score was 8.40.  In terms of foreing substance, Kanom Jeen from Khao Yai
Waen was rated the highest and the mean was 8.47. The results of in vitro glycemic index analysis
in a laboratory indicated that the rice noodles from Lon Yung brown rice contained the least in
vitro glycemic Index, which was 50.5. This was followed by the rice noodles from Puang Reed
white rice, which was 50.7, and from Lon Yung white rice , it was 51.1.
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Table 1. The results of the sensory evaluation of rice noodles with white rice (average)

Average =+ standard deviation

Attibute

Med Sun Khao Yai Waen Puang Reed Lon Yung
characteristic 7.67+0.82 7.60+0.91 7.47+0.52 7.87+0.64
coler 7.53+0.92 8.00+0.85 7.27+0.70 7.87+£0.90
odour ns 7.53+1.13 7.80+0.94 7.13+0.92 7.60+0.91
flavour 7.73+£1.33 7.87+£0.99 7.27£0.70 7.73+£0.70
texture 7.73+£1.03 7.93+0.80 7.60+0.83 8.13+0.74
adulterated thing 7.93+0.80 8.20+0.77 7.87+0.83 8.33+0.72
overall preference 7.80+0.68 8.13+0.83 7.67+0.49 8.40+0.63
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Table 2. The results of the sensory evaluation of rice noodles with brown rice (average)

Average + standard deviation

Attibute

Med Sun Khao Yai Waen Puang Reed Lon Yung
characteristic 6.93+1.33 7.73+£1.22 7.27£1.71 7.33+0.72
coler 6.47+1.25 7.60+1.40 7.33+1.18 7.13+1.06
odour ns 6.93+0.88 8.07+0.88 7.07+£1.49 6.67+1.18
flavour 7.33+0.62 8.13+0.74 7.40+£0.91 6.87+1.41
texture 7.20+0.77 8.07+0.88 7.40+0.91 7.40+0.83
adulterated thing 7.27+£1.39 8.47+0.64 7.87+0.99 7.47+0.83
overall preference 7.27+£1.33 8.20+0.68 7.67+0.62 7.40+0.74
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Table 3. The results of glycemic Index (in vitro glycemic index)

rice varieties Brown rice White rice
Med Sun 51.9 51.7
Khao Yai Waen 51.2 53.9
Puang Reed 51.3 50.7
Lon Yung 50.5 51.1

Method references: Phimolsiripol et al. (2017.
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