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Traditional fermented rice noodles in
Indochina are characterized by their
unique flavor and pleasing texture and
are widely consumed as staple food
throughout the region. Rice storage
protein was selectively digested during
1st fermentation process, and the desired
extensibility was obtained. Cluster-like
protein structures were observed only in
non-fermented rice noodles, revealing the
potential breaking point of the noodle
and therefore showing less extensibility.
The intermediate material, fermented rice
flour, can be utilized as a low protein
material for various products, based on
traditional processing knowledge.
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Fig. 1. Traditional processing of fermented rice noodles
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Fig.3 Protein localization in rice noodles
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Cluster-like structures of digestible proteins were observed only
in non-fermented noodles.
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