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Fermented rice noodles are produced and
consumed widely in Thailand. Since it is
made from fermented rice flour containing
lactate, the products normally retain quality
without rotting for a few days at ambient
temperature. However, the noodles
occasionally suffer severe liquefaction,
causing economic and food losses. It is
attributed to bacterial amylolyis induced by
rising the product’s pH to 6.0 or higher,
though it can be prevented by maintaining
the product in acidic condition of pH = 4. A
general knowledge booklet on fermented rice
noodles and liquefaction prevention has
been published. It is expected to increase
productivity and raise awareness on the
great tradition of Thai fermented rice noodles.
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Fig. 1. Liquefaction of fermented rice noodles
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Fig. 2. Appearance of fermented rice noodles after 3 and
5 days of incubation at 37 °C after soaking treatment
with Mcllvaine buffers at pH 4.0, 6.0, and 8.0
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Fig. 3. Time-dependent change in a-amylase activity (A)

and reducing sugar content (B) in fermented rice noodles
treated with Mcllvaine buffers at pH 4.0, 6.0, and 8.0
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Fig. 4. Cover illustration (A) and introduction of pH
monitoring methods (B) in a booklet on fermented rice
noodles, written in Thai
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	タイ発酵型米麺の液状化は、麺をpH 4程度の酸性に保つことで抑制できる

