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Traditional Thai fermented rice noodles,
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cost, implying that this method is relatively
easy for small businesses to introduce.
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Fig. 1. Conceptual chart of the simulation model Fig. 2. Estimated profit according to the decrease in sold quantity
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Models for production of both the fermented rice flour and noodles are A EREREAR0.6 R /R) .

built based on the survey. The figure shows the common diagram for both Solid line = 100% reduction in daily sales volume. Dotted line = 50% reduction in daily sales volume.

processes. “Noodle production” assumes that the process only uses purchased flour. It also assumes small
businesses, an average size of fermented rice flour, and noodles producers registered with the
Department of Industrial Works, Ministry of Industry (flour production: laborers = 13, raw material
rice = 5.5 tons/day; and noodle production: laborers = 6, raw material flour = 0.6 tons/day).
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Table 1. Monthly average costs for preventing liquefaction focusing on pH management

For the surveyed For further
company pH management
A. Costs for measuring pH in the M easuring points (point/day) 10 20
flour and noodle production Costs (Baht/month) 373 746
processes by indicator papers Percentage of total cost (%) 0.01 0.03
5 Volume of acetic acid (L/day) 0.2 1
B. Costs for washing noodles by the
.. L Costs (Baht/month) 216 1,083
water containing acetic acid
Percentage of total cost (%) 0.01 0.04
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The surveyed company is the representative small-scale noodles producer, which uses a noodle-making machine that operates for 8 hours and produces 830 kg/day. The total cost for
the surveyed company is 2.82 million Baht/month, with flour and noodle production accounting for 2.68 million Baht/month and 0.14 million Baht/month, respectively. The cost of
measuring by pH meter is 431 Baht/month, assuming 6 years of durability. The cost of adding the maximum level of a common food preservative to noodles is 2,647 Baht/month.
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