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Objectives of the Study

1. Formulate a Veggie Noodles with the following
characteristics:
a. It contains Fiber, Iron, Potassium, and Protein.
b. Soft, smooth and no artificial preservatives.
c. Pack in Polyethylene Sheet; and
d. Pack in 250 grams per pack
2. Apply standard test for nutrient, proximate, metal and
microbial analyses.
3. Evaluate the products general acceptability through
sensory evaluation
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Methodology
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VEGGIE NOODLES

NUTRITIONAL FACTS
SERVING SIZE 60 BRAMS
1 SERVING PER PACK
CALORIES PER SERVING
FAT 0
PROTEIN 44
CARBOHYDRATES - 168

DAILY VALUES

AL FAT 0%
TAL PROTEIN 18¢
‘L CARBOHYDRATE 4%

NGREDIENTS

WATER. SALT. TARO POWDER.
IATO TOPS POWDER
INACH POWDER




TECHNOLOGICAL UNIVERSITY OF THE PHILIPPINES

113 YEARS OF PROVIDING QUALITY TECHNOLOGY EDUCATION

Test Results

Proximate and Nufritional Analysis Results of Veggie Noodles

2.69 Gravimetric
M0|sture 10.52 % Air-Oven
Crude Fat Not Detected - Sl
Crude Protein 17.62 % e
Crude Fiber 1.68 % Kjeldanl
Wendee
Iron 0.11 % Spectrophotometric

Potassium 0.295 % Flame Photometry
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Test Results

Results from Metal and Microbial Analyses of Vleggie Noodles
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Evaluation Results

Summary of Overall Mean Values of the Evaluation on Veggie Noodles
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Conclusions

1. Veggie noodles attained the desired
characteristics.

2. The product consists of indispensable nutrient
such as protein, iron and potassium. It is
guaranteed safe for human consumption.

3. Veggie Noodles is much healthier than
commercial instant noodles as the evaluation
results revealed that it was “YAcceptable”.
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Recommendations

1. Itis suggested to improve the color to an
appealing one.

2. It was recommended to undergo more
nutritive test to know more and determine
other health benefits of the product.

3. It was suggested that the product undergoes
stability test to determine the extent of
quality and safe for consumption.
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