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ABSTRACT 

Studies on the incorporation of atta flour in the production of yellow alkaline noodles 

have been conducted. Five formulations of yellow alkaline noodle were developed 

with different proportion of wheat flour and atta flour percentages i.e. 100:0, 

87.5:12.5, 75:25, 62.5:37.5 and 50:50. The physicochemical properties of yellow 

alkaline noodle incorporation with atta flour were evaluated including colour, 
elasticity, hardness, chemical composition and calorie content. Acceptability of the 
final products was determined through sensory analysis for colour, surface 
smoothness, elasticity, hardness, taste and overall acceptance attributes. For physical 
properties, hardness of the noodles was not affected by atta flour addition. However, 

only formulation with the highest proportion of atta flour (50:50) showed significant 
high elasticity properties as compared to others (p:s;0.05). Formulation with 50% atta 

flour incorporation exhibited significant high yellowness property as compared to 
control (0% atta flour). Incorporation of atta flour increased protein and crude fiber 

content of the noodles. However, no effects were shown on moisture, fat, ash, 

carbohydrate and calorie content. Incorporation of atta flour in the formulation 
showed similar acceptance level for surface smoothness, elasticity, taste and overall 
acceptance of yellow alkaline noodle. Formulation with 25% and 37.5% of atta flour 
addition obtained higher score for hardness attribute (4.5±1.4 and 4.4±1.0) compared 
to control (3.3±1.5) (p:s;0.05). On the other hand, lower score of colour attribute was 
gained by all formulations with atta flour addition. As a conclusion, formulation with 

25% of atta flour incorporation was chosen as the most accepted formulation as it 

obtained similar acceptance level for most of the sensory attributes and higher 

hardness acceptability as compared to control (0% atta flour). 
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ABSTRAK 

Kajian mengenai penambahan tepung atta dalam pembuatan mi kuning telah 

dijalankan. Lima formulasi mi kuning telah dihasilkan dengan peratusan tepung 

gandum dan tepung atta yang berbeza (100:0, 87.5:12.5, 75:25, 62.5: 37.5 dan 50:50). 
Ciri-ciri fizik-kimia mi kuning dengan penambahan tepung atta telah dinilai dari segi 

wama, keanjalan, kekerasan, komposisi kimia dan kandungan kalori. Penerimaan 

produk akhir telah ditentukan melalui analisis deria berdasarkan wama, kelicinan 
permukaan, kekerasan dan penerimaan keseluruhan. Bagi sifat-sifat fizikal, kekerasan 
mi tidak terjejas dengan penambahan tepung atta. Walaubagaimanapun, hanya 
formulasi dengan kandungan tepung atta yang tertinggi (50:50) menunjukkan sifat 
keanjalan yang ketara lebih tinggi berbanding dengan yang lain (pS0.05). Formulasi 

dengan penambahan 50% tepung atta mempamerkan sifat kekuningan yang berbeza 

secara bererti berbanding dengan kawalan (0% tepung atta). Penambahan tepung atta 
meningkatkan kandungan protein dan serat kasar di dalam mi kuning. 
Walaubagaimanapun, tiada kesan yang ditunjukkan terhadap kandungan kelembapan, 

lemak, abu, karbohidrat dan kalori. Penambahan tepung atta di dalam formulasi 
pembuatan mi kuning menunjukkan tahap penerimaan yang sama bagi attribut 
kelicinan permukaan, keanjalan, rasa dan penerimaan keseluruhan. Formulasi dengan 
penambahan tepung atta sebanyak 25% dan 37.5% memperolehi skor yang lebih 
tinggi untuk sifat kekerasan ( 4.5±1.4 and 4.4± 1.0) berbanding dengan kawalan 
(3.3±1.5) (pS0.05). Namun begitu, skor lebih rendah bagi attribut wama telah 

diperolehi untuk semua formulasi dengan penambahan tepung atta. Secara 

kesimpulannya, formulasi dengan 25% tepung atta telah dipilih sebagai formulasi 

yang paling diterima kerana menerima skor yang sama bagi kebanyakan attribut dan 

lebih tinggi penerimaan attribut kekerasan berbanding dengan kawalan (0% tepung 

atta) 
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