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Abstract 

 
The objective of this research was to investigate the effect of moisture (70, 75 and 80% v/w), 
NaCl ((0, 1, 3%) and number of passing (1, 2 and 3 times) on the properties of the corn noodle. 
The 100 mesh of corn flour of P21 variety and scientific laboratory single screw extruder were 
used. Cooking loss decreased with the increase of moisture and NaCl. Hardness decreased with 
the increase of moisture, NaCl and passing. Cohesiveness, tensile strength and elongation 
increased with the increase of moisture, NaCl and number of passing. 
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