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DEVELOPMENT OF ALL-PURPOSE FLOUR FROM OYSTER MUSHROOMS AND ITS APPLICATION IN
HEALTHY RICE NOODLE PRODUCTION
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Abstract:

This study aimed to develop all-purpose flour from oyster mushrooms (Pleurotus ostreatus) and to apply
it in the production of healthy rice noodles. The objective was to enhance nutritional value and to provide an
alternative for consumers seeking to reduce the intake of conventional cereal-based flours. Oyster mushrooms
were cleaned, dried, and ground into flour, which was then blended with rice flour and glutinous rice flour at
different ratios to determine suitable formulations for noodle production. The results showed that the ratio of
50:10:40 (rice flour: glutinous rice flour: oyster mushroom flour) was optimal for rice noodle preparation. At this
ratio, the noodles exhibited acceptable elasticity and shape, despite a slight increase in firmness. The mushroom
flavor was not overly pronounced, and the nutritional value was higher than that of conventional rice noodles.
Nutritional analysis revealed that the product contained protein, total carbohydrate, and fat at levels of 1.23,
18.78, and 0.96 g per 100 g, respectively. These findings indicate that rice noodles produced with oyster mushroom

flour possess potential as a healthy food product and could be further developed for commercial applications.
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