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Abstract
Background and Aims: Rice Noodles are a risk of poisoning food with added preservatives. If consumers are
exposed to preservatives regularly, they will cause negative health effects. Therefore, using Fang extract
(Caesalpinia sappan L.) to replace preservatives in rice noodles will help reduce the use of chemical
preservatives. This study aims to compare the pH value among rice noodles that contained Fang Extract at
concentrations of 3, 6, and 12 grams and compared with those without preservative ingredients, rice noodles
with a mixture of preservatives as standard and beyond the standard to extend the life of the noodles.
Methodology: The data were analyzed and compared the concentrations of different Fang Extracts in
extending the life of the noodles by using one-way ANOVA analysis and statistical Repeated measures ANOVA.
Results: The results of the study showed that noodles that contained Fang Extract at concentrations of 3, 6,
and 12 grams contributed to a change in the pH of the noodles.
Conclusion: The noodles that contain Fang Extract at concentrations of 3, 6, and 12 grams can extend the
life of the noodles longer than noodles that do not contain preservatives, especially in a time of 30 hours.
Moreover, it can extend the life of the rice noodles is not different from the line of noodles that contain
preservatives as standard and beyond the standard.
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(Bureau of General Communicable Diseases, Bureau of risk communication and health behavior

development, Department of Disease Control, 2020)
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