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Abstract

Herbal extracts from sappan core, green tea and mangosteen peel were used as an
ingredient in rice noodles to reduce the amount of bacteria and increase the shelf-life. They
also helped to slow down the rate of starch digestion, which is important for those who want
to control the amount of sugar in their blood. The test process started with mixing the sub-
stances extracted from sappan core, green tea, and mangosteen peel at different concen-
trations with rice flour and then using these mixtures to make rice noodles. Experiments were
then performed to find the amount of bacteria at different times compared to the rice noodles
without the herbal extracts. In addition, tests were performed in a test tube to simulate the
digestive system of the human intestines to measure the amount of reduced sugar at different
times, and it was found that the rice noodles mixed with herbal extracts from sappan core,
green tea, and mangosteen peel could directly reduce the amount of bacteria. However, the
rice noodles mixed with the extract from green tea showed the best results for slowing down
the growth rate of bacteria compared to mixing with other extracts. In addition, the herbal ex-
tracts from sappan core, green tea, and mangosteen peel also helped to slow down the rate
of starch digestion. The rice noodles mixed with sappan core and mangosteen peel at high
concentration could slow down the rate of digestion of the rice noodles to sugars to around 60
minutes, but green tea extract provided a better result at 180 minutes according to the test
tube results. These results showed that the higher the concentration of green tea extract used,
the higher the reducing rate in starch digestion. Therefore, the use of herbal extracts, especially
sappan core, green tea, and mangosteen peel, in rice noodles is one possible way to slow
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down the growth of bacteria as well as to control the amount of sugar in the blood from the

digestion of rice noodles, which is important for people at risk of diabetes.

Keywords: Rice noodles, Sappan core, Green tea, Mangosteen peel, Bacterial growth,

Rate of starch digestion
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