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Vermicelli made from mungbean by local producers

VER 50% of Thailand'sannual production of and industrial level, and are sold for both domestic and

mungbean is used in processed form. The most overseas consumption. Recently, the Chai Nat Field
common products are mungbean threads or vermicelli, Crops Research Center has devel oped a process of
starch, high-protein supplements, mungbean flour, mungbean vermicelli production for local markets (Figs.
mungbean sprouts, and different kinds of desserts and 1and 2). The process of making mungbean vermicelli
snacks. These products are made at both household starts with dry mungbean starch production (Fig. 3),

Dry the mungbean starch
Mix with gelatinized starch (about 4.5% by weight of dry starch)
Add water
Mix for 10-20 minutes
Prepare starch (IYIoisture = 51%)
Press through sieve into hot water (95°C)
Place in cold water
Drain off water by hanging threads over a bamboo stick
Freeze at -5°C for 18 hours
Soak in water until all the ice completely dissolves
Separate the threads
Hang the threads over a bamboo stick
Sun-dry for 6 hours
Mungbean threads
(10-14% moisture, 85% by weight of starch)

Fig. 1. The procedure for making vermicelli out of mungbean

Fig. 2. Village plant for producing vermicelli
made from mungbeans
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followed by the production of mungbean noodles. Mungbean vermicelli production

Production of mungbean starch The process of mungbean vermicelli production is
showninFig. 2. Fig. 3showsavillagelevel vermicelli
The starch from the processisin dry form production plant.

(moisture content around 8-10%), and is used for
mungbean vermicelli production. The procedurefor
mungbean starch productionis shownin Fig. 1.

Mungbean
Remove any spoiled seed or foreign matter
With a grinder, crack the see in half
Clean and soak the mungbeans in water for three hours at room temperature
Remove seed coat by washing the beans in water, so the seed coats float to the surface
(Dehulled Mungbean)
Grind with blender
(Bean:water = 1:3 by weight)

Filter through a fine cloth or 200-mesh sieve
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Fig. 3. The procedure for mungbean starch production



