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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

World Instant Noodle Association (2014) stated that, the world’s first 

instant noodles were invented in Japan (1958) and in the last 5 years, global 

demand for instant noodle is still increasing and over 105,590 million packs of 

instant noodle were produced in 2013. Moreover, a survey in 2013 stated 

Indonesia as the second country with the largest demand of instant noodle with 

14,900 million packs consumption (World Instant Noodle Association, 2014).  

However, as one of the carbohydrate rich foods, instant noodles 

sometimes are associated with the risk of premature death from diabetes due to 

overweight and abnormal blood glucose. This phenomenon is partially influenced 

by a low fiber, high refined grains and high sugar diet. Therefore a great interest 

in developing “functional” foods, such as foods rich in antioxidant, rich in fiber 

and low glycemic index (GI), has recently risen (Hou and Jimenez, 2012). 

Therefore, according to AACC (2001), with addition of dietary fiber into the food 

products, it may be potential to promote beneficial physiological effect including 

laxation, and/ or blood cholesterol attenuation, and/ or blood glucose attenuation 

in order to reduce the risk of those premature deaths. 
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1.2 Research Problem 

Different sources and concentrations of dietary fiber may have different 

effects towards glycemic index (GI) level in non-diabetic people. However, there 

is no complete study regarding glycemic index (GI) determination for air-dried 

instant noodle with different sources and concentrations additional dietary fiber.  

 

1.3 Objectives 

1.3.1 General Objective 

The general objective of this research was to study the effect of additional 

dietary fiber on air-dried instant noodle towards glycemic index determination in 

non-diabetic people. 

1.3.2 Specific Objectives 

The specific objectives of this experiment were: 

1. To determine the concentration of different additional dietary fiber 

sources in air-dried instant noodle formulation with the acceptable 

organoleptic properties. 

2. To determine the physicochemical properties of the acceptable air-

dried instant noodle formulation. 

3. To determine the potential sources of additional dietary fiber that may 

contribute in lowering glycemic index (GI) of the air-dried instant 

noodle in non-diabetic people. 

 


