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Abstract: This main objective of this study is to determine the effects of different egg concentration
on the quality and shelf-life of boiled noodles or commonly called miki. It involves two phases: Phase
1-Establishment of acceptable concentration of fresh beaten eggs in cooked and uncooked boiled
noodles and Phase 2- Shelf-life evaluation of uncooked boiled noodles with different egg
concentrations stored at room and refrigeration temperature. Boiled noodles were added with
different egg concentration from 20%, 40%, 60%, 80%, and 100% as the control.

Uncooked and cooked boiled noodles were analyzed based on color, texture, taste and color using
Sensory Evaluation. These were also analysed based on percentage water absorption, pH, and
texture. Microbial analysis, specifically the Total Plate Count (TPC), and Sa/monella detection were
likewise conducted for the shelf-life determination.
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