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BABSTRACT : Noodlesareno longer an alien food in India. An Indian Market Research Bureau report
stated that 45 per cent of all household consume noodles. Thus, the present work isan attempt to increase
the nutritive value of noodl es, which isnow becoming afavouritefooditemfor children aswell asadults. In
thiswork, lack of nutrientsin noodles has been compensated by adding avariety of cereal flours, vegetables
and pul ses and was prepared by using extrusion technol ogy. After that sensory eval uation was performed by
panel members. It wasfound that noodl e prepared from Rajmah (kidney bean) with base cereal (mixture of
refined flour and semolina) was most acceptabl e and has good nutritive value.
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