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Traiditional fresh rice noodle (gŭay-dtĭeow) is popular food in Thailand which was elastic texture and sweet taste of natural rice without food additive and chemical modified rice starch. Now a day many traditional Gŭay-dtĭeow factory got problem on elasticty texture, because of the physicochemical quality of broken rice change due to the climate change. Thus, the objective of this work is effort to improve the properties of rice grain by using food grade enzyme (pululanase from B.subtilis;30,000 BPU/g, ((-amylase from B.subtilis; EC 3.2.1.1; 3,000 IU/mL and glucoamylase A.niger; EC 3.2.1.3; 200,000 U/mL) to modified the molecular of amylose rice starch. Three level of the food gread enzyme (0, 0.012 and  0.015 % of rice grain) were added during soaking rice grain (3 kg) in water (4 kg) for 16 hrs. The water from soaken rice and soaken rice were taken to analysis of total soluble solid, pH, and glucose content. The result found that the soaken rice water from 0.012% and 0.015%(of  (-amylase was the higest of TSS (2.2 and 2.8oBrix) and glucose (10.27 and 15.34 g/100g glucose std.) and folowing by pululanase and glucoamylase which was 0.9, 0.8, 0.5 and 0.4 oBrix and 1.49,3.12, 1.22 and  2.55 g/100g glucose std., respectively. The soken rice samples were stone mill with 0.5 kg water addition during grinding to rice flour solution prior addition of 1 kg casava flour and mixed well before steaming to formed sheeted then cooling and cutting to rectrangle  1 mm thick ,4-6 mm wide and 200 mm and packing in polyetherlin bag and keeping at room temperature for 5 days. Result revealed that the 0.012% glucoamylase treatment could improve the quallity of the traditional Thai fresh rice noodle which lower oncooking lost value, higer in tension test and higer over all acceptace by 30 tained panelists.   
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