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Abstract : Noodles are made from unleavened dough, rolled flat and cut into shapes. The instant noodle market is growing fast
in Asian countries and is gaining popularity in the western market. This project reports on the proximate functional and
sensory evaluation of different brands of instant noodles in Nigeria. The comparisons were based on proximate functional and
sensory evaluation of the product. The result obtained from the proximate analysis showed that sample QHR has the highest
moisture content, sample BMG has the highest protein content, sample CPO has the highest fat content, sample. The obtained
result from the functional properties showed that sample BMG (Dangote noodles) had the highest volume increase after
cooking due to its high swelling capacity, high water absorption capacity and high hydration capacity. Sample sensory analysis
of the noodles showed that all the samples are of significant difference (at P < 0.05) in terms of colour, texture, and aroma but
there is no significant difference in terms of taste and overall acceptability. Sample QHR (Indomie noodles) is the most
preferred by the panelists.
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