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ABSTRACT

Noodles are one of the staple foods in the world, especially in many Asian
countries. However, most noodle usually made from wheat flour that contain
gluten, which unfortunate for people with celiac disease or other condition that
linked with gluten. Suppose to follow the global trend the increasing demand on
gluten free and healthy foods, the study aims to create gluten free and high
antioxidant noodle from local resources, which are purple sweet potato and miana
leaves. Purple sweet potato and miana leaves are selected because of the
nutritional value, both of them contains amounts of anthocyanin, a pigment that

has antioxidant activity.
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