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Abstract

Noodles were made from composite flours based on naked barley or sweet potato/wheat flour and

their quality was assessed to obtain the following resuits.

1) In noodle sheet and dried noodle formation, barley flour could substitute 100% and sweet potato
flour, 70% of wheat flour and their textural characteristics were improved by addition of glyceryl

monostearate and sodium polyacrylate.

2) Textural parameters such as hardness, cohesiveness and gumminess of nqodle sheet and dried

noodle were decreased by admixture of barley or sweet potato flour whereas they were increased by

use of the additives. Noodie sheet required hardness over 6.2 and gumminess over 430 while dried

noodle needed hardness over 6. 8.

3) In cooked noodle, replacement of wheat flour and use of additives tended to lower the textural
parameters. With respect to the cooking quality, barley flour could substitute 60% and sweet potato

flour, 40% of wheat flour.

4) In organoleptic evaluation of cooked noodle with respect to its color, taste and texture, 20%

replaced composite flour was not different significantly at 5% level from wheat fiour and the quality

defect was mainly due to discoloration of the product.
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Fig. 1. Textural parameters of noodie sheets made
" of naked barley/wheat fiours

Full linas stand for composite flours withont additi-

ves and broken lines, for those with additives, in

all figures of this paper.
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'Fig. 2. Textural parameters of noodle sheets made
of sweet potato/wheat flours
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Fig. 3. Textural parameter of dried noodles made
of naked barley or sweet potato/wheat flours
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Table 1. Cooking quality of noodles made of naked barley or sweet potato/wheat flours

. . [ Yolume of i Turbidity of
Flour composition l Additives Coo}((;:lgn)t me Wiﬁe‘;‘zol;ed cooked soup
‘ £ noodles(g) ! (OD 675mu)
Wheat flour only l None 15 137 130 0.10
Naked barley flour  (20%) 1.5% GMS
{Wheat flour (80%) {0.5% SPA 7 ;o 1z8 114 6.30
Naked barley flour (40%)
{Wbeat flour 60%) 7 a 126 110 0.51
Naked barley flour  (60%) ;
{Wheat flour (40%) 7 7 125 108 | 0.66
Sweet potato flour (20%)
‘ {Wheat flour (80%)> 7 7 133 128 O 52
Sweet potato flour  (409%) i
{W‘heat potat a3 v v 132 126 | 0%
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Table 2. Duncan’s multiple range test of sensory evaluation data for noodles made
of composite flours with additives

Flous composition Individual organoleptic scores | Total score
Color ‘ Taste ‘ Texture means

Wheat flour only 3.0 i 3.0 { 3.0 | 60.0
(Wheat four” o 0026 z3 | |les 526
et o Gy 0% 2 gtz || ee 0w
{{iaked barley flour  (60%) L ! L ozo 20 | 39.2
Wheat fiour only ' | 3.0 | 3.0 30 . 1 60.0
[Speet potato flour  (20%> | 20 | 2.8 3.0 ! 55.6
{Wheat our o) s 1z | 24 | .

*Any two means followed by a line are not significantly different at 5% level.
*Rated using a scale of 1~5, where 5=excellent, 4=good, 3=fair, 2=poor, 1=Dbad,.
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