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Abstract

A study was conducted on the preparation of Ramyon using composite flours of naked barley (20
or 30%)—wheat(80 or 70%) in commercial plant scale and on the quality evaluation of Ramyon
made from those flours.

The naked barley(20%) —wheat(80%) flour gave acceptable Ramyon-making characteristics during
the continuous Ramyon manufacturing process. The composite flours had a higher water absorption
rate in kneading process and oil absorption value of the Ramyon product than those of wheat flour
-alone. Even though the Ramyon of composite flours showed a little inferior value compared with
wheat flour alone in the cooking and texture characteristics, sensory panel scores of Ramyon in-
.dicated that the naked barley (20%)—wheat(80%) flour was acceptable in Ramyon.
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Table 1.
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Characteristics of Ramyon made from wheat flour or composite flours
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Ramyon characteristics

when00  RRAES  ThenGo
Ramyon-making characteristics:
Water absorption(%) 26.0 31.0 32.7
Sheet formation Good Good Fair
Product moisture(%) 4.76 5.32 6. 54
Product oil absorption(%) 16. 21 16.97 17.23
Cooking characteristics of Ramyon:
Weight of cooked Ramyon(g) 123 125 125
Volume of cooked Ramyon{(ml) 107 110 110
Turbidity of cooked soup** 0.57 0.63 0.63
Texture characterisitcs of cooked Ramyon:
Firmness(Kg/wt) 1. 42 1.32 1.24
Adhesiveness(Cm?) 0.06 0.06 0.05
Cohesiveness 0.81 0.74 0.72
Gumminess 115 98 89

* Flour proportion
** Absorbance at 675nm
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Table 2. Sensory panel scores for Ramyon made

from wheat or composite flours (naked
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barley/wheat)
Sensory panel scores*
Flavor Color Texture
Wheat (100)** 2.38 i 1.38 2.38 l
Barley (20)—Wheat (80) 3.50[1 3. 75’ 3. 354
Barley (30) —Wheat(70) 4.38 4. 88 4.33

* Mean scores based on a 6-point scale (1 : excellent,
6 : very poor), and the scores bound with a line
indicate that there is no significant difference
between them at 1% level.

** Flour proportion
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