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Barley Noodle Making by Vacuum Press

Chang-Moon Chang, Young-Taeg Oh and In-Hwa Yoon

Institute of Agricultural Sciences, Suweon

Abstract
Dried barley moodle was made with the addition of gelatinized corn ﬂour as binder by using piston type
noodle piston press, in which the temperature was kept below the temperature of protein denaturation. The
evacuation of air bubble from the dough strengthened the wet noodle strands and improved the cooking quali-
ty of the dry noodle. Although the binder was indispensable, the addition should be less than 20%, because
the gelatinized corn flour increased the turbidity of the cooking water. Kneading with 3% solution of soy pro-
tein resulted in improvement of the noodle’s cooking quality.
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Table 1. Properties of gelatinized corn flour
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Fig. 1. Schematic diagram of vacuum press

Flour Sol pH» EC®» Amylose Prolamin®
stability (m-Mho) (%) (%)

G.C. flour” + 5.10 0.13 23.5 1.48

Normal corn flour® - 5.05 0.17 22.3 1.40

1) made by Shin Jin Food Co.

2) made by Poong Jin Chem. Co.

3) Flour suspension in 10 times volume of water

4) Extracted by 70% ethano! for 24.hr

Table 2. Chemical composition of raw flour”
Flour Moisture Crud‘e C.ru.de Total C}'ude Ash
protein lipid sugar fiber
Barley?® 14.49 9.84 1.85 71.75 1.13 0.94
G.C. F. 13.58 8.72 5.21 70.20 1.17 1.12

1) Passed through 60 mesh sieve
2) Naked barley
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Fig. 2. Teflon dies (Unit: mm)
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Table 3. Effect of air bubble removing on physical properties of noodle"

Method Vertical length of Dry noodie® Bulk density of Porosity
wet strand(m) diameter(snint) dry noodle (%)

Evacuated >2 1.0 1.375 0.0

Not evacuated 0.7-1.2 1.2 1.298 5.6

1) Raw material : Barley 80% + G.C.F. 20%
2) Inner diameter of dies: 1.2mm

Table 4. Effect of air bubble removing on cooking stability"

Method Cooking water Tensile strength Water Maximum cooking
turbidity (O.D.) (glem?) absorption (%) time (min)*
Evacuated 0.510 484 210 25
Not Evacuated 0.682 325 240 10
1) Cooked 7 min in 10 times volume of boiling water
2} Cooking time until every strand was broken into several pieces
Table 5. Effect of gelatinized corn flour addition on cooking stability
G.CF. Vertical length of Cooking water Tensile strength Water

addition (%) wet strand (m) turbidity
(0.D) (g/em?) absorption (%)
0 1.3-0.6 0.285 372 260
10 1.0-1.2 0.300 416 240
15 1.2-1.7 0.375 435 220
20 >2 0.510 461 210
25 >2 0.530 484 200

* Extruded after air bubble removing
* Kneaded with water
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Table 6. Effect of kneading solution on physical properties of noodle

Solution Vertical length of Cooking water Tensile strength Water
wet strand (m) turbidity (0.D.) (glem?) absorption (%)

Distilled water >2 0.510 461 210

10% NaCl 1.2-2.0 0.560 614 220

3% Soy protein >2 0.425 646 200

*Extruded after air bubble removing
* Barley 80% + G.C.F. 20%

Table 7. Effect of G.C.F. addition on palatability

.C.F. iti T
Palatability G.C.F. addition (%)

10 15 20 25

Taste 4.6 5.2 6.8 5.4
Chewing feeling 4.4 5.6 6.8 5.0

* Kneaded by 3% soy protein solution
* Excellent 9, Good 7, Satisfactory 5, Not quite
satisfactory 3, Poor 1
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* Cooked 7 min in 10 volume of boiling water
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