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Characteristics of Noodle Added with Chestnuts Flour

Kyu-Dong Park
Dept. of Food and Nutrition, Masan Junior College, Masan 630-729, Korea

Abstract
To investigate the possibility of making nocdle with Chestnuts flour(C - F), it was mixed with wheat

flour by the ratio of 70%

. Making characteristics of noodle was studied in terms of the viscosity prop-

erty, cooking quality test, color measurement and sensory evaluation. The viscosity property of noodles
with 10~20% C - F was almost same value as control. In the cooking quality test, noodles with 10~30%
C - F was almost same value as control in weight, volume and absorbance of cooked noodle. Color differ-

ence(AE) between noodles with C

- F and control was revealed noticeable or appreciable. Though nood-

le with 10~30% C - F was not significantly different from control in color, only noodle with 10% C - F
was same as control in texture by sensory evaluation test. Based on the cooking and sensory evaluation
test, addition of 30% C - F to wheat flour may be suitable for making noodle.
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Table 1. Proximate composition of flours used in noodle making (unit : %)
Sample Moisture Crude protein Crude fat Carbohydrate Crude ash
Wheat flour 12.1 10.3 2.2 74.7 0.7
Chestnuts flour 6.4 9.5 3.3 78.2 2.6

Table 2. Mixing ratio of composite flours

Sample code Wheat flour  Chestnuts flour
A 100% 0%
B 90% 10%
C 80% 20%
D 70% 30%
E 60% 40%
F 50% 50%
G 40% 60%
H 30% 70%
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Table 3. Amylographic characteristics of mixed flours of wheat and chestnuts flours

Mixing ratio of wheat Initial pasting

and chestnuts flours temperature(C)
100 : 00 62.1
90 :10 61.8
80 :20 61.3
70 : 30 60.7
60 : 40 60.4
50:50 65.5
40 : 60 65.5
30:70 67.5

Temperature at max. Maximum viscosity

viscosity (C) (B.U)
91.4 410
92.1 390
91.8 388
91.2 380
91.9 376
93.1 364
94.7 355
95.2 340
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Table 4. Cooking quality of noodles with chestnuts flours

Flour composition Cooking time

Weight of cooked

Volume of cooked  Absorbance of soup

noodles(g) noodle (ml) at 675nm

A 13 164 155 0.03

B 13 154 138 0.05

C 13 144 126 0.08

D 13 133 118 0.09

E 13 131 113 0.13

F 13 130 110 0.15

G 13 130 111 0.18

H 13 129 108 0.21

Table 5. Color and color difference of raw material flours
Sample code L a b A
P (lightness) (redness) (vellowness) (color difference)

W-F 93.13 —=2.00 + 8.04 0.00
C-F 87.10 —0.74 +12.51 7.61

W - F = Wheat flour
C - F = Chestnuts flour
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Table 6. Color and color difference of cooked noodles with Chestnuts flours
Mixing ratio of wheat Hunter color value -
_ AN
and chestnuts flours L a b
100: 0 93,96 —-1.17 + 8.34 0.00
90 : 10 92.54 —1.01 + 9.00 1.57
80 : 20 92.00 —0.92 + 9.67 2.38
70 1 30 91.24 —0.83 +10.61 3.56
60 : 40 90.52 —0.69 +11.54 4.72
50 : 50 89.96 —0.54 +11.98 5.44
40 : 60 89.22 —0.45 +12.72 6.49
30 : 70 88.87 —0.37 +13.01 6.95
Table 7. Duncan’s multiple range of sensory evaluation data(P < 0.05)
Sample code A B C D E F G H
Color
Average score 4.0 3.6 3.6 3.5 3.2 3.1 2.5 2.3
Sample code A B C D E F G H
Texuture
Average score 4.2 3.7 3.4 3.0 3.0 2.4 2.1 2.0
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