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Abstract

This study investigated the effects of various additives to cooking water on cooking quality of noodle. Ad-
dition of 1% NaCl to boiling water showed a low amount of water absorption and good texture than the ad-
dition of sugar or oil at 1%. The types of salts (NaCl, CaCl, and MgSQ,) did not show any significant diff-
erence in cooking quality, however, adding NaCl was effective on texture improvement. Cooking quality
was increased with increasing concentration of NaCl. The texture of noodle was not significantly changed
by the increase of NaCl, however, the addition of 5% NaCl was significantly different from no addition of

NaCl
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Table 1. Cooking quality of noodles according to ad-
ditives

Weight Volume of Turbidity of
Additives cooked cooked soup
noodles (g) noodles (ml)) (OD 660 nm)
None 88 80 0.532
1% NaCl 83 72 0.984
1% Oil 87 79 1.011
1% Sugar 86 79 0.721
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Fig. 1. Springiness and cohesiveness of noodle ac
cording to to various additives.
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Fig. 2. Gumminess, hardness and chewiness of noodle
according to various additives.
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Fig. 3. Springiness and cohesiveness of noodle ac-
cording to various salts,
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Fig. 4. Gumminess, hardness and chewiness of noodle
according to various salts.
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Table 3. Cooking quality of noodles according to
NaCl concentrations

Weight Volume of Turbidity of NaCl Weight Volume of Turbidity of
Salts cooked cooked soup . cooked cooked soup
noodles (g) noodles (m/) (OD 660 nm) concentration 1 sodles (g) noodles (m)) (OD 660 nm)
None 88 80 0.532 None 88 80 0.532
1% NaCl 83 72 0.986 1% 84 74 1.001
1% CaCl, 88 78 1312 3% 83 74 0.673
1% MgSO, 86 77 1.273 5% 82 70 0.685
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Fig. 6. Gumminess, hardness and chewiness of noodle
according to NaCl concentration.
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