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Abstract

The influence of organic acid dips on the quality properties, color, cooking quality, textural and
sensory properties, and reducing microbial population of LL{Long Life) noodles was' studied. The
contents of organic acid used were 0.2% based on flour weight and LL noodles were treated by
dipping in pH 2.540.1 for 60~90sec. The whiteness of LL noodles treated with d-malic acid was
higher than that of others. The shear extrusion force and hardness of LL noodles treated with dl-
malic acid were shown much higher value than those of others except treated with di-malic acid :
acetic acid(=1:1). At cooking quality examination of LL noodles treated with organic acids, weight
of cooked LL noodles treated with di-malic acid was decrease but volume was appeared in vice
versa. Extraction amounts of LL noodles treated with d-malic acid, d-malic acid : acetic acid(=1:1)
during cooking were much smaller than those of others. Total counts of microorganism of LL
noodles treated with dl-malic acid, di-malic acid : acetic acid(=1:1) were disappeared during storage
at 30°C but treated with latic acid, acetic acid were increase during storage. Sensory properties of
cooked LL noodles which was treated with df-malic acid showed quite acceptable.
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<Table 1> Compositions of organic acid used for Long Life
noodles .
(unit:%)

Latic acid 100 - - - -
dl-malic acid - 100 - 50 -
Acetic acid - - 100 50 -
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<Table 2> Conditions of shear extrusion test of Long Life
noodles

69.3mm X 69.3mm Area 50cm2
area 50cm? with 94 holes

Skg

100mm/min.

10mm/min.

14mm

Wheat flour :97.0(%)
Salt 128
Organic acid : 0.2
Water 1320

Thickness : 3.3mm

———— 98°C, 9min.

<Fig. 1> The scheme of manufacture of Life Life noodles
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<Table 3> Chemical compositions of Long Life noodles
unit; %(W/W)
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<Table 4> Effects of organic acid on Hunter values of Long
Life noodles

A 59.23 6.25
B 7049 292 6.71
C 63.03 259 6.79
D 69.65 -2.78 722
E 59.20 =225 597

. ,Siamples* :'
B.- C

‘Cémpoﬁition‘

Moisture 69.50 6970 7230 7150 69.51
Crude fat 000 000 000 000 0.00
Crude protein 948 942 954 934 942
Carbohydrate 6432 64.03 6422 6453 64.14
Ash 3.38 382 335 368 346

* : Refer to the legend of Table 1 for the meaning of symbols
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<Table 5> Effects of organic acid on textural properties of
Long Life noodles

Shear extru-
sion force
Hardness 2121 2543 2187

1805 2055 1967 2044 1865

2342 21.18
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<Fig. 2> Effects of organic acid on weight and volume gains of Long Life noodles

3
)
E 24
=
j=y
£
1 .
5
&)
0
A B C D E
(@)
71 22 $219 2121(keh) E SHHNCH contrdl E
o Hl=g S YERT. ojst 218 AN U5
o) §7144E el 27 YFL FA o= A
o7 Az

%
u
ofN
1
n
12
rﬂ:
B

Fig. 2, Fig. 3% Z3kth

Fig. 20| H wheh o] RA F7he d-Abas
A7kt AZF AT B d-AbAata 240 11
2 FHE AT Db Z4e Arste] AZE AP
T ASH 232 A7l AxE AT CHU tha
=A Ueith contd EE AE7 A9 wisd AAE
Ao 79 Sk 2303 W yeht d-Abead
< bt} Az AT B d-AAdS 248
12 3718 A2 DR AX% LS o] thh
A A7) B meh ol JEAAE X
B3 AT FAE A S0 Y ¢ 7
AT

S¢S WUshe Fig 30914 HE vps} Zo] ZE A
P77t 16~25%2 EHAE veion d-AGde 3
7kete] AxF AT Bot drAldtst 24HE LIZ
A7hte] Azd AT DS} &%l FHA ekt

5. 8tMlZ

—

f71%< A7t AxE LLAEE 30°CllA AZe
o A 717 BE A Wake EHe 2
I Fig 49 23tk

EE AYTE A 24 A2HA gRod
control E= A% 394 F%017h @At 4dA] 2o

394 @9
(=] [<o=]
1

—_
o
1

Extraction amount(%)

0_
A B C D E

<Fig. 3> Effects of organic acid on extraction amounts of
Long Life noodles
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<Fig. 4> Effects of organic acid on microfloral changes of
Long Life noodles during storage at 30°C
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<Table 6> Effects of organic acid on sensory evaluations of
Long Life noodles

Color 38b* 48a 3.5¢ 42b  25¢

Transparency 32 44a  32b 42a 33c
Elasticity 36ab 47a 37a 44c  33b
Loosing speed  3.8¢c 42 37v 42a 31b
Hardness 34b 382 38 372 35¢
Chewiness 3.8¢c 41b  37c¢ 40a 32
Acidity 1.5¢ 42b 21c 38 4la
Taste 1.5¢ 42a 22 36a  13c
Average 31 4.3 32 40 35

*: Duncan’s multiple range test at 5% level.
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