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Fig. 1. Inner core size and water absorption of noodle at various cooking.
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Table 1. Cooking quality of noodles according to additives
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" . Citric
Additives None Salt Gil Sugar .
acid
Weight of cooked
a0 a3 39 36 34
noodles (g)
Volume of cooked
81 73 79 80 76

noodles (ml)
Turbidity of soup

0.637 0.903 1.001 0.702 0.694
(O.D. 660nm)
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Fig. 2. Springness and cohesiveness of noodle according to various additives.
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Fig. 3. Gumminess, hardness and chewiness of noodle according to various

additives
o e . .
i 8 200 C T o T T T T S Gumminess |
o SHatwinets
T o 150
< 2
g £ 100
23
CES 50
. §
0] 0

‘ None NaCl Sugar oil Acid

Table 2. Cooking quality of noodles according to NaCl concentrations.

NaCl Weight cooked Volume of cooked Turbidity of soup
concentration(%) noodle(g) noodles(ml) {0.D. 660nm)
None 90 81 0.637
1 34 75 0.983
2 83 5 0.892
4 82 73 0.701
6 80 71 0.667
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Fig. 4. Springness and cohesiveness of noodle additived 626 NaCl concentration.
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Fig. 5. Gumminess, hardness and chewiness of noodle additived 6% NaCl

concentration.
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Abstract

Cooking Quality of Noodle Affected by NaCl

JO, Jai chel

This study introduced the effects of various additives to boiling water on
cooking quality of noodle. Addition of 1% NaCl to cooking water showed a
low amount of water absorption and good texture than the addition of sugar,
oil and acid at 1% concentration. Adding NaCl was effective on noodle texture
and quality improvement. Cooking quality was increased with increasing
concentration of NaCl. The texture of noodle showed that addition of 6% NaCl

was significantly different from no addition of NaCl.

Key words; noodle, additives, cooking quality
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