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Abstract

The effects of alkali salts adding on the cooking
quality improving in dried noodles were
investigated in the good texture maintaining for
proventing solid soluble losses ,through chemical
analysis and actual manufacturing practice ,the
following results were obtained. Experiments
were took a special flour of ASW:DNS=70:30,
thickening agent(TA) composed of K2CO3 58%,
Na2CO3 36% and NadP207 6%, and emulsified
0il(EO) mixing of corn oil 44%, polysorbate 23%,

emulsifier(ester of glycerin and fatty acids) 21%,

soy lecithin 12%. When the mixing ratio of TA
and EO to flour is 0.03 and 1.5%(w/w) or more
than, satisfied the good quality. The water
soluble solid matters content of the lowest 3.2%
in the treating group that TA and EO is 0.03 and
1.5%(w/w) respectively, comparing to the 7.3%
in the control group provides a excellent cooking
quality. The research achieves the similar effects
at specific gravity, water absorption ratio, weight
increasing rate and volume expansion ratio.
According to appearance test the more treating of
TA turn the noodle into deeper yellow-green
color. Turning to the deeper yellow color
according to the increasing of EO provides better

appetite.
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Wheat flour
«— Saline solution 8°Be,45%/wheat flour, added to thickening

agentand emulsified oil

Dough making
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Noodle base making
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Cutting{1)
+ Drying cendition:As follows table 1

Drying
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Cutting(2)

Dry noodle
KFig 1) Flow sheet of manufacturing procedure for dried
noodles
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(Table 1) Drying condition at the hot air drying
condition used in this study

Drying stage Temp.("C)  Time(min.)
Initial 1 40 160(120)*
Main 2 65 400(240)
Terminal 3 30 180(90)

4 RT** 80(50)
Total 820(500)
*( '}t Required drying time in general noodle at the same

type © **room temperature
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» K5 RKE (%) = Cooked noodle(w) -
Sample noodle(w)/Sample noodle(w) X
100

« BulilA-8(9%) = Cooked noodle(v) /
Sample noodle(v) X 100
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(Table 2) physicochemical characteristics of wheat flour

sample
Characteristic Value
Moisture(%) 13.69
Crude protein(%) 9.58
Crude ash(%) 041
Dry gluten(%) 12.05
Water absorption ratio(%) 585
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(Fig 3) farinograme of wheat flour sample
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(Table 3) Changes of specific gravity in dried noodle

according to treating amount of thickening
agent and emulsified oil

Treating amount of  Treating amount of emulsified oil (w/w, %)
thickening agent(w/w,%) 0 05 10 1.5 20 25

0 1.333 1333 1333 1332 1332 1.332
0.01 1.333 1.333 1.333 1,333 1332 1332
0.03 1333 1333 1.333 1332 1332 1332
0.05 1.333 1333 1.333 1.332 1.332 1.332
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(Table 4) Changes of water absorption ratio in dried

noodle according to treating amount of treating
amount of thickening agent and emulsified oil

Treating amount of  Treating amount of emulsified oil (w/w, %)
thickening agent(w/w,%) 0 05 10 15 20 25

0 169 165 162 153 141 136
0.01 154 146 144 144 143 142
0.03 119 111 104 104 103 102
0.05 115 116 119 115 112 115

a2y o] E #RE 1 EEEC] £4 0.03,
25%°1M 1022 & o HEE U o
I PR AHeElEE o8d R E U=
Rnow uA o] EHEC FEEYS ¢
AT olek B A2 AAY EEHE
¥ EEY WABZ /IEE ND-10(kE
S TS RRRIHS o183ty
od, #INAE KHpE ERpo=gd AWA
it ol M= Ak

H xe ® o Hr

3. 23| 2| BlkE A RIZRERE

olH e Mm-S wMmol W R WiEE
(VER)IM% (Table 5)¢} Zro] Mg E <]
VERZ 2285 BR&EE WFERROV A5kl B
& A2 0.05% @EEA 2047k A4St

&

BER YULM R GES FERM 0X= PR




Hom, AUA 9 F3/E 217 003, 25% &
HEE 1642 A RS e

(Table 5) Changes of volume expansion raito in dried
noodle according to treating amount of
thickening agent and emulsified oil

- Treating amount of  Treating amount of emulsified oif (w/w, %)
thickening agent(w/w,%) 0 05 10 15 20 25

0 228 221 214 208 195 183
0.01 187 185 186 184 181 177
0.03 189 191 187 182 179 164
0.05 204 194 197 189 179 168
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(Table 6) Changes of cooking time in dried noodle

according to treating amount of thickening
agent and emulsified oil (min)

Treating amount of  Treating amount of emulsified oil (w/w, %)
thickening agent(w/w,%) 0 05 10 15 20 25

0 34 35 36 37 40 42
0.01 35 38 39 41 41 46
0.03 43 42 43 44 45 48
0.05 47 47 48 50 51 54

0.05, 25% FEHENME 54822 714 7
B -S Jehidch

%

4. 5o @ARn AHE

oo KA (WSSMC)S o] FHME
T B2 B e e deFoes
TFHE BT dde) 2ts HES MEd &
= AWt sk BEOA L% fBiEY shd
E et 1 83 (Table 7)3 o] &
RHEEANN S EFG $E2&2 T3%E &2 &
o] B RS M3 B8t 0.01, 0.03,
0.05% #&HH B REl 9ste zZH 59,
47, 46% =% W8t Hold R E WET +
AATE olH T MR Tk EH st ®
—EKHES HRE e 1.0, 25% EHE
o] ¥PF 8282 27 70, 6.1%Z UERTh

(Table 7) Changes of water soluble solid matters content
in dried noodle according to treating amount
of quality improving agent and emulsified oil

Treating amount of  Treating amount of emulsified oif (w/w, %)

thickening agent(w/w,%) 0 05 1.0 15 20 25
0 73 71 70 68 65 61

001 59 58 56 54 53 52

0.03 47 45 46 32 39 40

0.05 46 45 45 41 43 41
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(Table 8) Relationship between treating amount of
thickening agent and emulsified oil and result
of organoleptic characteristics test

Result of organoleptic characteristics test

The yellow-green and/or yellow color become
deeper according to increasing the treating of
TA* and/or EO**, The color of this treatment
promotes a appetite to the dried noodles,

Appearance

The running water washing is not necessary

to the EO treating group in the turbidity of

Cooki cooking water by increasing of treating TA
ookin,

5 and EO. But running water washing is

properties . .

essential procedure in the less than 2.0%(w/w)

EQ treating group., The lengthened cooking

time is the problem to solve.

The chewy texture of noodles increasing the
treating of TA and EO is enchanced, but in
the treating group more than EO 20% a

Texture &

rheology
hardened texture is stronger.

In the none-treatment group noodies loses its
normal taste in 10 minutes after boiling, but
in the group of treating TA 003% and EO
2.0% together, the chewy textyr goes for 20~
30 minutes,

Elasticity
maintenance
of cooked

noodle

*TA: Thickening agent, ®EO: Emulsified oil
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(Table 9) Changes of price unit according to treatment
of quality improving agents

Non-treated group Treated group

BRY(%) P (Wike) BR(%) P(WiKkg) Cmarks

Raw-material

Wheat flour 96.50 43425 9447 42512
Edible salt 350 7.35 350 7.35
Thickening agent 0.03 1.02
Emulsified oil 2.00 32.00

Price unit(W/Kg) 44160 46549 A23389

*BR : Blending ratio
P . Price
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