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Abstract

This study was investigated the effects of condensed phosphates (pyrophosphate, metaphosphate
and polyphosphate) on the quality and self-life of wet noodle. The initial pasting temperatures were
increased by the addition of pyrophosphate and metaphosphate, respectively, whereas those of
propylene glycol and polyphosphate were decreased. Pyrophosphate showed the highest final
viscosity, whereas metaphosphate showed the lowest. Setback of PG, polyphosphate, pyrophosphate
and metaphosphate were all lower than the control. The water absorption ratios of PG and
polyphosphate were increased compared to the control, whereas those of pyrophosphate and
metaphosphate were decreased. The volume expansion ratios of PG and polyphosphate were slightly
increased. Turbidities of PG and polyphosphate were lower than those of the control, whereas those
of pyrophosphate and metaphosphate were increased in cooked noodles. The bacterial counts of wet
noodles made with PG, polyphosphate, metaphosphate and pyrophosphate were all lower than those

of the control after storage at 5°C.
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Fig. 1. Preparation of wet noodle sample
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Table 2. Cooking quality of wet noodle made from
flour with PG, polyphosphate, pyrophosphate and
metaphosphate, respectively

Water Vol Tubidity of
Wet noodle absorption expagsion soup 'flfter
ratio ratio cooking
(%, wiw) (%, v/v) (at 675nm)
Control 70.7+0.7° 65.0:03"  0.271+0.009"
PG 73.510.5" 66.0£0.7"  0.228:0.008"
Poly. 72.30.6" 66.5£0.3"  0.231+0.004°
Pyro. 68.8+0.2" 65.0:02"  0.274+0.006"
Meta. 61.9+1.4° 64.0:0.6°  0.454+0.011°

““Means with the different letters in same column are
significantly different (p<0.05) by Duncan’s multiple test
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Table 1. RVA data on the flour with PG, polyphosphate, pyrophosphate and metaphosphate, respectively

Wet noodle Initial pasting | Peak viscosity | Holding strength | Final viscosity Break down Set back
temp. (C) (RVU) (RVU) (RVU) (RVL) (RVU)
Py (B (P-H) (F-H)
Control 66.5+0.2° 273+3° 152+6% 255+13" 12149 103+6"
PG" 66.3+0.3° 269+6" 155+8"™ 255+8" 114+3° 100+3°
Poly.” 66.2+0.5" 274+4° 161+1% 253+5% 113+3° 92+4°
Pyro.” 68.0+0.2" 292+2° 168+2° 267+4" 124+1° 99+5"
Meta.” 68.2+0.2" 260+5° 149+10° 248+8° 117" 99+2*"

YPG : propylene glycol, “Poly. : polyphosphate,
3)Pyro. : pyrophosphate, “Meta. : metaphosphate

"Means with the different letters in same column are significantly different (p<0.05) by Duncan’s multiple test
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Table 3. Changes of bacterial count in wet noodle made from flour with polyphosphate, pyrophosphate and

metaphosphate, respectively (at 57)

Storage temp. Storage period

Bacteria count (CFUjg)

(C) (day) Control PG Poly. Pyro. Meta.

0 1.3x10’° 1.3x10 1.3x10° 1.3x10° 1.3x10°

5 6.2x10° 5.7x10 5.3x10° 4.4x10° 3.3x10°

5 10 4.5%10* 4.8x10 2.8x10* 3.2x10* 2.1x10*

15 6.3x10° 7.2x10 4.7x10° 49x10° 42x10°

20 8.4x10/ 1.3x10 5.8x10° 6.1x10° 5.6x10°
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