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Noodle making characteristics of goami rice composite flours
Kim, Jin Sook” - Kim, Sang Bum - Kim, Tae Young
National Rural Resources Development Institute, Suwon, Korea

ABSTRACT

This Study was conducted to investigate the processing quality of high-amylose content
rice{(goami) flour for noodle. The potassium and magnesium contents of rice flour were
negatively associated with gross score of noodle making mixed with wheat flour. The
high-amylose content of rice flour was closed associated with gel consistency negatively
and with hardness of rice noodle positively. Setback viscosity of rice flour measured in a
rapid visco-analyser(RVA) was significantly affected by amylose content as well as gel -
consistency. Also the amylose content decreased, the amylogram pasting temperature and
the breakdown ratio increased. The low-amylose content rice(Chucheong) flour showed
higher values in solubility. Cooking quality and texture were measured, and sensory .
evaluation was performed with the noodles prepared. Texture measurement showed that
the noodles of composite flour containing 40% goami rice flour were superior to those
wheat flour alone. Water binding capacity of the composite flour containing 40% goami
rice flour was lower than that of 40% chucheong rice flour. In sensory evaluation,
chewiness, overall acceptability of noodle with 40% goami ricer was evaluated as the
best.
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Figure 1. Preparation of Goami and Chucheong rice
flour

Table 1. Mixing ratio of composite flours

Ingredient (%, w/w)

Sample

Goami Chucheong Wheat
code .
rice flour rice flour flour
Control 0 0 100
Goami 3 30 0 70
Goami 4 40 0 60
Chucheong 3 0 30 70

Chucheong 4 0 40 60
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Table 2. Physicochemical properties of Goami and
Chucheong rice

o 1000emin - Gel L lose Solubility
Variety  weight consistency
® (mm) (%) (%)
Goami 20.8 107 26.7 097
Chucheong  24.2 81 19.9 7.46
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Table 3. Mineral contents of Goami and Chucheong

rice
. Mineral(mg%)
Variety
Fe Ca K Mg Zn
Goami 0 1.6 84.5 9.9 57.2
Chucheong 0.2 23 930 150 772

obdE A A3 FAFe Fx=yA zlole of
Az s Fekolmz RVAE o] &3 o5 F Alg
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Table 4. Amylograph characteristics of Goami and Chucheong rice flours

Maximum Minimum

"
Variety ?euml;::rztajrt: viscosity viscosity + Final viscosity Setback” Breakdown”
o B B
C) (BU) ®BU) (BL) BUL) (BL)
Goami 73.9 50 50 107 57 0
Chucheong 73.4 145 85 176 31 60

1) Setback : final viscosity - maximum viscosity
2) Breakdown : maximum viscosity - minimum viscosity
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Table 5. Hunter color value of dough with Goam
rice composite flours

Hunter Sample code”
color Goami Goami Chucheong Chucheong
Contro
value 3 4 3 4
L 152 162 1638 17.2 17.9
a 0.5 0.2 0 0.1 0.2
b 2.1 0.3 0.5 0.7 0.4

1) Refer to Table 1
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1451

160

13.7 119.6 122.4

Sample : refer to Table 1

Figure 2. Hardness of noodles added Goam/ and
Chuncheong rice flour
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Sample : refer to Table 1

Figure 3. Solid yield of noodles added Goami and

Chuncheong rice flour
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Chewiness

- Control
{3 Goami 4 Taste
—a&— Chucheong 4

Hardness

Sample : refer to Table 1

Figure 4. Sensory characteristics of noodle added with

Goami rice composite flours
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Table 6. Noodles making characteristics of Goarm
rice composite flours

Sample code?
Goami
Control Chucheong
4 4
Lightness 15.2 179 16.8
o 137 1451 1224
Solubility (%) 4.0 1.0 0.8
Chewiness 4.0 44 50
characteristics?  Overall 4.0 4.5 55

acceptability
1) Refer to Table 1, 2). 7 score : 7 Very good, 4 fair,
1 bad
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