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Fig. 1. Instant rice noodles Product
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Table 1. Composition and nutrition information of instant rice noodles

Composition
Samples Rice flour Wheat Starch Satt (%)
(origin) (%) flour (%) (ingredient) (%) i
75 245
DK (Korea) 0 (wheat) 05
45 15
SY (Korea) 395 (wheat) 05
25
YJ (Korea) 69.5 5 0.5
75 25
MS (China) 0 (potato) 0
25 745
cH (China) 0 (potato, waxy com) 05
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Table 2. Cooking properties of cooked instant rice noodles

Samples” Weight (g) \Volume () Water absorption (%) Turbidity?
DK 59.61%1.72 52671252 138.39+6.82 0.59+0.10
SY 56.59+0.47 51,.00£1.73 126.30+1.86 0.42+0.09
YJ 64.14+0.80 55.67t1.15 156.51+3.24 0.51%0.05
MS 75.04+1.37 70.17£0.29 200.03%+5.49 0.15+0.02
CH 52.46+0.75 46.33+1.15 109.85+3.00 1.09+0.04

" The abbreviations refer to Table 1
2 0.D. value at 675 nm

128



Water absorption index
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Table 3. Texture characteristics of instant rice noodles by texture analyzer

Samples” Hardness (g) Adhesiveness Springiness Cohesiveness Chewiness
DK 335.03+35.85% —2.74+458° 1.01£0.04° 0.78+0.03° 265.66+36.94°
SY 506.43+54.27° —5,14+5,00° 0.97+0.04° 0.81+0,02° 402.07+53.01°
YJ 537.21+39.31° -1.19+£3.02° 1.01£0.04° 0.80£0.02% 435,17+40.22°
MS 1015.75+108.67° -15.80%7.13° 0.96+0.03° 0.74+0.04° 59355+ 128,61°
CH 327.62+58.36° -18.35+9.20° 0.97+002° 0.81+0,02° 257.37+£46.42°

! The abbreviations refer to Table 1

? Values with different superscript in the same column are significantly different at p{0.05
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Table 4. Sensory properties of cooked instant rice noodles

Samples’ Palatability
Appearance Texture Taste Overall acceptability
DK 6.0+1.3° 56+1.7° 52+2.0° 56+1.8"
Sy 59+1.4 6.1£1.7% 6.0+17% 59+1.6%
YJ 6.1£13° 65+1.3° 6.1£18 6.3+£1.6°
MS 6.6+2.1° 371 43424 46+2.1°
CH 36+18 53+20° 49+1.9" 50+2.1°

" The abbreviations refer to Table 1

2 Values with different superscript in the same column are significantly different at p¢0.05
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