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Quality improvement for noodle by enzyme treatment
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y3d Az

T Az 98 97HF 200g€ 932 mixer(Kss, KitchenAidss, USA)l A 327 dry
mix¥ F, FEIF] 45%(H7ME PR J|FE) HEE &4 (Novamyl, Novozyme,
Denmark)E& &3A20 &% #H7bstd 1583 wEsdd. 24848 st w2 by
Foll go] 50ColA 3Az £QAZL 49 5 HEe dAEL 33 ¢E32 2mmrt
HE% 33 rooling® ¥, 28 I AZX7E HF 2x5mm F7]9 WZFE A23QT A
3 FFE FE FTHF 500mLolA 10873 22 T W 123 Was 5 Zgzey
oz Ho gle WAL N(ZAL, shvhzn))e ol 4T AAstHAM A&t}
¥gae 83 54 54

Texture Analyzer(TA-XT2, Stable Micro System Co, UK)& ©]&3 4 TPA (Texture
Profile Analysis)® 2272 A3, E3 HZA7|2d B T Ad ZEE 1xlem
2718 F+E platedd ¥ 3, cutting test (Fig DE ZA39ch. TPA test:
compression testZ Y3 probe(Z7A5cm)E ol 43P o 24 £EE Imm/lsecod &3
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Fig 1. Measuring systrem for noodle cutting system and a typicalj(‘;urve for cutting

force-deformation curve

WgHe w3le &4

”0475”591 A% & =32+ DSC (Differential Scanning Calorimetry, Seiko Instrument
, Japan)& ol &3t FAHFAT F24HdxT ANE 2mge 8mgd FTF

hermatic panolA &3 F 10 CTolA 120 C2 B3 5 CTH 2=& F538A 40 TN

## =& retrogradation peakE 43t

49} aluminum

3. 43 & nF
Novamyl (0.05, 0.2, 0.5, 0.8mg/g) A7l W& WAHe Ee3 53
Fig 1& H9 cutting forcex= A& 04 A9 Hmdte 48 A7 EE JZHAA
g dElgS € 5 den, 49 FErF St ot 1:1 e Z+e JEES o %
S’l?i‘:} Fig 2641 & 4 glEo], Wel 227+ 5 hardness &4 FAHE Algd vl3) &
Arbeko] 7k B4E QoldE AFL B, T2 g o WP A= 2Ho ¥
‘—:—Ei-?'l%!ﬁ #Ad F YA g2 FAHE AMEY A AR Il FHEA o
hardness7} Z7tete A&S 2oy, &4 A8 A829 A9+ hardness® 3717 #EH
2 ol AAA o] 3 =3 JAEHRE FAY F ANUTE Cohesiveness 54 A &
2 Ag ¥E7F F4gd mg #Zidde FEE BRI (Fig 3). Maximum cutting
force-deformation curve?] 7]1%7]E Young's modulus®} A-$3te & JelA ole
ZAe] =39 DHE BAZ Ak o] 7€Vl %L controld) H]F EAE FHUME ARl
A g dehgon F s)zke]l Frtge] WA E FrhEo] A JEdE #2E 5 3l
Atk (Fig 4). E4F #3718 2 3528 A4WE A} table 13 20| control®th &2
E H71e ANFAA =37 JAFHE A B 5 UAAT = 549 TTUt mobye w
g =3E A JAgE AL BEZ £ YA ode] AFAZ Novamyldl &3 w3&
AA &I} olz A3 WAWH AAVN F FH A FAE AT F YUTH
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Fig 1. Cutting force of enzyme treated

noodle during storage at 4.
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Fig 3. Cohesiveness of enzyme treated

noodle during storage at 4<C.
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Fig 2. Hardness of enzyme treated

noodle during storage at 4T.
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Fig 4. Cutting slope of enzyme treated

noodle during storage at 4C.

Table 1 DSC data of noodle after 21days storage at 4C.

Transition temp. (C)

AH (J/g)
To TP
Control 33.0 48.7 1.80
Novamyl 0.05 mg/g 46.54 55.42 1.26
Novamyl 0.2 mg/g 47.89 56.10 1.08
Novamyl 0.5 mg/g 48.86 55.74 0.30
Novamyl 0.8 mg/g N. D N. D N. D
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Fig 5. Effect of enzyme on noodle sticking.
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