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Abstract

In order to improve the nutritional and cooking quality of noodle, and to develop the utility of
mungbean, the mungbean-wheat composite flour which contained 20,40 and 60% mungbean flour
‘were prepared. The characteristics and the noodle-making properties of the composite flours were
€xamined.

The water absorption of the composite flour decreased with the increase of the mungbeen con-
tent. Amylograph data showed that the more mungbean the composite flour contained the higher the
initial pasting temperature of the flour was. The composite flour containing 40% mungbean flour
showed the maximum viscosity. Analysis of the textural characteristics of the noodles indicated
that the more mungbean flour the noodle contained the more hard, cohesive and gummy the
noodles were. Analysis of the turbidity of the fluid obtained after cooking the noodles showed that
‘the turbidities of noodles containing 20 and 40% mungbean were lower than that of wheat flour
alone. The quality and sensory tests showed that the noodles of the composite flour containing

20 and 40% mungbean flour were superior to those of wheat flour alone.
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Table 1. Proximate composition of flours
(Unit : %)

Wheat Naked mungbean
Moisture 11. 30 12. 80
Crude ash 0.42 3.13
Crude protein 13.21 28. 50
Crude fat 1.24 1.76
Crude fiber 0.30 2.34
Total sugar 73.53 51. 47
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Table 2. Farionograph data of wheat-mungbean
composite flour

Flour A B C D CD EW
composition (%) (min) (min) (B.U) (min) (B.U)

Wheat Flour 53.7 2.0 1.0 80 4.5 50
1002 (W)

W 80% : 52.4 1.8 1.5 58 4.0 90
M 20%

W 60% : 49.5 4.0 0.8 40.0 2.5 90
M 40%

W 40% : 46.0 3.9 0.8 25 2.3 110
M 60%

M: Mungbean flour

A: Water absorption

B: Dough development time

C: Intersection of the 500 line at beginning of curve
D: Intersection of the 500 line at curve drop (B.U)
CD: Stability

E®: Degree of softening after 10 min after peak
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Fig. 1. Farinograph of composite flours
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Table 3. Amylograph characteristics of
composite flours

Initial T;r:};{)_._at Maxi- Height 15 min
Flours pasting ! mum at 92.5 hold
our temp. vrirslgos- viscosity (,C)  height
CO) 10, BU) (U (BU)
‘(’V\{,“"gg f}gg; 60.0 83.5 320 210 190
ﬁ gg;: °  66.0 8.5 570 390 350
o fg;f © 72,0 88.0 530 520 480
N oo%: 120 8.5 500 500 460
Mung bean
flour (M) 73.5 92.5 520 520 560
100%
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Table 4. Textural parameters of noodles by

texturometer
Food items i::srsd- ‘t‘:gz:; Cohesi- Gummi-
(noodles) (Kg) (cmd) veness ness
W 100% 2.00 0.023 0.563 112.6
W80% : M20%  2.12  0.015 0.786 166.6
W60% : M40% 2.90  0.023 0.816 236.6
W40% : M60% 3.64 0.036 0.848 257.3

W: wheat flour, M: mungbean flour
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Table 5. Sensory panel scores for noodles made
from wheat and composite flours

Nocdles Flavor* Color* Texture*
W 100% 3.0 3.0 3.0
W80% : M20% 3.13 2.8 2.68
W60% : M40% 2.22 2.47 3.54
W40% : M60% 1.61 1.57 1.81

W: wheat flowr, M: mungbean flowr
*Scale=5 (excellent)~1 (bad), standard (wheat

100%=3)
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Table ¢. Cooking quality of noodles made
from composite flours

. Weight  Volume Turbidity
Flour Ctoolzmg of cooked of cooked of soup
composi- (Imm‘n) noodles noodles (OD at
tion v (@ (ml) ___675mm)
. 10 107.50  92.5 0.20
W 100% 20 135.23 125 0.31
v 8 b
C 10 11242 100 0.12
W60% : M40% 95 129.53  117.5 0.18
—— . 10 104.86  87.5 0.21
W10% : M60% 55 13689 115 0. 24
10 107.90  95.2 0.30
M 100% 20 118.81  106.48 0.5l

W: wheat flour, M: mungbean flour
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Table 7. Proximate composition of soups

Soup of Ash

Protem Fat  Total sugar

noodles (%) (%) (%) (%)
W100% 0.09 0.011 0.49 0.18
W80% - M204%, 0.16 0.023  0.43 0.15
WB80%, : M20% 0.20 0.026 0.42 0.11
W40% : M602% 0.39 0.030 0.29 0.05

W: wheat flour, M: mungbean flour
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