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Abstract

The noodle making characteristics were investigated for both eleven varities of Korean wheat, such as Chokwangmil,
Geurumil, Eunpamil, Tapdongmil, Woorimil, Olgeurumil, Alchanmil, Gobunmil, Geumgangmil, Seodunmil and Suwon
265, and two varieties of imported wheat, DNS(Dark Northern Spring Wheat) and ASW(Australian Standard White).
After cooking of dry-noodle, the elasticities were 0.59~0.79 in the native wheat and 0.55~0.57 in the imported
wheat. Among the varieties showing the highest value in the various texture properties of cooked dry-noodle,
Alchanmil was highest in gumminess, Geumgangmil in cohesiveness, Olgeurumil in adhesiveness, Geurumil in firmness,
Chokwang in chewiness, Tapdongmil in tensile strength, Gobunmil in breaking strength. After cooking the wet-noodle,
Tapdongmil in elasticity, Geurumil in adhesiveness, Geumgangmil in gumminess, cohesiveness, firmness and chewiness,
and Suwon 265 in tensile strength showed the highest values in the respective textural properties. From the sensory
evaluation of the cooked dry-noodle, the significant differences (p<0.05) among wheat varieties were observed in color,
texture and overall quality. As a result, ASW was excellent in our all qualities of cooked dry-noodle followed by
Tapdongmil, Alchanmil and Geumgangmil. The cooked wet-noodle also showed the high sensory scores (p<0.01) were
showing the best in Tapdongmil, followed by Eunpamil, Geumgangmil and Woorimil.
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Table 1. Changes in weight and volume of cooked
dry and wet-noodles, and turbidities of the
cooked waters

(Unit : %)
Variet Weight Volume Turbidities”
arleties Dy We Dy We Dy Wet
Chokwangmil 1600 1350 2000 1929 0388 0444
Geurumil 1800 1250 2400 1563 0335 0453
Eunpamil 1650 1250 2200 1667 0316 0368
Tapdongmil 1650 1150 2063 1533 0535 0422
Urimil 1550 1260 1824 1625 0421 0688
Olgeurumil 1450 1200 1813 1410 0510 0642
Alchanmil 1700 1400 2429 2000 0595 0922
Gobunmil 1600 1150 2000 1535 0385 0361
Keumkangmil 1650 1250 2200 1786 0301 0513
Seodunmil 1600 1200 2000 1500 0386 0449
Suwon 265 1500 1400 1875 2000 0381 0444
(MKW (161.0) (1260) (2073) (168.6) (0.387) (0516)
DNS? 1700 1300 2125 1625 0350 0300
ASW) 2000 1350 2500 1688 0352 0430

mean of Korean wheat, ° Dark Northern Spring.
¥ Australian Standards White ‘absorbance at 670 m.
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Table 2. L, a, b and Hue values of cooked dry and
dry-noodle of different varieties

Cooked dry-noodle Cooked wet-noodie
L a b He L a b He

Chokwangmil 8228 276 1145 399Y 4638 -172 325 31IGY
Gewrumil 8630 265 1089 429Y 4697 -188 341 3.62GY
Eunpamil 8413 275 1226 396Y 4752 210 29 6.16GY
Topdongmil 8149 232 1194 442Y 4691 -193 290 504GY
Urimil 7985 433 1138 212Y 4524 -217 366 410GY
Olgewrumil 7831 357 1179 292Y 4908 -177 432 LISGY
Alchanmil 7678 295 1097 359Y 4589 -2.10 558 073GY
Gobunmil 8218 -3.17 1677 570Y 4707 203 32 4.6GY
Keumkangmil 86.13 261 1108 431Y 4883 -229 368 493GY
Seodunmi! 8124 -305 1795 526Y 4152 214 446 233GY
Suwon 265 8604 407 1691 6%Y 4757 203 297 539GY
(MKW)” (82.25) (3.11) (13.04) (4.32Y) (47.18) (-2.01) (3.66) (3.74GY)
DNS” 8348 405 1859 647Y 4514 -178 416 143GY
ASW 8788 -668 1848 654Y 4300 279 785 028GY
"mean of Kordan wheat. *Dark Northern Spring.

“Australian Standards White.

Varieties
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Table 3. Texture characteristics of cooked dry-noodle
of different varieties

Varieties S’ Gum” o  Ad”  Ha® Cw”
Chokwangmil 073 4236 044  -1L% 9640 313
Geurumil 061 4447 039 -102 11170 2720
Eunpamil 064 3315 0.45 -1L.12 7410 2146
Tapdongmil 059 4372 0% 132 1070 2621
Urimil 079 3058 040 -172 9310 2550
Olgeurumil 068 4482 044 261 10250 3044
Alchanmil 067 4646 042 214 11042 312
Gobunmil 061 3901 040 091 912 B
Kewthangmil 071 4288 045 -178 948 3073
Seodunmil 061 3508 037 085 978 2139
Suwon 265 067 3515 041 -133 8634 2353
MKW)" 066) (3979 (04) (147 (9757 (2661)
DNS” 055 4513 040 134 11260 2493
ASW 057 2423 035 053 686 BB

“mean of Korean wheat, 2)Darl§ Northern Spring.
_)/\ustralian Standards White. “springiness. ' gumminess.
cohesiveness. ‘'adhesiveness. “hardness. °chewiness.
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Table 4. Texture characteristics of cooked wet-noodle
of different varieties"

Varieties Spr. Gum. Co. Adh. Har. Che.
Chokwangmil 070 295 042 -029 705 207
Geurumil 070 327 046 -083 717 230
Eunpamil 073 318 044 -034 720 234
Tapdongmil 086 366 047 -052 772 316
Urimil 076 428 046 -048 851 326
Olgeurumil 074 377 045 -059 836 280
Alchanmil 078 434 048 -064 915 337
Gobunmil 080 279 048 -039 582 225
Keumkangmil 0.75 537 049 -037 1095 405
Seodunmil 077 359 047 052 756 280
Suwon 265 082 369 048 -061 789 302

(MKW) 0.76) (37.2) (0.46) (-0.50) (79.4) (28.6)
DNS 073 347 047 058 744 257
ASW 069 253 042 035 607 175

"refer to Table 3.
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Table 5. Tensions of cooked dry- and wet noodles of
different varieties

Cooked dry-noodle  Cooked wet-noodle
Varieties Distance Distance
Force® ) Foree(® (mm)

Chokwangmil 51.1 19.7 144 59.9
Geurumil 489 19.7 125 34.1
Eunpamil 98.0 16.6 119 60.7
Tapdongmil 99.1 203 14.0 425
Urimil 305 215 16.8 642
Olgeurumil 497 219 15.6 59.7
Alchanmil 521 215 163 70.8
Gobunmil 63.8 175 13.1 69.9
Keumkangmil 64.5 14.6 16.1 612
Seodunmil 39.7 16.1 137 64.5
Suwon 265 420 22.6 16.8 74.0
(MKW)" (58.1) (19.3) (14.7) (60.7)
DNS” 529 248 16.7 50.7
ASW! 31.8 164 122 614
Pmean of Korean wheat. *Dark Northern Spring.

“Australian Standards White.

Zs%o}
e A9 AFANE BAEES dPe X 6

A4 BE v ol FEAV ol 5% $F

AAME FgAe]l ANtk F2AHL 9—]—‘* Az
AZ 283 713 EA EF 1% foido] itk

Table 6. ANOVA table of sensory evaluation of
cooked dry- and wet-noodles

. Sum of Mean

Variables DF Square  Square F-Value

Appearance 12 356 297 139
Cooked Color 12 31.2 260 1.78*
Dry-noodles Texture 12 219 232 1.89%

Overall quality 12 30.3 253 201*

Appearance 12 3836 320 2.83%*
Cooked Color 12 3400 283 4.60**
Wet-noodles Texture 12 2410 201 4.12%

Overall quality 12 1708 142 2.22%*
* p€0.05. ** p<0.01.
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Table 7. Duncan’s multiple range test for overall
quality of cooked dry-noodles
Duncan grouping ~ Mean NO Varieties
A 6.000 3 ASW
B A 5.667 3 Tapdongmil
B A 5.667 3 Alchanmil
B A 5.667 3 Keumkangmil
B AC 5.000 3 Gubonmil
B AC 4.667 3 Olgeurumil
B AC 4.667 3 Urimil
B AC 4333 3 Chokwangmil
B AC 4.000 3 Geurumil
B AC 4.000 3 DNS
B AC 4.000 3 Eunpamil
B C 3.667 3 Suwon 265
C 3.000 3 Seodunmil
Table 8. Duncan’s multiple range test for overall
quality of cooked wet-noodles
Duncan grouping Mean NO Varieties
A 6.333 3 Tapdongmil
B A 6.000 3 Eunpamil
B A 6.000 3 Keumkangmil
B AC 5.667 3 Urimil
BDAC 5.333 3 Suwon 265
BDAC 5.333 3 Gobunmil
BDAC 5.000 3 AW
BDAC 5.000 3 Olgeurumil
BDAC 5.000 3 Alchanmil
BD C 4.667 3 Chokwangmil
BD C 4.667 3 Geurumil
D C 4333 3 Seodunmil
D 4.000 3 DNS
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