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Abstract

The nutritional value of commercial instant noodles produced in summer and winter seasons were
inverstigated. Only the noodle itself was used for the analysis. The content of carbohydrate was calculated
by difference. The calorie was estimated by using a conversion factor of 4.32 for protein, 9.21 for fat and
420 for carbohydrate. Bag-type instant noodles had higher moisture, but lower content of fat and calorie
compared with bowl-type products. No seasonal variations on composition and calorie were found. The
calorie was negatively correlated with moisture or carbohydrate content, and positively correlated with fat
content. The calorie estimated from linear regression equation of calorie vs. moisture was similar to the value
calculated using a conversion factor, which implies that the calorie of the instant noodle can be simply
estimated from the moisture content. The intakes of calorie from fat accounted for 30.8% and 34.1% from
bag-type and bowl-type noodles, respectively. The content of ash and fat, and calorie were significantly
decreased upon cooking, which were more pronounced in the bowl-type products. At the same moisture

contents the loss of calorie for bag-type products was 3.5% and for bowl-type ones was 7.7%.
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Table 1. Weight of bag-type instant noodles

Sample Net noodle weight(g) Soup base weight(g)
Company
number Range MeantSD Range MeantSD
A 9 105~124 11045.76 11.5~18.0 14.3+2.16
B 3 97.5~106 10214.15 11.5~16.5 13.3£2.75
C 7 97.4~120 10818.46 11.2~342 16.248.07
D 5 100~119 109+8.39 11.9~24.7 14.845.57
E 2 87.8~103 95.6111.0 12.5~28.0 20.3111.0
Table 2. Weight of bowl-type instant noodles
Sample Net noodle weight(g) Soup base weight(g)
Company
‘ number Range MeaniSD Range MeantSD
A 10 78.8~106 94.1+7.44 9.00~22.8 18.114.48
B 3 90.3~94.6 93.1+2.40 15.7~25.7 19.315.53
C 2 89.4~91.1 90.311.20 17.2~326 2491109
D 3 89.2~102 95.846.55 152~228 19.8+4.04
E 4 87.8~93.9 91.9+2.76 17.0~25.0 21.143.75
Table 3. Proximate composition and calorie of bag-type instant noodles
Compan Sample Moisture Protein Fat Carbohydrate Ash Calorie
pany number %) (%) %) (%) (%) (keal/100 g)
A 9 6.22~8.93Y 6.06~7.34 11.1~16.1 69.2~72.5 1.23~2.21 433~469
7.4410.84%2  6.4310.38° 14.4+1.41 70.2+1.02* 1.53£0.30° 455+10.0
B 3 6.93~7.66 6.70~7.02 15.0~18.6 65.2~68.5 1.53~1.82 456~474
7.40+041%  6.8510.16° 16.7£1.81 67.4+1.92° 1.7210.16° 46619.1
C 7 7.16~9.84 5.83~6.58 13.4~16.9 66.5~71.3 1.39~2.00 449~469
8.0110.98®  6.3010.27° 15.8+1.20 68.311.56® 1.6310.23° 46016.3
D 5 6.75~9.78 6.04~7.42 12.2~182 65.3~69.5 2.10~2.38 431~474
8.79+1.30* 6.62+0.51° 15.342.59 67.0£1.79° 2.26+0.11* 4511180
E 2 7.16~7.18 6.54~8.88 14.8~15.7 66.6~69.7 1.68~1.79 457~463
7.1710.01° 7.71t£1.65 15.310.65 68.1£2.21% 1.7410.08° 46013.8
DRange.

YMeantSD. The same letters in the same column are not significantly different at the 5% level.
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Table 4. Proximate composition and calorie of bowl -type instant noodles

Company Sample Moisture Protein Fat Carbohydrate Ash Calorie
number (%) (%) (%) (%) (%) (kcal/100 g)

A 10 3.45~5.86" 5.23~6.94 15.8~22.7 63.8~71.0 1.42~2.06 467~506
5.0740.79°?  6.0240.51° 19.0+2.30° 68.1+2.46 1.7510.21° 488~12.6"

B 3 5.00~5.42 5.73~5.78 16.4~17.9 69.1~70.5 2.16~2.44 472~480
5.1610.23° 5.75+0.03° 17240.76®  69.610.81 2.3110.14° 475~4.1®

C 2 6.69~7.09 5.31~5.75 16.2~16.8 69.1~69.6 1.66~1.83 465~470

6.89+0.28* 5.53£0.31° 16.5£0.37"  69.310.34 1.75£0.12° 467-3.5

D 3 5.07~6.73 6.58~7.34 14.6~15.2 69.6~70.8 2.17~2.33 457~466

5.8910.83*  6.85+042° 14.840.33° 70.140.59 2.27+0.09° 461~4.8°

E 4 5.09~5.58 6.34~7.90 15.7~174 67.9~69.3 1.83~2.45 467~479
5.2910.21° 7.2740.66 16.740.76®  68.610.77 2.1540.27° 473~4.8%

DRange.

YMeantSD. The same letters in the same column are not significantly different at the 5% level.

Table 5. Comparison of proximate composition and calorie of instant noodles produced in winter and summer seasons

Bag-type Bowl-type
Winter Summer Winter Summer
Moisture (%) 7.83+1.02*0 7.82+1.55* 5.4010.81° 5.6510.68°
Ash (%) 1.733+0.35 1.82+0.29 1.9740.31 1.8940.22
Protein (%) 6.5810.60 6.9310.62 6.28+0.74 7.01+0.51
Fat (%) 15.311.70° 15.0+1.56° 17.6+2.19* 17.8+2.03°
Carbohydrate(%) 68.6+1.88 68.5+2.07 68.8+1.84 67.7£1.84
Calorie (kcal/100 g) 457 £11.0° 455 +11.1° 478 £13.3* 478 £11.9°
n 26 15 22 13
DThe same letters in the same row are not significantly different at the 5% level.
Table 6. Calorie intake from carbohydrate, fat and protein from 100g of instant noodles”
Total calorie Calorie intake(%) from
(kcal) Carbohydrate Fat Protein
Bag-type (n = 26) 457 63.1 30.8 6.1
Bowl-type (n = 22) 478 59.9 34.1 6.0

DCalorie from soup base was excluded.
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Fig. 1. Relationships between fat content and moisture
and carbohydrate contents of bag-type(A ) and bowl-
type(4 ) instant noodles.
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Fig. 2. Relationships between calorie and moisture, fat
and carbohydrate contents of bag-type(4A ) and bowl-
type(® ) instant noodles.
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Table 7. Comparison of calorie of instant noodles calculated using conversion factors(A) and from moisture content(B)

Bag-type (n =26) Bowl-type (n = 22)
Moisture Calorie(kcal/100 g) Moisture Calorie(kcal/100 g)
(%) Ab B? B-A (%) A B B-A
Minimum 6.56 431 442 -15 347 457 461 -25
Maximum 9.84 474 469 16 7.09 506 492 15
Mean 7.83 457 457 -0.26 540 478 478 -0.09
SD 1.02 11.0 7.5 8.17 081 13.3 8.0 10.8

DCalorie calculated using the conversion factors(4.32 for protein, 9.21 for fat and 4.20 for carbohydrate)
DCalorie estimated from the linear regression equations of moisture(X) and fat(Y) contents.Y = -7.28X + 514.3(R? = 0.4477)
for bag-type and Y = -9.83X + 530.8(R?= 0.3566) for bowl-type products.

Table 8. Comparison of proximate composition and calorie between bag-type and bowl-type instant noodles after cooking

Moisture Protein Fat Carbohydrate Ash Calorie
Instant noodles n (%) (%) (%) %) (%) (kcal/100 g)
Bag-type 15 59.0£2.75*" 3.1010.34* 5.56+0.56 31.9+2.53° 0.4740.09* 198+12.3*
Bowl-type 13 62.8+1.50* 2.55+0.18* 5324105 29.1+1.66° 0.34+0.07* 18218.09*
UThe same letters in the same column are not significantly different at the 5% level.
Table 9. Contents of ash, protein and fat and calorie of instant noodles before and after cooking
Ash(%) Protein(%) Fat(%) Calorie(kcal/100 g)
AV B? A B A B A B
Bag-type 1.82 1.04 6.93 6.86 15.0 12.3 455 439
Bowl-type 1.89 0.83 7.01 6.18 17.8 129 478 441

UMean value before cooking(see Table 5).
YMean value after cooking. Value was calculated from Table 8 at the same moisture content of instant noodle before cooking.
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