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Abstract

To lower the calories of buckwheat noodle, which is good for reducing obesity and for preventing adult
disease, glucomannan and flour containing resistant starch(RS) were used during the noodle making process.
Compared with raw noodle, this buckwheat raw noodle had 30% fewer calories. This low caloric buckwheat
noodle was coated with olive oil which is reputed as well-being food to prevent soddening to make instant
type buckwheat noodle. Its shelf-life was extended to 90 days under normal temperature(35°C). Among four
noodle samples with different combinations of raw materials, the best was made of flour with RS formula
flour, buckwheat flour, glucomannan, activated gluten, and emulsifying agent. The one without salt had better
quality. Among 6 kinds of packing materials, OPP/AI/PE composite level film demonstrated the best quality
packing materials.
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Table 1. Blending ratio of raw-material for cooked noodle

product
. Blending ratiow/w, %)

Raw-material A B C D
RS wheat flour(medium) 97.0 100.0 72.5 75.5
Buckwheat flour — — 12.0 12.0
Glucomannan — — 10.5 10.5
Activated wheat gluten — — 1.5 L5
Emulsifier(Polysorbate 80) — — 0.5 0.5
Edible salt 3.0 — 3.0 —
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Table 2. Proximate component composition of 4 kinds
Saengmyon samples (%)

Sample Calori Moisture Crude Crude Crude
P (kcal) protein ash fiber
A 318.26 10.78 10.75 3.46 1.37
B 32342 10.51 10.94 0.49 1.41
C 219.32 10.36 9.32 3.58 1.58
D 226.10 10.64 9.86 0.52 1.66
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Fig. 1. Changes of volume expansion ratio according to
blending ratio of raw-materials in RS wheat flour and
buckwheat Saengmyon samples.
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Fig. 2. Changes of water absorption ratio according to
blending ratio of raw-materials in RS wheat flour and
buckwheat Saengmyon samples.
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Fig. 3. Changes of extension degree according to bl
ratio of raw-materials in RS wheat flour and buck
Saengmyon samples.

3

o0 o =

Water soluble matters conten(w/W, %)
w

0

Sampie A Sample B Sample C Sample D

Fig. 4. Changes of water soluble solid matters content

according to blending ratio of raw-materials in RS wheat
flour and buckwheat Saengmyon samples.
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Fig. 5. Changes of cooking time according to blending
ratio of raw-materials in RS wheat flour and buckwheat
Saengmyon samples(min).
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Fig. 6. Changes of appearance period of mold according to packaging materials and blending ratio of
raw-materials at 35C incubation in buckwheat Saengmyon samples(days).

Table 3. Changes of cooking characteristics from blending ratio of raw-materials, olive oil coating and storage period in
OPP/AI/PE packaging buckwheat Saengmyon samples

.. Storage Olive oil none-coating group Olive oil coating group

Characteristic period(day) A B C D A B C D
Volume expansion ratio (%) 82.1 80.2 77.4 75.1 80.9 715 73.6 71.0
Water absorption ratio (%) 0 65.1 63.5 60.2 57.1 63.0 61.2 56.4 53.8
Extension ratio (%) 4.6 3.9 3.1 2.6 43 35 2.8 24
Water soluble solid matters content (%) 52 4.8 4.2 3.7 49 44 3.9 32
Volume expansion ratio (%) 83.4 82.5 78.2 76.1 81.4 78.0 74.1 71.6
Water absorption ratio (%) 30 67.0 65.3 62.1 58.4 64.2 63.0 57.6 55.2
Extension ratio (%) 5.1 42 34 2.8 4.6 37 3.0 2.6
Water soluble solid matters content (%) 55 5.0 44 4.0 52 4.8 4.2 3.5
Volume expansion ratio (%) 84.9 84.2 80.3 77.8 82.6 79.5 75.0 72.4
Water absorption ratio (%) 60 68.5 66.7 63.9 60.6 65.4 64.2 58.9 55.7
Extension ratio (%) 5.3 4.4 37 3.1 4.9 4.0 3.5 2.9
Water soluble solid matters content (%) 6.1 5.6 5.1 44 5.6 52 4.8 39
Volume expansion ratio (%) 87.1 86.7 83.1 80.2 83.2 80.7 76.2 73.8
Water absorption ratio (%) 90 714 69.5 65.9 62.4 66.8 65.7 60.0 57.1
Extension ratio (%) 5.8 4.9 4.1 35 5.2 4.5 3.8 32
Water soluble solid matters content (%) 7.0 6.2 5.6 4.8 6.4 5.6 5.1 472
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