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Abstract

Deep-fried instant noodle was prepared on a laboratory scale (150 units). A part of the noodle
was packed in gas-proof laminated film bags with a small package of an oxygen scavenger made
from Fe-powder and a 150 m/ of air in each bag(Sample 1). Another part was packed in ordinary
laminated film bags (Control), and the rest was vacuum-packed (74 mmHg) in the gas-proof

film bags (Sample 2).

All samples were placed in an incubator kept at 45.040.5°C for 45

days. Oxygen-removing power of the scavenger, and peroxide and thiobarbituric acid values
of the samples were determined regulary. The results of the study are as follows:

1. The residual oxygen concentration of the bags in Sample 1 decreased from the original 219%

to less than 0.5% after 48 hr.

2. POVs of Control, Samples 1 and 2 after 45 days were 12.440.4,

5.7%0.2 and 6.830.1

meq/kg fat respectively. It was noteworthy that the POV of Sample 1 did not change

significantly during the storage period. The scavenger seemed very effective in retarding

the POV development of Sample 1.

3. TBA values of Control, Sample 1 and 2 after 45 days were 1.31--0.04, 0.604-0.04, and
0.72+0.07. As in the case of POVs, the samples packed with the scavengers exhibited
consistently smaller TBA values than the vacuum-packed samples in later stages of the

storage period.
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Table 1. Some chemical properties of the refined
beef tallow used as frying oil

Peroxide value® 2.010.2
TBA value® 0.07-+0.01
Jodine value® 49.1+ 0.7
Acid value® 0.22+0.01

1) Peroxide value was expressed as milli-equi-
valent peroxide/kg 0il¢*®

2) Method described by Sidwell ef al¢?

3) A.0.A.C. Wijs method®®

4) Method described by Triebold and Aurand®®

el sighE W —BERAS

ALHA EASEME THNA A—8ER4 45
Aoz wEelal g 1504F AR KEHHE A
P &, st ERY Hal e W £EE Aestd
140~145°Cell 4] 55~602F gk EIE- 4k, BIES 57
Sighs o] BLEIEES XA flow diagramsat —FR
59 G¥RE 24 Fig. 13t Tatle 29} ok, X
S&Fe Ultra-X moisture meter (A. Gronert Gm-
bH, W.Germany)2, HiER, HEAK, K7 Y #
BEL ACACE®] &4 &4 34+

Table 2. Proximate percentage composition of
the deep-fried instant nocdie used in
the present study

Moisture content, 5% 7.21+0.04
Crude fat content, %% 21.4 +=0.2
Crude protein content, %% 9,42-+0.05
Total ash content, %% 4.16-+0.01
Total sugar content, %% 55.0 =0.2

1) Moisturevalue was measured with a Ultra-X
moisture meter (A.Gronert GmbH, W.Ger-
many).

2) Soxhlet extraction method®? with diethyl
ether as extracting solvent

3) Kjeldahl macro method® (Nitrogen conversion
factor used=>5.70)

4) A.O0.A.C. method®»
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Fig. 1. Flow diagram of the manufacturing process of the deep-fried instant noodle used in the

present study
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Fig. 2. Oxygen-scavenging power of the sca-
venger in a gas-proof laminated film
package with a 150ml of air at 45.0%
0.5°C
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Fig. 3. Variations of peroxide values of the
various deep-fried instant noodles
with storage time in days
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Fig. 4. Variations of TBA values of the various
deep-fried instant noodles with storage
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Fig. 5. Relationships hetween peroxide values
and TBA values of the deep-fried instant
noodles used in the present study during
the storage period
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