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Abstract

Properties of noodle prepared with FPC and wheat flour were investigated, and the results were summariz-
ed as follows:

1. Farinogram showed that the water absorption ratio and dough development time increased as the mixing
level of FPC to wheat flour increased.

2. Amylogram showed that the maximum viscosity of the composite flour decreased as the content of FPC
increased.

3. In the textural parameters, such as hardness, cohesiveness and gumminess of noodles, there were no
marked differences between wheat flour and cooked noodles from the composite flour of 3% or 5%
FPC—97% or 95% wheat flour.

4. Regarding weight and volume of the cooked noodles, those of cooked noodles from the composite flour of
3% or 5% FPC—97% or 95% wheat flour were similar to wheat flour alone. As the content of FPC in
noodle increased, however, those of cooked noodles slightly decreased, and soup turbidity increased.

5. Results of sensory evaluations showed that the noodle from the composite flour of 3% FPC—97% wheat
flour appeared to be the most acceptable, and the noodles from the composite flour of 5% or 7%
FPC—95% or 93% wheat flour were judged as acceptable as the wheat flour alone.
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Table 1. Proximate composition of FPC and composite flour

Composite flowr MU gty ani) lipd4) et
Wheat flour 14. 95 9,35 0. 43 0, 80 74. 1%
WI97%)+F 3 %) 14. 67 11. 20 1. 85 0. 79 72.23
WI(95%)+F 5%) 14. 52 12. 54 1.12 (.78 70, 68
‘W(93%)+F 7 %) 14. 33 14.03 1.39 0. 76 69, 16
W(90%) + F10%) 14. 09 16, 11 1.82 0. 75 66, 98
" W(85%) + F15%) 13. 865 19, 52 2.51 0.73 63. 28
W(80% )+ F20%) 13. 20 23. 00 3. 18 0. 71 59, 84
F P C 6. 20 77. 41 14. 90 0. 38 -
*W=Wheat Flour, F=FPC
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Fig 1. Farinogram of composite flour(Brabender Farinograph)
W = Wheat flour, F=FPC
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Table 2. Interpretation for farinograph of compesite flour

Composite flours *Ab. (%) *D. T (min) *Stab. (min) *Wk. (B.U.) *Wd. (B.U;

Wheat flour 56.5 2.0 1.5 80 100

W(97%) +F (3 %) 56.8 2.0 14 80 95

W (95%) +F (5 %) 57.6 2.2 14 80 90

W(93%) +F (7 %) 58.2 2.3 1.2 80 90
W(90%) +F ( 10%) 58.6 2.5 1.0 75 80

W (85%) +F (15%) 60.2 4.5 1.0 70 60

W(80%)+F (20%) 60. 4 7.5 1.0 65 45

*Ab:Water absorption, D. T:Dough developing time,

(14% Moisture base)

Stab. : Stability, Wk. : Weakness, Wd. : Width of curve.
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Table 3. Interpretation for amylograph of composite flour

Composite flours *L.P.T(C) *M.V.T(C) *M.V(B.U.) *H.(B.U.) *15H. (B.U.)
Wheat flour 59.5 89.5 980 910 690
W(97%)+F (3 %) 61.0 90.0 930 870 640
W(95%)+F (5 %) 62.0 90.0 900 750 615
W(93%)+F(7 %) 63.5 90.5 800 720 620
W(90%)+F (10%) 65.0 90.5 740 680 580
W (85%)+F (15%) 66.5 91.0 650 550 520
W (80%) +F (20%) 67.0 915 590 510 480

*I.P.T =Initial pasting temperature
M.V.T =Maximum viscosity
M.V =Maximum viscosity temperature
H. =Height at 92,5C
15H. =15min hold height

(14% Moisture base)

Table 4. Textural property of the cooked noodie prepared with composite flour

Noodles Hardness (kg) Adhesiveness (cm?) Cohesiveness Gumminess
Wheat flour 1.25 0.04 0.60 75.0
W(97%) +F (3 %) 1.25 0.04 0.60 75.0
W(95%) +F (5 %) 1.24 0.03 0.59 73.2
W(93%) +F (7 %) 1.22 0.03 0.56 68.3
W{(90%) +F (10%) 1.20 0.02 0.52 62.4
W(85%) +F (15%) 1.12 0.02 0.50 56.0
W (80%) +F (20%) 1.05 0.02 0.45 47.3
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Table 5. Cooked qualityof noodles prepared with composite flour

Weight Volume of Turbidity of soups
Noodles cooked noodles{g ) cooked noodles (m!) (0. D. 675nm)

10min 15min 10min 15min 10min 15min
Wheat flour 132.0 148.0 115.0 134.0 0.160 0.171
W(97%)+F (3%) 132.0 148.0 115.0 132.0 0.207 0.230
W{95%)+F (5%) 130.0 146.0 114.0 132.0 0.243 0.293
W(93%) +F (7%) 128.0 143.0 113.0 129.0 0.282 0.295
W (90%) +F (10%) 124.0 137.0 108.0 125.0 0.285 0.295
W{(85%) +F (15%) 120.0 133.0 100.0 117.0 0.2% 0.369
W(80%) +F (20%) 112.0 128.0 97.0 112.0 0.299 0.3%
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Table 6. Solid loss and extracted protein during
cooking moodle

Noodles Solld loss(%) Extracted protein
Wheat flour 1.20 0.29
WO7%)+F(3%) 1.22 0.33
W(95%)+F(5%) 1.21 0.39
W(93%) +F(7%) 1.43 0.45
W(90%) +F (10%) 1.77 0.60
W(85%) +F (15%) 1.98 0.68
W(80%) +F (20%) 2.36 0.97
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Table 7. Panel scores for cooked noodles in sensory evaluation

Noodles* Color* Texture* Taste* Flavor* Quality evaluation
Wheat flour 3.0 3.0 3.0 3.0 Suitable
W(97%)+F (3%) 2.8 3.0 3.3 3.2 Suitable
W(95%)+F(5%) 2.7 3.0 3.1 3.0 Suitable
W(93%)+F (7%) 2.5 2.9 3.0 3.0 Suitable

W(90%) +F (10%) 1.0 2.7 2.8 2.5 Unsuitable
W(85%) +F (15%) 1.6 2.5 2.5 2.0 Unsuitable
W(80%)+F (20%) 1.5 2.4 2.5 2.0 Unsuitable

*Rated using a scale of 1~5, where 5:excellent,4:good, 3:fair, 2:poor, 1:bad, standard(wheat

flour only:3)
**W=Wheat flour, F=FPC flour
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