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Effects of Different Kinds of Salt on the Quality of Wet Noodles
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Abstract

The effects of different kinds of salt on the qualities of weight, volume, water absorption rate, turbidity, pH,
textural characteristics, and sensory evaluation of wet noodles were studied. The salts employed in this study
were purified salt (PS), solar salt (SS), solar salt without bittern (SSWB), roasted salt (RS) and bamboo salt
(BS, 1x). The weight, volume, and water absorption rate of the noodles decreased with the 2% addition of different
kinds of salts compared to the noodles without any added salt. The turbidity of the noodles decreased when
BS (0.484), RS (0.489), or SSWB (0.489) were added to the noodles much more than when PS (0.508) was added.
The pH of both wet noodles and cooked noodles was higher when BS, RS, or SS were added than when the
others were added. The springiness and cohesiveness of the noodles were both increased with the addition of
the salts. BS, RS and SS especially increased the springiness and cohesiveness of the noodles. In sensory evalua-
tions of appearance, taste, texture and overall acceptance, BS received the highest scores. From the results,
adding salt to wet noodle preparations is important to increase the quality of the noodles. BS showed the best

overall results among the salts employed in this study.

Key words: kinds of salt, quality, wet noodles, bamboo salt
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A AZE Jeong 51009 WS oFF WEFst Hr
F 100 goll &7 2 g& A F/HF 43 g 713t W57
(BG-prBMO09, Electrical Appliances Holdings Co., LTD,
Guangdong, China)& AF&-3te] 1587F HH&3F & Hk=
Hidilol] Yol A2ox 1A 5 SA4AFAT 9=
=58 AW 71(BE-9500, Bethel, Busan, Korea)E ©]-&3}4]
T 40 mme] ZHNE THEIL o] & EFstY Al 4 mm
FA S AYE AT o 494 (4.0, 2.8, 20, 1.8)9 ES
A W TAE WH gaARen, EH0z F)
1.8 mm, UHl 20 mm¢] w750 2 A x3ke] 30 cm 2 0]
2 et Avd zeue] FHE B AP AR Th

-
-
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%% %% 242 Shin 5D ol w2l AW 20 g
ABd] B T 300 mLol W 4F 5% 22D F APE
A 2 A

2
'

= A TH12).

FE g ZE9 e WS ol AXH ES
ol A 158 23l t}& UV spectrophotometer(UV 2401
madzu, Kyoto, Japan)S AF&-3le] 675 nmolA &3 =

gk,

pH &% pHe AWE W5 u Al&3le &AFE,

A AW AN G F 2IWe AAY FEL o
2

st Skl on, 28 A AW pHe 4 A8 1 g8 Fst
o 109 Fe] SHS9 £k 1,000 rpmell Al 183 Hom-
ogenizer(Polytron PT3100, Brinkmann, Littau, Switzer-
land)E ©]-8&-3te] A th5 pH meterg AHE-3te 4
st WS 2t WS AAW TE52 204 23
% pH meterE ©]-&3te] 37833 Th

Aol S| EY
279 F7E gty 283 AW 2472 Kim#
Kim(14)¢] ¥¥e W¥3le] Rheometer(CR-100D, Sun

Scientific Co., Tokyo, Japan)& A3} SA3sIH . Z
3 AW 7FES 20 mmx 2.0 mmx 300 mme] 72 A
g = Zt7 7 ke 290 H 7 FoE %ol platformell
Se¥a 53] v S35t Jaghs o 34 202
mode 21, max 2 kg, adaptor number= No. 20, sample
width, height @ depth= 20 mm, 5 mm, 20 mm®] 11, table
speedE 60 mm/min©] 1.2 ™, €& A (springiness), 4
(cohesiveness), &4 (gummness) 2 F 24 (adhesive-

ness)& &3

BsE}

ARSm 4 EIFS HAY 09S B a9
o2 ARl AAPHT BAEHS & ANAES AT
sa, U AL Bokol FAN F 239 FRE T3
of Az Wl Bt FEPHE AAHAG

vle) ARG RS DATATE ol 48T B F,
=83} 37 AFHAT. BT Nee FH BARA Y

3
appearance), =3 7H(texture), 322 7% = (overall ac-
ceptance) S B7FetAaL, AW FHoze v|4H A7
¢l #ul(saltness), 2% (bitter flavor)S H7}at . F33
Q FHrt A 99 7S £, 19 75 E 82
Ao 2 YL, ABAR] Hrto A= 19 7H7hk&
22 B7bssta, 99 ke E s A s A

LERH ATH4).

S

—

Zt AEERE 4 Ad A5 F948 @45 9
3l EAHEA(ANOVA)S 38 F p<0.05 =4 Dun-
can’s multiple range test® AA|stH o™, I Aae H
(mean) + ¥ % ¥ X} (standard deviation, SD)E Z A3} T}
EE A EAL Statistic Analysis System(v9.1, SAS In-
stitute Inc., Cary, NC, USA) SAZZ I8 & o] &3l &
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Table 1. Cooking characteristics of the wet noodles added with different kinds of salt

Group” Weight (g) Volume (mL) Water absorption (%) Turbidity of soup (O.D at 675nm)
None 13.24£0.2%? 335.0£0.0™7 63.8+£0.1" 0.561+0.011°
PS 12.4+0.17 335.0+7.1 61.1+15° 0.508+£0.012"
SS 13.8+1.1° 335.0+0.0 67.6+45" 0.517+0.007"
SSWB 12.4+0.4" 335.0+0.0 60.4+0.4" 0.489+0.112"
RS 12.8+0.4™ 332.5+0.0 619+1.7° 0.48940.034"
BS 12.1+0.0° 3275+35 59.6+0.7" 0.484+0.025"

YNone: wheat flour without salt, PS: purified salt, SS: solar salt, SSWB: solar salt without bittern, RS: roasted salt (Guwun salt),
_BS: bamboo salt (x1).

“Means with the different letters in the same column are significantly different (p<0.05) by Duncan’s multiple range test.
Values are mean=+SD.

INS: not significant.

Zn} gl jpE 0.489, 04802 A4 050891 Hla) 7HAastA T o] RS =
A, FaT, AF AdFo XEo] e Fride] ¥
Aol x2|EY 7HE Gk AjRs AsHA st 1 E] &5 AN
TF 1Y, FEIZFE, B A7 THRE 2 Yoz AFRHET vt & A YA PR
Az A x5S A A7 Table 13 2o} o] frEol B A FAAY BoA 49 < vho]
zHW] FF 1Y, FEEFTFE L ¥9EE &5S AU Astd = ks AL guj16)ste] FA F2aF, Azt
Aol 182 & AKX vttt Bushuk® Hlynka(13)= F AdFoz Az Aol 22 & oo @ AS
227 9°] gluten hydration®l] ¥3}E 51 dough systemol 4] A, FAS=Y =S & & v A4EG
go] EAEHE gluten T30 W3S Fo] AF5olA free pH: 45 AZxs=t AHSE 279 F7E 298, £
water, mobile water7} Z7}5 o] AA Ao T FRES G o] 2 A AW WS e & FE9 pH =4 Z3 = Table
A"k o] B A¥ Aol Ax)sitia AT FEe 29} 2tk A S HA 2FE pHE 57, LY &7
gre 2T 1gEY EAAHEE YEle AE2A(14) 2 83, A ALYFL 87, F2hT2 109, 92 1052
25 H7ME Ao] 0484~05172 218 A &4 A 05618 FEY Fawo] AAY, ARG =& 4L S B
T} Yo} AFe] Hule AW Al AW FAS AT nagon oA FHY FIPo] LB = e
= 3 B33 Joo}t Shin(6)2] AHetx FARE 235 BT
279 2HE 25l WS A23YS W ZHY F Zhao(17)= 949 7 357t S71e5 pl7} 710
Fe FHol 121 g2 & TF &5 Hlusls o 3 e, ol 9ol b &g HlE| OH, Cl & %o
74 wol astgon, AAE, ARF ALYE, FLEA2F, 7EA 3 917] el ghal skt Eg FT-IRS A3 OH
Adde 747 124 g, 128 g, 128 g, 13.8 g & LFERGtT). =74 A, AAAH DL Fel vis| 5904 7 B2 OH
E3), HAge] FFo] 714 Bo] =715 gEn), o) AL A N7F AEHY 92 2737 vluste] & e V)5S
Aol FHA ol B3 MeCly, MgSO, o] o 8-S 71E = dokar sk
Zol F3k7] oz A Joo Shin(6)e HI 2 43 29, 2589 pH7t =555 29 A AW
o] AAE, FLAaF, FQo Hla) wlavF F29 AUE 28 & FE59] pHE FE 718t 2FS A
o] Fthil Hustdth Fye £93 FiFe] 47 3275 o A2 AAE 738kl 9= amyloselt amylopectin w4}
mL, 3325 mLE T8 AF0 2 A %3 YuI naste 7 £ Abol9] RS pHoll A J3Fs won, Iz A
2fon AU A7 ALY, FIAL 335 mLE EF lMe Ao BEH 337 XU HM, Jo(9)= pH7L
AR YEl . 545 atol 28 o) 29 4+ 4
ol el F49) EAYel Qakel A, £l G ke B 2ok s e vl pandle and cooked nandle soup
7h AT W= vt FEH AN @A B o Group Salt water Wet noodles Cooked noodles soup
59 S ASAZITH15). B Ad8 A FHo] 59.6% None 5.9+0.1°" 6.1+0.0° 59402
2 7P $EFFE0] Bkon, ANS ALY, AAY, T PS D700 625007 58007
§23, AADE 242k 604%, 611%, 619%, 679%2 B op  ooiol 0300 D700,
U Zao] 714 @o] 27159 d AL Po] FEFSFEE 7} RS 10.9+0.0° 73+0.1° 6.6+0.0"
A dERkE AE BA, FRETEl Y st (D0 ,;Oiig;ﬁ t lﬁffo-?b _, ,__—_—_——
A5 Fel0] AR A Y Pl & Aom o s vl e Al e e same ol e i
HATh 15 9= 59, Fohw, A AdFo] 0484, Values are mean -+ SD.
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Table 3. Textural properties of the cooked noodles added with different kinds of salt

Group Springiness (%) Cohesiveness (%) Gumminess (kg) Adhesiveness (g)
None 705+75" 515+1.8" 0.24+0.1%? -13.3+13.0™
PS 774491 60.8£12.4 0.28+0.1 -11.0+46

SS 79.7+25" 59.5+4.6™ 0.25%0.1 -6.0%5.3
SSWB 782-+4.6% 52.8+3.6° 0.23+0.2 -11.0+96

RS 82.9+2.2° 585+35% 0.24+0.1 -97+9.1

BS 885+6.6" 67.4+105° 0.33+0.0 ~77+6.7

YMeans with the different letters in the same column are significantly different (p<0.05) by Duncan’s multiple range test.

) Values are mean=+SD.
“NS: not significant.
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Table 4. Sensory evaluation of the cooked noodles added with
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different kinds of salt

Taste Texture
Grroup Appearance Salty Bitter flavor Hardness Chewiness Overall acceptance
None 43+1.2" 23+15%? 1.7+0.8% 49+16™ 50+1.6™ 43+1.4°
PS 6.0+1.1% 35422 1.7+13 56+1.4 53+0.9 53+0.8"
Ss 52+1.3" 33+19 19+1.1 56+1.8 53+19 51+0.7"
SSWB 48+1.2% 27+16 1.7£08 51+22 48+2.0 53+1.1®
RS 47+15% 2.7+16 14+05 54+1.3 57+1.1 51+0.1%
BS 58+0.8" 3.0+18 16408 61+1.2 59+1.1 5.7+0.8"

"Means with the different letters in the same column are significantly different (p<0.05) by Duncan’s multiple range test.

_Values are mean=®SD.
INS: not significant.
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