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Sample Chemical composition

Origin Method of preparation Moisture Protein®  Fat Ash }?aéggt‘eb)

8 or name of the product @ (% ) % ¥y %)
Commercial {Dropping 12.21 0.13 0.05 0.31 87.30
Harusame {Porduct of Japan Forced extrusion 11.57 0.13 0.05 0.23 88.02
noodles Porduct of china “Lungkow vermicelli” 11.42 0.70 0.05 0.24 87.59
M b {Alkali 13.19 0.31 0.05 0.12 86.39
Starch ung bean Fermentation 11.84 1.25 0.09 0.15 86. 74
preparation Broad bean {Alkah ‘ 1.20 0.22 0.10 0.12 88. 44
Fermentation 14.10 0.94 - 0.10 0.13 84.79

a) Protein was determined by the Kjeldahl method and 6.25 was employed as nitrogen—protein canversion

factor

b) Carbohydrate content was obtained by subtracting the content of muoisture, protein, fat and ash from 100%
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Preparation method of starches
. Alkali Fermentation
Properties

Protein L < H
Chemical composition Fat L < H
Ash L < H
Starches ‘Photopastegraphy Transmittance H > L
Viscography o Viscosity L < H
Gel texture Hardness H > L
Breaking force H > L
Thickness of noodles L < H
Hardness H = L
Noodles texture Cohesiveness H > L
Stretching H > L
Laboratory made ' Tensile strength L < H
Harusame noodles Elongation elasti¢ modulus L < H
Transparency H > L
Swelling power H =z L
Solubility H = L

H=High, L=Low
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Starch Potato and
; lg/i:gg Eg:;d Potato  Sweet potato
Properties starch and noodles starch (1:1)
Amylose content . 33.9 34.5 22.3 20.0
Gelfiltration fraction of debranched Fr. Fr. I 0.64 0.69 1.30%
starch . Fr. III/Fr. II 2.74 2.20 2.05%
" Temperature of decrease transmittan(%ec ) 61.0 49.0 56.0
Photopastegraphy
Temperature of increase transmittang§C> 68.0 56.0 61.0
Temperature at which viscosity begins to
Tise CC) 72.5 68.0 62.5
Viscography® Maximum' viscosity (B.U.) 560 380 2120
Cooling viscosity at 25°C (B.UD 1770 1000 930
Hardness (dyne/cm?Xx10%) 6.4 2. 6 —
Gel texture?
Breaking force (dyne/cm?2x10%) 19.6 11.7 —_
Hardness ' (g/mm?) 58.3 37.4 1.1 13.7
Stretching 30.2 22.0 15.0 10.9
Harusame noodles®
Tensile strength (g/mm?) 14.1 14.7 3.5 4.3
Elongation elastic modulus ~ (dynefem?) 47 7.9 2.3 3.8

* Sweet potato
a) Starch concentration was 8 % each all measurements
b) Starch gel was prepared by viscograph, cooled at 5°C for 3 hours Gel texture was measured by curdmeter
¢) Harusame noodles texture was measured by tensi-pressure '

Potato starch (5%) . Corn starch (7%)
8.U. B.U.
1000+ 1000
500 500
_—"’"( 5 1 1 - ‘4 - 1 L 4
0925 925 55 C ... ..925 0 .925 55 C
No protein
~~~~~ Isolated soybean protein (10% of starch)
«———+ Isolated soybean protein (30% of starch)

---------------- Soybean milk powder (30% of starch)
B 4 BBoORECRET A EEEERNOEE

VR VIBE I B EREFR Lo SO Ebb, HEH EEA A A MRTEREERE L, BTS00
HEREIRIC X 0 B3 5 RO OB - LT, DEEBLERINS N, BRORBEIXL D Luvvbh
T ) TREBZIT 5 HENRERC X THER S TWBEnb, BEEETOBRES L0142 Ol
#£z bhi (383), ' Bl owWTHE L, FOEE, BEEBERO7 -2
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WT X WEERR L, BHERDCIEAEESR
5% MLIbD, T, BHEBEMCOBAEER
BEREML, Sbafp~ 17 ir—A3—~VAX—F
5 %ML DTH B, ATRCERRE LicIEF L
BN X 5 BUE TR, BRBRHOKELZM, BY
CHEOBRCHEIMEDRS L, BULRENMEL, BED

£ 6 BY BERICHRE -V 2ABBOT 3

mg/ml
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Total carhohydrate

=3
(-

20 30 40 50 60

Y e
66 4831 2520 12 § [ raction
number

Products of Japan
Dropping

————— Forced extrusion
Product of China

................ “Lungkow vermicelli”’

BT AV735—~ETEYY LT~ A 2AD5 0
FBrE g

BUCESBERNEER & Lz Ay 2 OB R &
£z btz
C EROXSEERRI ) EHRERBEERE LT,
REBR D DO Y AECHHERR, 77 AF ¢+ —%
Tt A B LR L b, BISOHE L~
A DMt L DBIREFEC DT X 5 & LT, Pseudomonas
4V 7 35— T L, Toyopearl-HW50 Iz X % #°
AMFBEC LD 7 3 R0 5V OERGAHERDI,
B L BERN 135 B & SR ORE o0&
%, 710 —ARBRIVT I r_sF v OPRGTL
SIHE L (FE6RIOETIVLRLE, §ER L O
EHEANHYAZONTT I eX2+vOEH#EEEHEOH
Tk s & Fr. I/Fr. [440112.8 LBWOIZXL,

2=~ ABIOT I eXsFvOgEESH (Toyopearl HW-50)

Sample

Gel filtration fraction of debranched starch

Amylose? and starch product
Method of contents Fr. 1 Fr. 1 Fr. I® Ratio of Chain length
Origi preparation of peak of
igin or name of Fr. [ and
the product % % ) % Fr. M/Fr. T Fr. I
. Product of Dropping 19.6 18.6 28.4 53.0 1.87 57, 22
Commerdial | yopay Forced . 20.0 20.9 29.1 50.0 1.72 55, 22
noodles ‘e
Product of Lungkow
China vermicelli” 30.1 31.5 17.9 50.6 2.83 46, 21
Mung bean  Alkali 33.2 30.1 18.7 51.2 2.74 51, 21
Starches Broad bean Alkali 34.5 32.9 21.0 46.1 2.20 62, 18
Sweet potato Bleached 21.4 19.1 26.5 54.4 2.05 58, 20

Starches debranched by isoamylase for 18 hrs at 40°C

a) Amylose content was measured by iodine amperometric titration, and iodine affinity of potato amylose was

18.9mgl,/100mg amylose

b) The unit-chain profile was divided into three fractions (Fr.

I, I, 1) as shown in Figure 7

8 | C 8)
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@ Vertical section (Outer layer of noodles) X 1000

®@ n” "

(Middle part of noodles)x1000

(Chinese product ‘‘Lungkow’”) I
(Japanese product, Forced extrusion method) II

Bl 8. TR~y 2 OEERBTFEMEET X e

BRIUHARE Y AL T~2.0L KL, BORML
TOPFEDERTR Uiz, ZIILBG 7 Lk L UL 4
DT I7AF ¢ — LRRDERTH B & &b b, Fr. I[/Fr.
I B O & s A BDBIEN S 2 DTlEie U o
EZBXLDR, k7 I v —RAEBIOVLTEL BRT
M, TIr—RABIOT I v F v OMEEET
DOTORNPMETH B 2 EWREI i, ¥, T
BB OWTRMER L EBEEOHORD L R TH:
LIZh, BEBHL 1:6.5, BEBIML 1:7.0 25
L, 1:6.5~1:7.0 fihB b DM AH 2 L LT X s
YRR TEEL DRI, ¥, 73
7FVOREDERDTCHIE A, Fr. [/Fr. [ i1,
HEEBNI1. 39 L IR TIN0. 64, THIBIHO0. 691 Hils L
TRERMETH - 1220,

PIFEE=FRE -~ 2 OP, IFE LWt R R Lic
FARLDNTEAFBEIT, 73 vR2F v OMES

2~2 L7 3IrxR

ik RDOIHER, FHADESERNOBHEBRTT,
afb~ 17 3v—Ra—VAZ—-FHRNXKE, EEMX
L OB IRENTRD Dhithot, ZHIET 38—
ADEFINERDIc T, S AT BE B F0ER
HbhishotebDbEL Bhis,

3. NILYADIEREELAEE

S A DUWEITFRHER OB L & b, EoFEE
BIERESEKETH Z 0B ntel Eh b, &
FRIZERFE L7 iR BASIC X 0 SRBID™ X 5 ~ L
V2 OWR%E, HBOBRES XOBHOBLOE? bk
HLe®,

A X B TET ORI, BTG~ A 1%
BHEBLHERY (1:1D) ~A4 20T 5~16%1E
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# 1. SDERI B LY 2 DERETHAE

Date Age

Name

On the form below, write down scores using the scale (from —3 to +3)

Test of appearance and taste

Evaluation scale

-3 -2 -1 ] +1 +2 +3
t : [ ) I I 1
Very Quite Fairly Not Fair{.y’ Quite Very
distinguishable
Sample
Raw Evaluation item alglcinliels
3 {. Opaque FERMS R O—FBEEHS H 3 Transparent
S 2. Dull % R A & W—3t R A° % 3 Lustrous
S 3. Thick x CL—if Lv Thin
€ 4. Uneven RAhH— TR LRI H—TH3  Even
| Boiled
| 5. Opaque FBEEAEAN L O—BE A H 3 Transparent
§ 6. Duli R & — R » % Lustrous
S 7. Thick P Ra— W Thin
S §. Uneven Bith H— T —BRAH—TH3  Even
< g Yellowish E® - (T \—8 - I U Whitish
5 10. Bland LA w—I ( A H B Rich
% 11. Familiar taste { ¥ A% & © { & " H % Peculiar taste
= {2. No smell. g v A T un—=E v H H B Smell exists
13. Soft P h 5 v—p ys L Hard
14, Weak LA wv—I LA H 3 Stong
15. Not chewy WA RO—EIRANHB  Chewy
@  {6. Rough OH-YrxHebL—ahlrishHss Smooth
% 17. Hard to swallow DA ZAIZ { W—@DFH T AT Ly Easy to swallow
= 18. Glutinous REDENFHDI—~_f2DEHLL Non-glutinous
19. Thick and rough (F->TYLTW3E—& 55 LTW3  Thin and smooth
20. Not elastic 3 51 A" &4 W—13 A1 4" H % Elastic
21. Unappetizing EBRE£¥52V—EBRXEEE3EL  Appetizing
3.§ 2. Unpaiatable fd 3 Ww—1=y>3F v L v Pala{able
S @ 23, Dislike & S RS— & Like
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