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Effects of Alaska Pollack Meat Paste on the Quality of Instant Noodle
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In order to enrich the nutritional value of instant noodle and diverse utilization of Alaska pollack
meat paste(AMP), several quality parameters of instant noodle mixed with AMP as enrichment of
protein were investigated. Protein and amino acid contents of instant noodle were increaesd to 4.7%
and 4, 006.1mg% by incremental level up to 30% of AMP. Hardness, cooking weight and volume of
noodle were also increased by the increments of AMP added, but tensile strength and soup turbidity
were decreased. Sensory scores in flavor, color and soup taste of instant noodle mixed with AMP were
revealed higher than that of without AMP, but texture scores were decreased with the increase of the
AMP over 20%.
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Table 1. Chemical composition of raw

materials (%)
Alaska pollack
Components meat paste Wheat flour
Moisture 78.0 14.5
Protein 5.5 8.6
Lipid 0.5 1.1
Carbohydrate 3.3 75.3
Ash 1.7 0.5
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Table 2. Formulas for preparation of instant
noodles (%)
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Major Treatments

ingredients A B c D

S WAE dea

Alaska pollack
fish meat 0 10 20 30

Wheat flour 66.5 64.5 62.5 60.5

Water 30.0 22.0 14.0 6.0
Salt 3.0 3.0 3.0 3.0
Gum 0.5 0.5 0.5 0.5
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Table 3. Equilibrium relative humidity of
saturated salt solutions at 45°C
Salts Relative humidity(%)

Lithium Chloride 11,16+0.21
Magnesium Chloride 31.10+0.13
Magnesium Nitrate 46.93+0. 47
Copper Chloride 63.17£0. 15
Sodium Nitrate 69.99+0.37
Potassium Chloride 81.7440.28
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Table 4. Chemical composition of instant
noodles with different amount of

Alaska pollack meat paste (%)
Carbohy- Ash

Sample* Moisture Protein Lipid

drate
A 5.0 8.8 19.4 62.8 4.0
B 4.9 10.3  20.0 61.0 3.8
C 4.5 11.8 21.4 58.8 3.5
D 5.4 13.5 21.5 56.3 3.3

*Sample codes A—D refer to Table 2.
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Fig. 1. Equilibrium adsorption isotherm of the
instant noodles made from wheat flour(A

: O—O) and made by addition of 20%
of Alaska pollack meat paste(C: @—@)
at 45°C.
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Table 5. Amino acid contents of the instant
noodles with different amount of
Alaska pollack meat paste

(mg %)
Amino acids A B C D

Asp 323.5 617.2 799.4 981.5
Pro 1,129.4 1,293.3 1,358.6 1,423.9
The 548.1 342.2 419.5 494. 6
Ala 428.5 340. 4 443.8 547.2
Cys 127.4 195. 3 208.6 221.9
Val 463.9 530.3 614.6 698. 9
Met 91.6 215.8 275. 6 335.4
I-Teu 381.5 482.3 566. 6 650.9
Leu 666. 9 849.4 990.8 1,232.2
Tyr 99.4 371.3 436.6 501.9
Phe 399.0 532.7 603. 4 674.1
His 188.9 222.8 263.6 304. 4
Lys 217.2 397.2 550. 4 713.6
Arg 233.8 502.5 614.0 725.5
Total 5,399.2 6,882.7 8,144.4 9,406.1

*Sample codes A-D refer to Table 2.
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Table 6. Cooking character of instant noodles
with different amount of Alaska
pollack meat paste

B Cooked Cooked Soup
. Samples* weight volume turbidity
9] (mb) (0.D)
A 226 211 0.278
B 232 213 0.240
C 239 214 0.238
D 248 219 0.223
*Sample codes A-D refer to Table 2.
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Table 7. Texture properties of cooked instant
noodles with different amount of
Alaska pollack meat paste

Hardness Tensile strength
®
Samples 1) &)

A 260 150

B 275 145

C 280 142

D 287 138

*Sample codes A-D refer to Table 2.
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Table 8. Sensory panel scores* for instant
noodles with different amount of
Alaska pollack meat paste

Samples** Flavor Color  Texture Soup taste
A 3.08 3.02 3.02 3.08
B 3. 320 3.052 3.102 3. 152a:b
Cc 3.38b 3.102 2. 952 3.30b:c
D 3.5b 3. 052 2. 500 3.45¢
*Mean scores based on a 5 point scale(5 : excellent,

3 : moderate, 1:very poor), and each column
followed by the same lettes are not significantly
different between them at 1% significant level.
**Sample codes A-D refer to Table 2.
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