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Effects of Alkaline reagents on Textural and Sensory Properties of Ramyon
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Abstract

In an attempt to evaluate the effects of alkali agents on properties of Ramyon, cooking quality,
textural and sensory properties were examined. The shear extrusion force of Ramyon made from
sample A(potassium carbonate 64%, sodium carbonate 14%, sodium pyrophosphate 2% and
sodium metaphosphate 20%), sample B{potassium carbonate 31%, sodium carbonate 39%,
sodium pyrophosphate 1%, sodium metaphosphate 15%, sodium polyphosphate 8%, sodium
phosphate monobasic 4% and sodium phosphate dibasic 2%), sample C{potassium carbonate 60%,
sodium carbonate 33% and sodium pyrophosphate 7%), and sample D{potassium carbonate 44%,
sodium carbonate 27%, sodium metaphosphate 27% and sodium polyphosphate 2%) were
12.80(kgf), 10.35(kgf), 9.05(kgf) and 8.45(kgf), respectively, but that of control E was 5.24{kgh.
The hardness of Ramyon manufactured with sample A, B, C and D were 18.57(kgf), 16.48(kgf),
14.26(kgaf) and 12.34(kgf), respectively, but that of control E was 11.23(kaf). At cooking quality
examination of Ramyon made from several alkali agents, weight of cooked Ramyon was increased
but volume was appeared in vice versa. Extraction amounts of Ramyon manufactured with several
alkali agents during cooking were from 35% to 38%, but that of control E was 70%. These
changes will provided many advantages in the preparation of Ramyon. The Iz reaction value{c-
degree of noodle) of Ramyon manufactured with several alkali agents and control were shown to
almost same values, from 2.10 to 2.20. Sensory properties of cooked Ramyon which was
manufactured with several alkali agents showed quite acceptable.
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<Table 1> Compositions of alkaline reagent for Ramyon

{unit: %)
Potassium carbonate 64 31 60 4 -
Sodium carbonate 14 39 33 27 -
Sodium pyrophosphate 2 1 7 - -
Sodium metaphosphate 20 15 - 21 -
Sodium polyphosphate - 8 - 2 -
Sodium phosphate monobasic - 4 - - -
Sodium phosphate dibasic - 2 - - -

Raw material

Wheat flour :59.4(%)
Starch 1112
— Salt c 14
Alkaline reagent: 0.5
Water 1275

Pressing with rolle

| Passing through a forming rollgl

t——— Thickness : 1.1mm

Cutting

Steaming
——— 98°C, 2min.

[ Frying |

Palm oil 145°C, 2min.

Cooling

Packing

<Fig. 1> The scheme of manufacture of Ramyon
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<Table 2> Conditions of shear extrusion test of Ramyon

69.3mm X 69.3mm Area 50cm2
area 50cm2 with 94 holes

Skg

100mm/min.

10mm/min.

14mm

2.8mm

18°C
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<Table 3> Chemical compositions of Ramyon manufactured
with several alkaline reagents

unit; %(W/W)
Moisture 325 342 373 354 353
Crude fat 1756 1761 1721 1750 17.03
Crudeprotein 902 917 913 911 899
Carbohydrate 6552 6563 6522 6583 6545
Ash 446 424 453 420 402

*: Refer to the legend of Table 1 for the meaning of symbols
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<Table 4> Textural properties of Ramyon manufactured with
several alkaline reagents

unit; kgf
Composition A B ¢ D E
h
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Hardness 1857 1648 1426 1234 1123
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Gained Weight (ratio)

A B C D E

80

Extraction amount (%)

<Fig. 3> Extraction amounts of Ramyon manufactured with
several alkaline reagents
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<Table 5> I, reaction values of Ramyon manufactured with
several alkaline reagents

I reaction 220 212 211 214 213
value

Gained Volumn (ratio)
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<Table 6> Sensory evaluations of Ramyon manufactured
with several alkaline reagents

Transparency 42 42°  39°  38°  39°
Elasticity 45*  43%  42®  3g% o6
Loosingspeed  42%  41%™ 37°  3g%  gs°
Hardness 45* 39" 36°  34%  g4°
Chewiness 46  46* 38> 38%  2gc
Average 44 42 38 37 2.8

*: Duncan’s multiple range test at 5% level
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