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D) b E N Y72 AEETH D SRS,

asi- XA ¥, ap- TEA VBIUBR-HEA
VIFEHE L2 3oL RIS Vs
FeARAREY) YEREEET B, k- NEA ¥
WERAREY) EREE LEL2E RS, i
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WENBEFAF DO AN Y AEE TR
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£2 HIAHES I EILORDHERK

%) &8 (g/100g X tJ)
b2 i 93.3
asi- htEA > 35.6
os2- A > 9.9
B-Ht1 > 35.9
k-HE1 > 11.9
mE 6.30
BV L 2.87
) > 2.89
42 SN 0.11
FrUTIL 0.11
AL 0.26
Z DAt 0.06
IR 0.40
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IgG 0.72 (32 ~212) 0.03 ~ 0.04 (0.43)
1¢G1 0.6 (20 ~ 200)
IgG2 0.12 (12)
sIgA 0.13 (3.5) 1 (17.35)
IgM 0.03 ~0.04 (8.7) 0.1 (1.59)
SohT7TUY 0.02~0.2 (1) 2~4 (6~38)
) F— LI 0.001 UTF (0.4)
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B LT E BB S THERS O
HELZSORREESEN [T 7 7 43—] 12
DVWTHENT 5,
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BUMER 2
KA (%) 60.7 62.1
2 INTE (%) 11.1 12.4
IEE (%) 2.7 3.3
B (%) 11.8 13.7
K5 (%) 22 2.3
KA (%) 11.5 6.3
a- 7 25—+ (unit/g) ND 2,900
Bt 7’07 77— (unit/g) ND 50,700
FiE 7057 7 —+ (unit/g) ND 53,800
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Val ND 04 67 HE L, W T OEIE L B L7
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His 12 4 612 HEIZED» o272 (p<0.05)o THIFLHEMIE
Lys 4 1 1160 INDT I BT TIERL, fRRDy 2ox
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R
YRR
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CEDHEI S T, HERZ I CORRA B
HERREET AL THLNZHE S TIXORY
LR Do L TG E T BRI L TR
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HIZOWTOBLAEEED, Y~7 % i

&7 TDEoNT 2o lzDIFIMELIZL S
1991 FEDRDOEETH o 72,
WEOLEIY YTV r TEERICEEND A
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1 Processing Sequences of rice noodles and the rice noodles saled in Japan
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# 1 Correlation coefficients between physico-chemical characteristics of rice flour and rheological properties

of rice noodles

Maximum Maximum Apparent Storage Loss Loss

Indexes tensile stress strain elasticity index modulu modulus tangent
o 3 E G’ G” tan §

Amylose content 0.975™ 0.798 0.926" 0.929™ -0.669 -0.929™
Protein content -0.689 -0.895" -0.525 -0.830 0.643 0.767
Peak viscosity 0.318 -0.175 0.413 -0.078 0.078 0.168
Holding viscosity 0.799 0.228 0.878" 0.422 -0.312 -0.390
Breakdown -0.383 -0.496 -0.328 -0.561 0.445 0.657

Setback 0.942" 0.858" 0.851° 0.919™ -0.820° -0.929™
Final viscosity 0.967" 0.576 0.968" 0.725 -0.609 -0.711
Pasting gelatinization g 35 0.543 0.141 0391 0.494 0.461

temperature

™, significant level 0.01; , significant level 0.05
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2 Correlation coefficients between noodle quality and rheological properties

Maximum Maximum Apparen Storage Loss Loss
Indexes tensile stress strain elasticity index ~ modulus modulus tangent tan
c 3 E G’ G” S
Appearance 0.809 0.874" 0.715 0.952" -0.517 -0.919"
Springness 0.838" 0.911° 0.721 0.944"™ -0.803 -0.967"
Hardness 0.835" 0.868" 0.747 0.950™ -0.533 -0.915"
Smoothness 0.985" 0.773 0.936" 0.886" -0.775 -0.903"
Total score 0.980" 0.814" 0.915" 0.912" -0.760 -0.914"

- significant level 0.01; " significant level 0.05
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3 Surface structures of Yumetoiro and Zhongzao22hao rice noodles with different gelatinized rice flour ratio in dough

a: Yumetoiro noodles Surface of 5% gelatinized rice flour in dough after cooking

b: Yumetoiro noodles Surface of 20% gelatinized rice flour in dough after cooking

c: Zhongzao22hao noodles Surface of 5% gelatinized rice flour in the dough after cooking
d: Zhongzao22hao noodles Surface of 20 % gelatinized rice flour in the dough after cooking
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the dough on the color of cooked rice noodle.

a: Zhongzao22hao noodles color of 5% gelatinized
rice flour in dough after cooking

b: Zhongzao22hao noodles color of 20% gelatinized
rice flour in dough after cooking

c: Yumetoiro noodles color of 5% gelatinized rice
flour in dough after cooking

d: Yumetoiro noodles color of 20% gelatinized rice
flour in dough after cooking
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