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The Attention Point for Making Frozen and Non-boiled 'Hitsumi'.

SEKIMURA Teruyoshi and ARAKAWA Yoshiyuki

The texture ofboiled'Hitsumi' sometimes deteriorates at thecooking. Sothetexture
of non-boiled 'Hitsumi was tested which was made with the added water of 30, 35and40%
oftheweightoftheflour. Inaddition, thetextureoffrozenboiled'Hitsumi'preservedat-5
and -80 was also examined. Non-boiled 'Hitsumi' didn't form dough belt under 30% of
addedwater. At40%,itchangedtodumpingmassand could not be cooked. The suitable
amount of water added to 'Hitsumi' should be decided considering the texture and the
preservation, and ethanolandoxygenabsorbentwasthoughttoberequiredtomaintainthe
quality of the'Hitsumi'. Frozen 'Hitsumi'at-5 forl2daysgavethesameappearanceand
texture as the -80 one, though the bigger ice crystal was found. But the quality and
sanitary standard ofthefrozennoodlemustbefollowedtominimizethequalitydegradation
offrozen'Hitsumi'.
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