Investigation of the Texture Improvement of the Noodles made in Iwate
Prefecture by the addition of Thickening Agents of Polysaccharides
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Reimen, Buckwheat noodles, Udon and Chinese noodles are made as general noodles in Iwate
prefecture. In order to improve texture of the noodles, we made these noodles in the addition of the
thickening agents of polysaccharides such as artemisia, tara gum or curdlan, and estimated improving
effects of these additives. As the result, the improving effect of these thickening agents to the texture of
the noodles was not clear.
key words Reimen (Korean noodles), Buckwheat noodles , Udon (Japanese noodles), Chinese

noodles, Artemisia, Taragum, Curdlan
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