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Making the noodle of Nebarigoshi flour
at new recommended variety wheat

SEKIMURA Teruyoshi and SASAJIMA Masahiko

The new variety of the Nebarigoshi wheat (Tohoku 206) having the appropriate
noodlesuitabilityandlowamylosecontentwasdecidedrecommendedvariety ofIwateinthe
lastyear. It was mentionedthatthedistinctnoodle was made of Nebarigoshi flour already
on our reports. Wemade andsensorytested ofwarmed upandchilled noodle, theChinese
noodleand Chinese manju,andmoreexaminedtheconditionofmakingthe noodle. As the
result, the warmed up noodle was easy to stretch, and its color was darkness, and the
Chinesenoodle andChinese manju were divided opinion of sensory test. Also, the existing
noodleexaminationmethodcouldnotbeadaptableasit.
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