Studies on the Methods for Prevention of Texture Reducing
Phenomenon of “Reimen” (Korean noodle) After Boiling Process

TAKEYAMA Shinichi, SASAJIMA Masahiko, SEKIMURA Teruyoshi
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We investigated the influence of ingredients on the physical properties of “Reimen” (Korean noodle),
and examined the method for prevention of texture reducing phenomenon of “Reimen” after billing
process. The most important factor, influence on the hardness and breaking energy, was starch content,
whereas salts and alkali additive had less effect on these physical properties. The effect of suppressing
texture reducing phenomenon of “Reimen” after boiling process was detected on lecithin and on the egg
shell calcium.
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( Immx 20mm
Distance 15mm Bite speed(mm/sec) 2
Clearance 0.05mm Loadcell 10 kg
Thicknessl 4mm Plunger area (cm”2) 1.000
Thickness2 7mm Selector 99
Repeat time 1 Mode check 2
Static time 0 sec Deformation 95%
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