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The evaluation of the 'Nebarigoshi' flour products

SEKIMURA Teruyoshi SASAJIMA Masahiko TAKEYAMA Shinichi
and TOYAMA Ryo

The our former reports of the 'Nebarigoshi', the low amylose contents wheat, showed
the characteristic of short boiling time andlesswaterquantityinmanufacturingnoodle.
More,toevaluateprocessing suitability by sensory tests inproducts,eachFoodIndustrywas
requested to manufacture originals. As a result, the 'Nebarigoshi' flour contents 8.97 %
protein and showed the medium type flour characteristic. The comments of flour milling
was similar to the 'Nanbukomugi' flour. Possibility of the 'Nebarigoshi' products were
positively commented on the 'Hittsumi'(100%) and other 7 kinds of products. Also, the
peanut 'Nanbu-senbei'(100%) and 16kinds of products were thought adequate in presently
dividingallproductsindsegmentsbysensorytestevaluation.
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