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Development of “Reimen” (Korean noodle) Using Cereals

TAKEYAMA Shinichi, SASAJMA Masahiko, SEKIMURA Teruyoshi
TOYAMA Ryo and ARAKAWA Y oshiyuki

To use ceredls as a material of "Reimen” (Korean noodl€), we tried to develop Reimen containing
cereals. We investigated two kinds of extrusion methods. One is extruding materials by cylinder with oil
pressure, and the other is by screw. In the method of the extrusion by cylinder, we newly designed and
examined the kneading method with raw cereal powder, and succeeded in the improvement of hardness
1.3 times compared with a standard manufacturing method. In this method, sawa millet got excellent
results in the sensory test. In the method of the extrusion by screw, we made Reimen containing cereals as
5% for trial purposes. The result of sensory evaluation of glutinous foxtail millet was excellent, because
category of sensory evaluation as the color, the taste, and the smell were well-balanced.
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Distance 15mm Bite speed(mm/sec) 2
Clearance 0.01mm Loadcell 10 kg
Thicknessl 6mm Plunger area (cm~2) 1.000
Repeat time 1 Selector 37
Static time 0 sec Mode check 0
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