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ABSTRACT
TO FIND THE MOST APPROPRIATE FOOD-PROCESSING CONDITIONO THE AIM OF THIS RESEARCH IS
EMPHASIZED ON THE INFLUENCES MADE BY KONJAC FORMATION AND THE ADDITION AMOUNT ON
COOKING UNCOOKED WET CHINESE NOODLES AND COOKED ONESO TPAL TURE PROFILE ANALYSISO
TEXTURE AND SENSORY TESTO FOOD-PROCESSING CONDITION INCLUDED PH VALUEDO MOISTURE
CONTENTLD LO A0 B VALUED COOKING WEIGHT GAIN O COOKING LOSS AND COOKING VOLUME GAINO
TPA TEXTURE INCLUDEDO ADHESIVENESSO HARDNESSO GUMMINESSH CHEWINESS AND COHESIVENESS
THE FOLLOWING ARE THE RESEARCH RESULTSO [0 100 THE MOISTURE CONTENT OF EACH GROUP OF
UNCOOKED NOODLES RISES IN PROPORTION AS THE INCREASE OF KONJAC INGREDIENTDO AND SO IS
COOKING WEIGHT GAIN OF EACH KONJAC FLOUR GROUPO 0O 20 WITH THE INCREASE OF KONJAC
INGREDIENTO THE COOKING WEIGHT GAIN RATE OF EACH KONJAC GEL GROUP GOES DOWNO 0O 30 WITH
THE INCREASE OF KONJAC INGREDIENTO THE COOKING LOSS OF KONJAC FLOUR GROUP AND KONJAC
GEL GROUP GOES DOWNUO [0 400 THE PH VALUE OF UNCOOKED NOODLES GOES DOWN WHILE THAT OF
THE COOKED NOODLES THE RISESO 00 50 THE L AND B VALUE OF KONJAC FLOUR GROUP AND KONJAC
GEL GROUP GO DOWN IN PROPORTION AS THE INCREASE OF INGREDIENTO WHILE A VALUE OF KONJAC
FLOUR GROUP AND KONJAC GEL GROUP RISEL THE YELLOW COLOR OF COOKED NOODLES GOES DOWN
0 WHOSE COLOR IS CLOSE TO RED AND BLUED AFTER TPA [0 THE CONCLUSION IS MADE AS FOLLOWSO
0 10 IN PROPORTION AS THE INCREASE OF KONJAC INGREDIENTO THE ADHESIVENESS OF KONJAC FLOUR
GROUP AND KONJAC GEL GROUP RISED O 200 THE HARDNESSO GUMMINESS AND CHEWINESS OF EACH
KONJAC GEL GROUP RISEO WHILE HARDNESSO GUMMINESS AND CHEWINESS OF KONJAC FLOUR GROUP
GO DOWNO O 300 THE COHESIVENESS OF KONJAC FLOUR GROUP AND KONJAC GEL GROUP ARE LOWER
THAN THAT OF CONTROLLED TRADITIONAL NOODLESO AFTER SENSORY TESTU THE MOST ACCEPTABLE
GROUP ARED KONJAC GEL GROUPDO 500 AND 1000 AND KONJAC FLOUR GROUP 30 J AND KONJAC FLOUR
GROUP 30 IS BELOVED BY ALL THE JUDGESO
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