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Abstract

The changes in the color of yellow alkaline noodle sheet according to water absorption rate and resting
time of dough were investigated. L value decreased as the water absorption rate increased. When resting
time increased, L value decreased whereas b value increased. L value increased as the amount of sodium
chloride increased at 24 hr of resting time. b value decreased as the amount of sodium chioride
increased in strong and weak wheat flours. a value decreased but b value increased as the amount of
sodium carbonate increased. The thickness of noodle sheet did not affect on the color, and there was

high negative correlation between L and b values.
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Table 2. Change of yellow alkaline noodle color of three different wheat flours measured at different concentration of
sodium chloride concentration depending on the dough sheet resting time

. Sodium chloride(%)
Flours 51:1?(1;13 0 2 4
L a b a b L a b

Strong 0 84.610.52° -0.940.06° 20.5+0.41° 85.5+0.20°-0.610.06° 19.4£0.44° 87.0+0.40° -0.8+£0.07° 18.1+0.32°
flour 24 69.2+0.61° -0.310.13° 23.4+0.21° 70.0+0.20° -0.4+0.07° 22.740.16° 74.0+0.27* -0.5£0.07¢ 20.3+£0.22¢
Medium 0 80.440.18% -23+0.06° 20.2+0.41° 90.440.19° -1.9+0.10* 18.320.40° 91.5+0.15¢ -1.7£0.08° 15.8+0.20°
flour 24 80.8+0.30° -1.810.10° 25.0+0.56° 82.7£0.36"-1.610.14™ 22.0+0.44° 85.3+0.20° -1.4:+0.10° 19.140.19°
Weak 0 89.340.32¢ 2.240.19° 19.0+1.02° 90.4+0.15°-1.7£0.06° 16.7+0.48* 91.3+0.07¢ -1.940.06° 16.1+0.36°
flour 24 81.0+0.43" -1.840.04° 24.0:0.34° 83.540.47° -1.520.07° 19.7£0.51° 85.5+0.07° -1.5£0.07° 18.4+0.31°

Dough mixing time: 4 min.

Means in a column sharing a common superscript letter(s) are not significantly different (p<0.05).



Table 1. Change of yellow alkaline noodle color of three different wheat flours measured at different water absorption rates depending on the dough sheet resting time

4!

. Dough resting time¢hr)
Flours M‘z};f)”re 0 1 2 4 g 24
L a b L a b L a b L a b L. a b L a b

30 878+ -0.8f 169t 849+ -0.8+ 193+ 837+ -09+ 192+ 822+ -09+ 192+ 802+ -09+ 191+0 778+ 0.7+ 19.1%

0.74° 0.09° 0091° 073 006° 0.87° 0.62° 006° 049° 066° 0.13° 0.58 0.88° 0.11° .68° 0.66° 0.12¢ 0.50°
Strong 24 856+t -06+ 196+ 815+ 06+ 222+ 796+ -07+ 223+ 774+ 08+ 221+ 746+ -07+ 219+ 706+ 02+ 225+
flour 0.26° 0.100  0.63f 023 0.09 044 031> 007" 048 035* 0.06' 053 0.37° 0.12¢ 041° 058 015 037
38 849+ 07+ 212+ 803+ -06% 236+ 783+ -07+ 235+ 757+ 08+ 232+ 728+ 06+ 231+ 667+ 01+ 237+

0.64% 0.09° 0358 0277 009 0378 034" 0.09° 039 034 0.08 036 032* 0078 033 037* 013 044
30 918+ -17+ 157+ 903+ -18%f 181%f 895+ -18+ 183+ 889+ -1.8+ 185+ 880+ -1.8+ 185+ 864+ -1.7+ 181+

0.278 0.07* 046" 061" 008 070° 031f 012 077 023 012 067 0345  0.08° 0.80" 044t 022* 0.70°
Medium 34 909+ -19+ 183+ 881+ -2.1+ 212+ 8§74+ -21% 214+ 863x 20+ 217+ 852+ -1.8% 218+ 829+ -14+ 217+
flour 0.57" 0.10° 048  0.20° 0.08 039 022 018 034 023 007 026 0200 0.07* 0265 036° 0.17° 040°
38 889+ 2.1+ 213+ 860+t -24+ 244+ 849+ 24+ 250+ 837+ 22+ 253L& 819+ -18+ 256+ 791+ -13+ 259+

0.20° 0.09° 0.558 028" 008 038 035 007 046 035 005 063" 041° 008 056" 063° 017 0.60
30 919+ -17+ 148+ 902+ -19+ 168+ 897+ -18+ 168+ 889+ -18+ 168+ 88.1% -17+ 169+ 869* -1.6+ 164+

0.258 0.10° 049 041 0.12° 070° 049" 0.14° 0760 0368 0.14° 0.67° 0476 010° 074 065" 024> 087
Weak 34 903+ -1.8%* 175% 882+ 21+ 200+ 873+ 21+ 202+ 862+ 20+ 205+ 852+ -1.8+ 204+ 833+ -15+ 203+
flour 0.24° 0228 0.65¢ 034 009 058 0322 009 056° 035 011° 0.65° 043" 0.14* 0.68° 042" 013 0.64¢
38 88.6+ 23+ 2124 859+ 25+ 240% 847k -24+ 243+ 834+ 23+ 244F 829+ 20+ 245+ 794+ -14+ 250+

0.24° 0.12*  1.002 036" 0.13* 097¢ 042° 0.2 087" 044 0.13* 0.90° 0.52° 0.10° 0.84¢ 0.56° 0.10° 088"

Date averaged over three mixing time of 2, 4, and 6 min.

Means in a column sharing a common superscript letter(s) are not significantly different (p<0.05).
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Table 3. Change of yellow alkaline noodle color of three different wheat flours measured at different concentration of
sodium carbonate depending on the dough sheet resting time

. Sodium carbonate(%)
Flows ooung 0.0 05 10 15
time(hr)
a b L a b L a b L a b
0 857+ 04+ 189+ 855t 0.6+ 194+ 861+ 0.7+ 191 864t -08+ 194+
Strong 0.13%  0.08 044" 020° 006" 044° 032° 008 0.50° 0.19° 005 036°
flour 751 05 23.6& 700+ -04% 226+ 751f 0.0+ 228+ 767+ 0.0+ 232t
047 0.06° 015 0200 007" 0.13° 050  0.09* 025 039" 007" 042
0 903+ -12+ 168t 904+ -17+ 183+ 905t -1.7+ 178+ 907 -20+ 179t
Medium 0.17¢ 051> 035 019 032 040 0.15¢  0.02* 0.29° 022 039 079
flour 84.8+ -15x 224+ 827+ -15+& 219+ 848+ -15% 216+ 858t -1.6& 21.2%
051° 021* 030" 036b 011° 047 020 0.14° 031° 022> 008 037
0 903+ -12+ 169+ 904t -1.7+ 167t 910+ -17¢ 163+ 912+ -19+ 17.0¢
Weak 020° 0070 027 015 006 048 0.05 0.04* 025 0.10°  009°  0.16
flour o 83.9+ -1.5% 214+ 835% 1.5+ 197+ 859+ 14+ 198+ 871+ . -1.5+ 19.5%
023*  0.11* 067° 047 0.07° 05I° 023 0.08 021° 007" 005> 013
Dough mixing time: 4 min.
Means in a column sharing a common superscript letter(s) are not significantly different (p<0.05).

Table 4. Change of yellow alkaline noodle color of three different wheat flour measured at different noodle thickness
depending on the dough sheet resting time

Resi Dough sheet thickness(mm)
Flours - cstng 10 15 2.0 75
time(hr)
L a b L a b L a b L a b

0 855+t -0.6& 194+ 848+ -0.6& 17.74 846+ 08t 204t 846+ 0.8t 19.1%

Strong 020 006 044° 051° 007" 084> 037Y 008 0.90° 048 014 056°
flour 24 700+ 04+ 227+ 696+ -0.6& 209+ 694+ 0.8t 212+ 692+ 0.7+ 20.8t
0200 007 016 043 0.07° 019 049" 006° 042° 029* 005" 028

0 904+ -19+ 183+ 90.0+ -l.6+ 17.1& 900+ -1.7+ 168+ 903+ -19+ 18.1%

Medium 0.1 010° 040° 030 010° 075 0.10° 0.14* 0.72° 020° 0052 0.63°
flour 827+ -l.6=£ 219+ 829% -14+f 204+ 831+ -14+ 203%  83.0+ -1.5t 214+

24 036> 014 047 044> 008 056° 0377 007° 038 044>  0.10° 046
0 904+ -17¢ 167+ 902f -15& 15.6& 903x -1.7£ 163+ 903+ -1.8+ 16.8+
Weak 015 006° 048 030° 010° 074 031 008 042° 0.09¢ 0.11°  0.51°
flour 2 835+ -1.5& 197+ 832% -13t 185+ 822+ 14+ 194+ 83.1x -15¢ 197+

047° 007 051° 035" 006° 027° 051 006" 048° 025 008 027°

Dough mixing time: 4 min.
Means in a column sharing a common superscript letter(s) are not significantly different (p<0.05).
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Table 5. Correlation coefficient between immediately
after sheeting and 24 hr after sheeting in alkaline noodle
dough sheet color (strong flour)

Immediately after sheeting 24 hr after sheeting

L a b L a b
Immediately after sheeting
L -
a 0.163 -
b -0972" -0.306 -
24 hr after sheeting

L 0859" -0035 -0.834" -
a -0.6477 -0220 0.642° 0752" -
b -0934" -0.013 0891 -0970" 0.716" -

**: Significant at the 1% levels probability, respectively.

Table 6. Correlation coefficient between immediately
after sheeting and 24 hr after sheeting in alkaline noodle
dough sheet color (medium flour)

Immediately after sheeting 24 hr after sheeting
L a b L a b
Immediately after sheeting
L -
a 0879 -
b 0985 -0.906" -
24 hr after sheeting
L 0964 0902 -0974~ -
a 0877" 07147 -0.826" 0796" -
b 09717 -0.907" 0964 -0.980" -0.871" -

*% : Significant at the 1% levels probability, respectively.

Table 7. Correlation coefficient between immediately
after sheeting and 24 hr after sheeting in alkaline noodle
dough sheet color (weak flour)

Immediately after sheeting 24 hr after sheeting
L a b L a b
Immediately after sheeting
L -
a 0587 -
b -0924" 0796 -
24 hr after sheeting
L 0952 0489" -0.847" -
a 08847 0759 -0.886" 0.839" -

b -0952" -0.678" 0.900” -0.961" -0.939" -

#00k o Significant at the 5% and 1% levels probability,
respectively.
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