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Studies on the Chemical Changes of “Tenobe Somen” during storage.

TomoM! TsuTsul ERIKO KONAKA and MIKIO FUKUZAWA

Preparations of “Tenobe Somen”(a kind of japanese noodle) were stored at three
different relative humidities (RH 31.5%,57.3%,81.7%) and two different temperatures
(10°C,20°C) for four months. And physical properties of preparations were estimated.
In the boiled noodle, preparation stored at RH81.7% and 20C indicated the highest

tensile strength.

Fatty acid composition of preparation stored at RH 81.7% and 20C was somewhat

different from that of original cotton seed oil. And SDS-polyacrylamide gel

electrophoretic pattern of preparation stored at RH 81.7% and 20C indicated the

increase of small molecular weight protein component.
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Table 1 Water content of “Tenobe
somen” after reservation.

RH31.5% RH57.3% RH81.7%
10°C 10.86% 11.08% 11.229%
20C 11.03% 11.26% 11.27%

Table 2 Tensile strength of “Tenobe

somen” after reservation.
(x10° dyn/cw?)

RH31.5%  RH57.3% RH81.7%

10°C 1.346+0.025 1.309+0.027 1.241+0.047
20C 1.476+0.042 1.508+0.091 1.531+0.027
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Table 3 Relative fatty acid compositions of ether extract of “Tenobe somen” and

cotton seed oil.

cotton seed oil

ether extroct of tenobe somen

Cis:o 0.6% 0.5%
Cueo 21.9 21.1
Cis:o 1.9 1.0
Cis:1 16.8 14.0
Cis:2 58.9 60.2
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Fig.2 Densitometric tracings of the extracts from noodle on sodium dodecyl sulfate

gel electrophoresis.
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