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The Effects of Eggs on the Quality Properties of Ramyon
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Dept. of Food Sci. and Tech., Chungnam National Univ., Gungdong, Yuseongqu,
Taejeon 305-764, Korea

Abstract

The effects of eggs on the quality properties, color measurment, cooking quality, textural and sensory prop-
erties of Ramyon were examined. The contents of egg used were from 1% to 5% based on flowr wei-
ght. The farinograph absorption decreased by egg but farinograph stahiiity and breakdown were increased in
vice versa. The yellowness of Ramyon prepared with eggs was higher than that of control. At cocking quality
examination of Ramyon manufactured with eggs, weight of cocked Ramyon was increase but volume was ap-
peared m vice versa. Extraction amounts of Ramyon manufactured with eggs during cocking were much smal-
ler than those of control. The shear extrusion force and hardness of Ramyon manufactured with eggs were
shown much higher value than those of contrel, The [; reaction value of Ramyon manufactured with eggs and
control were shown to almost same value, from 2.13 to 2.20. Senscry properties of cooked Ramyon which was
mamifactured with eggs showed quite acceptable, Based on the ceoking and sensory evaluation test, addition

of 5% eggs to wheat flour may be suitable for processing Ramyon,
Key words : Ramyon, farinograph, shear extrusion force, hardness, I, reaction.
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Raw material

Wheat flour TOBR.0(%)
Starch . 154
Salt. T 20
Alkaline reagent : 05
Water 1 330

Mixing

Pressing with rolle

Passing through a forming roller

Thickness : 1.lmm

Cutiing
Steaming
98T, Z2min
Frying
Palm oil
145C, Zmin.
Coaling
Packing

Fig. 1. The scheme of manufacture of Ram-
yon.

Table 1. Conditions of shear extrusion test of
Ramyon

Probe typs 69, 3mm x 69, 3rmm
Area 50cm?
Adapter type area 50cm? with 94 hcles
Force scale hkg
Cross head speed 100mrz: /min.
Chart speed 10 /min,
Compression depth 14mm
Clearence Z.8mm

Measuring room temp.  18%
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Table 2. Chemical compositions of Ramyon manufactured with epgs unit; %(W/W)
Composition A* B C D E I
Moisture 3.74 3.52 3.53 344 3.43 3.37
Crude fat 19.56 18.64 17.71 17.53 17.46 16.57
Crude protein 11.02 10.17 10.13 10,11 9.99 9.02
Carbohydrate 65,52 65.63 65.22 65,83 65.45 65.02
Ash 4,98 4.84 4.83 470 4.72 4.45

* : Symbols mean egg ratio, 1. e, A: 5%, B: 4%, C: 3%, D: 2% E: 1%, F: 0%

Table 3. Effects of eggs on the farinograph properties of wheat flour

Samol Asorption  Arrival tune  Dough development Stability  Mechanical tolerance  Time to breakdown

Ampie (%) {sec) time (sec) {run) index (B. U.) (rin)

A 48.8 65 8.5 20.0 35 11.5
B 50.4 60 7.5 17.5 30 11.0
C 51.8 55 7.0 15.5 25 9.5
D 54.3 55 7.0 13.5 25 9.5
B 57.5 55 6.5 12,0 20 9.5
F 58.6 50 5.0 12.0 20 8.0
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Table 4. Hunter value of Ramyon manufac-
tured with eggs
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Table 5. Textural properties of Ramyon manufaetured with eggs
Compoesition A B C D E ¥
Shear extrusion force 15.85 15.35 14.23 13.54 12.95 12.82
Hardness 20.75 19.48 19.24 19.06 19.00 18.36
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Fig. 2. Weight and volume gain of Ramyon manufactured with eggs.
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Table 6. T, reaction value of Ramyon manufactured with eggs

Sample A B

C D E F

I, reaction value 2.20 2.15

2.20 2.16 213 2.20

Table 7. Sensory evaleations of Ramyon manufactured with egps

Composition A B C D E F

Transparency 4.4 4.2 398 3.8 3.2° 3.2°
Elasticity 4.7 4.4¢ 4,1* 4. 3.6 a7
Loosing speed 4.5° 4.0 4,2¢ 3.9° 3.5¢ 3.2"
Hardness 3.8 3.7 3.6° 3.4° 3.4° 3.8
Chewiness 4.7 4.5 4,00 3.8 3.8° 3.1
Color 4.8 4,20 3.0 3.2¢ 3.0 3.0°
Average 4.5 4.2 4.0 3.7 3.4 3.3

*: Duncan’s multiple range test al 5% level.
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