














Noodles to be dried are suspended in lengths 
from rods and allowed to dry under carefully 
controlled conditions of temperature and 
humidity. This type of noodle has a long shelf 
life. 

Noodles to be boiled leave the cutters and are 
steeped in large boiling water baths, cooled in 
chilled water, drained, packaged and trans­
ported to supermarkets in refrigerated trans­
port. Boiled noodle factories often have sophis­
ticated waste water treatment plants and need 
a high standard of hygiene in the factory, as 
well as microbiological quality control testing. 

Instant noodles are steamed and dried or 
steamed and fried after the cutting stage and 
usually packaged with a soup or soy sachet. 
Together with cup noodles, they are often used 
as a snack food. Both types are common in 
Australian supermarkets. 

Quality assessment of noodles 
The Japanese Ministry of Agriculture, Forestry 
and Fisheries has established standard testing 
methods for both Japanese and Chinese 
noodles. 

Japanese noodles 

For Japanese noodles, the emphasis is on 
various characteristics of the cooked noodle, 
because raw noodles represent only a small 
fraction of total sales. 

The cooked noodles are assessed for colour, 
appearance, texture and taste. Three compo­
nents of texture are considered: softness/ 
hardness, elasticity and smoothness. High 
quality Japanese noodles have a bright, clean 
lustre, are creamy-coloured, and have a soft 
but elastic texture and a smooth surface. 

Chinese noodles 

For Chinese noodles, equal emphasis is given 
to both raw and cooked types. 

Raw Chinese noodles are assessed for colour 
on the day of manufacture and one day later. 
Immediately after boiling, the noodles are 
assessed for texture and taste, with texture 
again being assessed seven minutes after 
boiling. Desired characteristics of Chinese 
noodles are a bright even yellow appearance, a 
firm elastic texture, and a normal taste. 

Noodle quality research in Japan 

The importance of the starch component of 
wheat to the quality of Japanese noodles was 
first indicated by Nagao et al. (1977). Com­
pared with flour from domestic wheat and 
various other wheat classes imported into 
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Japan, flour from Western Australian ASW 
wheat was found to have the lowest gelariniza-
tion temperature. It was suggested that this 
may be linked to the superior quality of ASW 
for Japanese noodles. 

Later studies by Oda et al. (1980) established 
high correlations between various starch 
gelatinization characteristics and eating quality 
of the noodle. This work indicated an associa­
tion between low amylose or high amylopectin 
content of starch and noodle eating quality. 

These studies have been complimented by 
research at the Bread Research Institute of 
Australia which has identified the peak viscos­
ity of a starch paste as a useful indicator of 
noodle eating quality (Moss, 1980). 

Recent research by Endo et al. (1988) has 
implicated components extracted from starch, 
such as proteins and lipids, as factors which 
influence starch gelatinization properties. 

Wheat breeding in Japan 

The substantial increase in wheat production in 
Japan over the past 15 years has been associ­
ated with a decline in quality. Domestic wheat 
is considered lower in quality than Western 
Australian ASW for Japanese noodles. 

About seven years ago, the Japanese Govern­
ment renewed the emphasis on wheat breeding 
in Japan in an effort to improve quality. Japa­
nese wheat breeders have set the starch quality 
of ASW from Western Australia as an impor­
tant quality objective. This means that Western 
Australia must strive hard to maintain the 
quality advantage of its wheat for this highly 
valued market. 
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