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A new method of soba noodle preparation by using dough made from
dehulled, water-soaked, and directly-kneaded seed without dry milling
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ABSTRACT - Y f
The present paper presented a new buckwheat noodle-making machine without dry mill with common buckwheat. 3[] - Cﬂutmuom 11 E‘amerlt 0

This study was performed with the noodle-making machine to clarify the following two subjects: one subject is to
analyze y-amino-n-butyric acid (GABA) content in buckwheat seed subjected to cold water-soaking and cold air-drying
treatment: and another subject is to clarify changes in breaking characteristics of buckwheat noodles after germination
and subsequent aerobic incubation. The content of GABA increased 10-fold after germination on 5 days, whereas cold
and aerobic conditions decreased the content of GABA. Furthermore, aerobic incubation after cold water-soaking of
buckwheat seed quickly decreased the hardness, toughness, and springiness of the resultant noodles. Consequently, the
noodle quality deteriorated after 1 day after incubation in aerobic conditions at room temperature. The present paper
showed that the new method enhanced the functional quality of buckwheat noodles and maintained their texture.

water soakmg

drymg
7 days

making machine (Fig. 1) in order to resolve this problem
of noodle quality. The soba-making machine reported in
this study can knead directly dehulled and cold water-

INTRODUCTION

Soba noodles, which are made from common

buckwheat (Fagopyrum esculentum M.) flour, are a
popular and traditional food in Japan (Asami et al.,
2008). In the modern era, soba noodle-making method
has been developed by its artisans in Japan. The method
consists of complex processes, i.e., milling, kneading
buckwheat flour with water, expanding the dough,
cutting, boiling, dipping in cold water, and draining the
water (Zen-Men Kyo, 2004). Unique processing methods

after harvesting in order to maintain the quality of

buckwheat seed have also developed on an old period
from 17" century to 19" century. Freeze air drying
method after soaking buckwheat seed into local cold
rivers water during 1 to 2 weeks in winter has been
invented by people in some mountainous areas in the
northern areas of Japan. This processing method is named
kan-zarashi, which means soaking in cold rivers, in
Japanese language (Shindoh et al., 2001). In general, dry
milling of buckwheat seed is effective for large-scale
production and decreases production cost, whereas dry
milling is known to reduce food quality. After dry
milling, the flavor and taste of resultant noodles were
reported to diminish quickly during storage of buckwheat
flour (Przybylski ef al., 1995). In addition, Ohinata et al.
(2002) reported that the amounts of ethylbenzene and

xylene, which were the major flavor components of

buckwheat flour, decreased quickly after dry milling.
The present study have produced a new soba-

* Corresponding author. E-mail: 10a1061d@shinshu-u.ac.jp

soaked buckwheat sprout, and can prepare soba dough
without dry milling. In the new method, some following
merits may be expected: the level of y-amino-n-butyric
acid (GABA) may increase by the water-soaking
treatment; the flavor and taste of resultant noodles may be
maintained; and the commercial value of the noodles

GABA (mg/100g)
=

0 2 4 6 81012141618 20

Days after soaking in water

Fig. XX Effect of cold-water soaking treatment and
air drying on GABA content in buckwheat seeds
(Means of 2 reprecations)



Yurika MURATA, Naoto INOUE,

Futoshi SASAKI in Mikio SEKINUMA

Univerza Shinshu, Nagano 399-4598,

jdovi rezanci (soba)
so na Japonskem
izredno cenjena

vrhunska tradicionalna
jed. Toda med mletjem se
poslabsa kakovost glede
na to, da se zmanjsa
izrazitost okusa.
Predhodni avtorji so
ugotovili, da se kmalu po
mletju zmanjsa vsebnost
etilbenzena in ksilena,
dveh snovi, ki sta poleg
drugih pomembni za
poseben okus ajdovih jedi.
Z zdravstvenega vidika pa
je v ajdovih jedeh posebej
pomembna koncentracija

Japonska

gama-aminomaslene
kisline (GABA). Za
reSevanje problema
izrazitosti in okusnosti
ajdovih testenin in da bi
ugotovili, kako se med
pripravo testenin
spreminja vsebnost GABA,
smo preizkusili nacin
priprave testa iz surove
olus¢ene in namocene
ajdove kase, brez mletja
suhega zrnja. Za ta namen
smo razvili posebno
napravo. V raziskavi smo
uporabili zrnje japonske
ajde kultivar Shinano
No.1. Olus¢eno zrnje ajde

AALY%kIC. AOXRZT7 O R K

NOV NACIN PRIPRAVE AJDOVIH REZANCEV

BREZ MLETJA SUHEGA ZRNJA

Nova metoda priprave testa in ajdovih
testenin iz namocenih zrn je omogodila
neposredno pripravo japonskih ajdovih
testenin brez predhodnega suhega mletja.
Vendar je bilo treba te testenine skuhati in
uporabiti vlazne, takoj po pripravi

smo namakali v vodi pri 4
°C. Vsebnost GABA se je
10 krat povecala po 5 in po
7 dneh namakanja, a se je
hitro zmanjsala po susenju
na hladnem zraku.
Povprecna dolZina
koreninice, ki je pognala iz
zrna, je bila 2,65 mm, 12,35
mm, in 13,7 mm po 24 h,
48 h, oziroma po 72 urah.
Nova metoda priprave
testa in ajdovih testenin iz
namocenih zrn je
omogodila neposredno
pripravo japonskih ajdovih
testenin brez predhodnega
suhega mletja. Vendar je

Pekarstvo (2013) (CiB$! EXESDETDAR

NOV NACIN PRIPRAVE AJDOVIH REZANCEV

bilo treba te testenine
skuhati in uporabiti
vlazne, takoj po pripravi.
Po aerobnem susenju na
hladnem zraku sta se |
vsebnost GABA in |
okusnost testenin hitro
poslabsali. Z razvojem in
preizkusanjem novega
nacina priprave ajdovih
testenin iz namocenega
zrnja Se nadaljujemo.

Poster objavljen na 12.
Mednarodnem simpoziju o
ajdi v Laskem, avgust
2013.

Prevod: dr. Ivan Kreft

Mokro drobljenie, valjanje, rezanje in kuhani rezanci po mokrt

WESAEERA X A



	名称未設定

